
De Cecco

639158 - Rigatoni Pasta
Rigatoni, which is a typical type of traditional pasta from Rome, have the characteristic ridged external
surface and a large diameter and thickness. The shape is particularly versatile and is perfect with a
variety of tomato or vegetable sauces, but the best condiments are sauces made from meat:
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Rigatoni, which is a typical type of traditional pasta from Rome, have the characteristic ridged external
surface and a large diameter and thickness. The shape is particularly versatile and is perfect with a
variety of tomato or vegetable sauces, but the best condiments are sauces made from meat: slow-
cooked sauces with meat and mushrooms, made from beef and pork, sausage or giblets. The recipe
with pajata (calf intestines) is a classic dish. Any type of sauce that is sufficiently liquid to get inside the
pasta and be trapped by the ridges is recommended.

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.

639158 639158 00024094001040 12/1 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

14.33lb 12lb Italy Yes

Shipping Information

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

21.54in 10.12in 7.8in 0.98ft3 8x7 722days 60°F / 77°F

STORE AWAY FROM HEAT, HUMIDITY
AND DIRECT SUNLIGHT

FOR A PERFECT COOKING: use 6 quarts
of water per 1 lb of pasta. Bring water to
a boil. Add salt to taste. Add pasta to
boiling water. Stir from time to time .
Cooking time 12-14 minute

Boil - FOR A PERFECT COOKING: use
6 quarts of water per 1 lb of pasta.
Bring water to a boil. Add salt to
taste. Add pasta to boiling water.
Stir from time to time . Cooking time
12-14 minute
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