
De Cecco

393476 - Angel Hair Cappellini Pasta
The origins of Angel Hair, with their evocative name (fine hair) and light consistency, are
contested between the area around Genoa, Naples and the Ciociaria (central Italy). It is
one of the thinnest types of long pasta wound into a nest shape.
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The origins of Angel Hair, with their evocative name (fine hair) and light consistency, are contested between the area around Genoa,
Naples and the Ciociaria (central Italy). It is one of the thinnest types of long pasta wound into a nest shape. Even the name Angel Hair
is reminiscent of the fine consistency of this type of pasta which is ideal for infants from 9 months old onwards to help them get used
to eating food for grown-ups. Simple condiments are recommended for this type of pasta. It is excellent combined with butter
dressings, such as uncooked butter and cheese, or melted butter with sage and cheese. Egg or fresh raw tomato based sauces are also
excellent. Another way to enjoy Angel Hair is in a light, chicken broth. In addition to broths and pasta dishes with sauces, this pasta is
also used to prepare oven-baked dishes in the Naples region.

Durum WHEAT Semolina, niacin,
thiamine mononitrate,
riboflavin, folic acid, ferrous
lactate. Contains WHEAT. May
contain SOY

Contains:

Free From:

Brand Manufacturer

De Cecco Dot Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

393476 393476 00024094570096 20/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

21.73lb 20lb Italy No

Shipping Information

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

13.27in 6.57in 11.73in 0.59ft3 21x4 722days 60°F / 77°F

dry storage

cook

boil



De Cecco

393476 - Angel Hair Cappellini Pasta
The origins of Angel Hair, with their evocative name (fine hair) and light consistency, are
contested between the area around Genoa, Naples and the Ciociaria (central Italy). It is
one of the thinnest types of long pasta wound into a nest shape.

vGSS-LLv1 - 05/10/2025 06:20 AM

- By Measure

0mcg

0mg

2g

2g 0g 139mg

40g 0g 1.7mg

8 0g 15mg

200 1g 0mg


