
La Rustichella

111090 - Rigatonici
Rustichella d'Abruzzo pasta is made with the finest quality grains blended with
pure mountain spring water, extruded through bronze dies and slowly air-dried,
creating its signature rough texture that holds sauce beautifully.
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Rustichella dAbruzzo pasta is made with the finest quality grains blended with pure mountain spring
water, extruded through bronze dies and slowly air-dried, creating its signature rough texture that holds
sauce beautifully. The small version of rigatoni ("ridged") tubes. Larger than a penne rigate, but cut
across rather than slanted. One of the most popular southern Italian shapes. Serve with a spicy tomato
sauce, Gricia (pecorino and pancetta) as in Rome, or with tomato and sardine sauce topped with wild
fennel pollen for a Sicilian variation.

durum wheat semolina, water Contains:

Free From:

Brand Manufacturer

La Rustichella Manicaretti Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

793232111094 11109 111090 79323211109400 12/500 GR

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

15lb 15lb Italy Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

17.25in 12.5in 9.5in 1.19ft3 6x6 475days 60°F / 77°F

Store in a cool dark place.  UNIT
UPC: 793232111094

Serve with a spicy tomato sauce, Gricia
(pecorino and pancetta) as in Rome, or
with tomato and sardine sauce topped
with wild fennel pollen for a Sicilian
variation.

Cooking Time: 10-12 minutes
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- By Measure
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71g 0.3g 0mg

13.5 0g 0mg

352 1.5g 10mg


