“HM””"N I;r(t)?ané - Fettuccine

we mix our flour and semolina with the egg to form a thin sheet of fresh egg pasta
which will become our fettuccine which contains the simplicity and goodness of
fresh egg pasta

Nutrition Facts

Servings per Container 4
Serving size  75.0CP (75GS21)

Amount per serving

Calories 220

% Daily Value*

Total Fat 3 g 3%
Saturated Fat 1 g 5%
TransFat0 g
Cholesterol 80 mg 27%
%k Benefits Sodium 30 mg 1%
Total Carbohydrate 40 g 15%
flat egg pasta from Italy Dietary Fiber 2 g 7%
Total Sugars 0 g
Includes 0 g Added Sugar 0%
Ingredients A\ Allergens Frotein = 8
. Vitamin D 0 mcg 0%
WHEAT FLOUR, PASTEURIZED Contains: Calcium 30 mg 2%
EGG, DURUM WHEAT eggs whea
SEMOLINA. e (@ wneat Iron 0.9 mg 6%
CONTAINS WHEAT, EGG. MAY Free From: Potassium 90 mg 2%
crustaceans fish ik peanuts *The °@ Daily Value (D\() tells you hqw r'quch a nutrient in

Handling Suggestions (4" Product Specifications
KEEP REFRIGERATED. ONCE OPENED

FURILIELALSS
UNIT UPC: 8006013100135

Bertagni Bertagni 1882 USA Inc
Serving Suggestions UPC MFG#  SPC# GTIN Pack Pack Desc.
To cook our pasta to perfection, 8006013100135 | 01.GBLO2 | 310135 | 008006013200200 10/10.6 OZ
simply place in salted
boiling water and stir to separate
strands of pasta. Gross Weight ~ Net Weight ~ Country of Origin ~ Kosher  Child Nutrition
) . 7.351b 6.63 b Italy No
Prep &« Cooking Suggestions
Cook Shipping Information

for one to two minutes. For a delicious alternative, our
Chef recommends (for 2 servings): R . )
1- Put 200g of sauce in a pan and stir in a glass of Length  Width Height Volume TIxHI ShelfLife Storage Temp From/To
water.

2 - Gently heat until the sauce is simmering. i i | Cop/ Do
5. Add 7-8 nests of pasta directly to the satice and cook 9.25in | 15.35in | 7.08in | 0.58 ft3 | 12x10 | 390 days 5°F/-2°F
for another 4-5 minutes, stirring well.
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we mix our flour and semolina with the egg to form a thin sheet of fresh egg pasta
which will become our fettuccine which contains the simplicity and goodness of
fresh egg pasta

Nutrition Analysis - By Measure

Calories 220 Total Fat 3g Sodium 30 mg
Protein 9 Trans Fats Og Calcium 30 mg
Total Carbohydrates--- 40 g Saturated Fat 1 g Iron 0.9 mg
Sugars Og Added Sugars Og Potassium 90 mg
Dietary Fiber 2 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 80 mg
Vitamin A(IU)- Vitamin D 0 mcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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