
Fiori Bruna

18136 - Butternut Squash Ravioli
FIORI BRUNA RAVIOLI BUTTERNUT SQUASH VEGAN COMES IN BULK PRESENTATION. PERFECT WITH ANY TYPE OF SAUCE.THE SHAPE
IS MEDIUM SQUARE RAVIOLI, AND HAS BROWN DOUGH.THIS AGNOLOTTI IS PERFECT FOR THOSE WHO ARE VEGAN BUT ALSO PASTA
LOVERS AND WANT TO TRY VEGAN FILLED PASTA. IT'S MADE WITH TOFU INSTEAD OF RICOTTA AND MIXED WITH DIFFERENT
INGREDIENTS, AMONG YOU CAN FIND BUTTERNUT SQUASH B...

MARKETING

FIORI BRUNA RAVIOLI BUTTERNUT
SQUASH VEGAN COMES IN BULK
PRESENTATION. PERFECT WITH ANY
TYPE OF SAUCE AND GREAT OPTION
FOR THOSE WHO ARE VEGAN AND
LOVE TO EAT FILLED PASTA.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

RAFM-0047 00036531001742 3/2 LB

Brand Brand Owner GPC Description

Fiori Bruna Fiori Bruna Pasta/Noodles - Not Ready to Eat (Perishable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

7 LBR 6 LBR No United States Undeclared No

Shipping

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

12 INH 12 INH 4 INH 0.33 FTQ 12x13 475 Days -5 FAH / -2.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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*

Nutrition Facts
7 Servings per container
Serving Size  130.0 GR

Amount Per Serving

Calories

% Daily Value*

Total Fat 2.5 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 490 mg

Total Carbohydrates 45 g

Dietary Fiber 5 g

Total Sugars 5 g

Includes Added Sugars

Protein 9 g

Vitamin D 0 mcg

Calcium 160 mg

Iron 2.9 mg

Potassium 260 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

KEEP FROZEN------

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - MC  Peanuts - N

 Eggs - MC  Tree - N

 Soybean - C  Fish - N

 Wheat - C  Shellfish - MC

 Sesame - N  Crustaceans - MC

 Molluscs - MC

INGREDIENTS

Dough: Semolina Flour (milled wheat, enriched with
niacin, iron, thiamine, mononitrate, riboflavin, folic acid);
Water; Artificial Brown Color (Water, High Fructose Corn
Syrup, Glycerine, FD&C Red 40 [E129], FD&C Yellow 6
[E110], FD&C Yellow 5 [E102], Sugar, Modified Food
Starch, Sugar, FD&C Blue 1 [E133], FD&C Blue 2
[E132], FD&C Red 3 [E127], Carrageenan Gum, Sodium
Benzoate and Potassium Sorbate [Preservatives],
Xantham Gum, Citric Acid). Filling: Butternut squash;
Tofu (Water, Soybeans, Calcium Sulfate); Bread crumbs
(Bleached Wheat Flour, Dextrose, Yeast, Salt); Potato
granule (Potatoes, emulsifier mono- and diglycerides of
fatty acids - based on rape seed oil, antioxidant sodium
metabisulphite); Dried Cranberries (Cranberries, Sugar);
Pumpkin flakes; Salt; Rice Flour; Green curry (Curry,
turmeric, chili, coriander, cumin seed, cinnamon,cloves,
bay leaves, allspice, salt); Vegetable Base (Hydrolyzed
soybean and wheat protein, salt, maltodextrin, autolyzed
yeast extract, rapeseed oil, dehydrated leek, natural
vegetable flavors, spices and natural coloring [turmeric],
citric acid, disodium inosinate, disodium guanylate);
Spice.
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PREPARATION & COOKING SUGGESTIONS

Add to a large pot of salted boiling water and stir.
Cook for 6 - 7 minutes and drain. Serve immediately
with your choice of sauce. Heat until reaching a
minimum internal temperature of 185°F for at least
15 seconds.

SERVING SUGGESTIONS

FOR ANY MEAL, JUST ADD YOUR FAVORITE
SAUCE

MORE INFORMATION
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