
De Cecco

555266 - Fettuccini Pasta
Fettucine are part of the long, flat pasta family. It is not easy to establish where this type of pasta
originated from, which is popular all over Italy, albeit with different local names. Fettucine were
probably originally from Lazio where they are the pride of all regional cooking.
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Fettucine are part of the long, flat pasta family. It is not easy to establish where this type of pasta
originated from, which is popular all over Italy, albeit with different local names. Fettucine were
probably originally from Lazio where they are the pride of all regional cooking. Fettuccine are very
versatile and so suitable for a variety of sauces. They are recommended in particular in pasta dishes
with tomato and meat rags. They are also excellent for preparing fish-based sauces, especially shellfish.

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

Contains:

Free From:

Brand Manufacturer

De Cecco Dot Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

555266 555266 00024094680061 4/5 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

21.06lb 20lb Italy No

Shipping Information

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

12.08in 7.56in 8.4in 0.44ft3 20x6 722days 60°F / 77°F

STORE AWAY FROM HEAT, HUMIDITY
AND DIRECT SUNLIGHT

Boil - FOR A PERFECT COOKING: use 6
quarters of water per 1 lb of pasta. Bring
water to the boil and add a pinch of salt
and the pasta. Stir from time to time.Cook
for 10-11 minute, drain and season.

Boil - FOR A PERFECT COOKING: use
6 quarters of water per 1 lb of
pasta. Bring water to the boil and
add a pinch of salt and the pasta.
Stir from time to time.Cook for 10-
11 minute, drain and season.
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