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S T U F F E D  A N D  B R O N Z E D  P A S T A

HIGH QUALITY FRESH PASTA

Ask about our microwave options depending on volume.



PASTA DOUGH Durum wheat semolina, wheat flour, water and fresh 
pasteurized egg.

FILLING Ricotta 56%, spinach 28%, breadcrumbs, parma cheese, salt, 
vegetable fibers and black pepper.

CAPELLETI SPINACH

PRECOTTO LINE STUFFED AND BRONZED PASTA

PASTA DOUGH Durum wheat semolina, fresh pasteurized egg and 
water.

FILLING Gorgonzola Cheese D.O.P. 40%, ricotta, breadcrumbs, salt and 
black pepper.

GORGONZOLA FAGOTTI

PASTA DOUGH Durum wheat semolina and water.

FRESH FUSILLI

PASTA DOUGH Durum wheat semolina and water.
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PASTA DOUGH Durum wheat semolina and water.

PENNE

PRECOTTO LINE STUFFED AND BRONZED PASTA

PASTA DOUGH Durum wheat semolina, “00” wheat flour, water, fresh 
pasteurized egg, tomato powder and turmeric.

FILLING 99% cheese mix, Emmental cheese, mozzarella cheese, Parma 
type cheese, Danish blue cheese and salt.

CHEESE RAVIOLI

RAVIOLI FUNGHI 

SALMON RAVIOLI
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PASTA DOUGH Durum wheat semolina, “00” wheat flour, water, fresh 
pasteurized egg and dehydrated boletus edulis.

FILLING Boletus edulis 33%, mushroom 30%, ricotta, breadcrumbs, 
parma cheese, olive oil, garlic, salt and truffle aroma.

PASTA DOUGH Durum wheat semolina, “00” wheat flour, water, fresh 
pasteurized egg, tomato powder and sweet paprika.

FILLING Ricotta, smoked salmon 22%, breadcrumbs, salt, dill and 
parsley.
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PASTA DOUGH Durum wheat semolina and water.

SPAGHETTI

PRECOTTO LINE STUFFED AND BRONZED PASTA

PASTA DOUGH Durum wheat semolina, “00” wheat flour, water, fresh 
pasteurized egg, tomato powder and turmeric.

FILLING Minced beef and pork 50%, ricotta, fresh onion, breadcrumbs, 
water, olive oil, salt and black pepper.

MEAT RAVIOLI
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STUFFED

It contains gluten

Sesame seeds

Nuts

Peanut

Shellfish

Sulfites

Celery

Soy

Eggs

Molluscs

Mustard

Dairy

Seafood

Lipins


