
Bertoncello

105045 - Tomato & Mozzarella Stuffed Basil Gnocchi
Our gnocchi are healthy, light, highly digestible and low in gluten. They are convenient, quick and simple to prepare. Our packaging is designed to
guarantee total recyclability. Bring tasty and unexpected dishes to your table.

MARKETING

STUFFED BASIL GNOCCHI WITH
TOMATOES AND MOZZARELLA -
BERTONCELLO SRL - ITALYSuitable for
all types of consumers except celiacs,
vegans, and children under 2 years of age.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

8018146006413 08018146006413 8/300 GR

Brand Brand Owner GPC Description

Bertoncello Bertoncello Pasta/Noodles - Not Ready to Eat (Frozen)

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

5.73 LBR 5.29 LBR No Italy Undeclared No

Shipping

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

11.81 INH 8.26 INH 6.14 INH 0.35 FTQ 11x17 237 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
2.5 Servings per container
Serving Size  130 grams

Amount Per Serving

Calories

% Daily Value*

Total Fat 7 g

Saturated Fat 2.6 g

Trans Fat 0 g

Cholesterol 35 mg

Sodium 720 mg

Total Carbohydrates 39 g

Dietary Fiber 3 g

Total Sugars 9 g

Includes 0 g Added Sugars

Protein 10 g

Vitamin D 0 mcg

Calcium 140 mg

Iron 0.8 mg

Potassium 240 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 refrigerated. Once opened, keep refrigerated
with the packaging sealed as well as possible and
use within 2 days.Packed in modified atmosphere.
Do not pierce the packaging.---UNIT UPC:
8018146006413---

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 - C  Peanuts - N

 Eggs - C  Tree - MC

 Soybean - C  Fish - N

 Wheat - C  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Potato puree [water, potato flakes [potatoes, spices,
natural flavors), potato starch), wheat flour, durum wheat
semolina, Mozzarella cheese (milk, salt, rennet, bacteria
culture), tomato sauce, Cheddar cheese ((milk, salt,
lactic ferments, rennet], water, sunflower oil, milk
proteins, salt, sodium citrate, citric acid], corn starch
egg, basil sauce (basil, sunflower oil, salt), corn flour,
salt, spices, natural flavors, lactic acid, potassium
sorbate, sodium metabisulfite, sunflower oil. Contains:
WHEAT, MILK, EGG, SOY.

Last Saved: 20 April 2026 | Printed: 03 June 2026 Powered by Syndigo LLC - syndigo.com Page 1 of 2



Bertoncello

105045 - Tomato & Mozzarella Stuffed Basil Gnocchi
Our gnocchi are healthy, light, highly digestible and low in gluten. They are convenient, quick and simple to prepare. Our packaging is designed to
guarantee total recyclability. Bring tasty and unexpected dishes to your table.

PREPARATION & COOKING SUGGESTIONS

SKILLET: Melt 1 Tbsp. of butter in a fairly large pan,
pour in the gnocchi and mix them a little; cover with
the lid and continue to fry in the pan, over medium
heat, for 4-5 minutes or until the desired degree of
browning, stirring occasionally.Consume after
cookingSuitable for all types of consumers except
celiacs, vegans, and children under 2 years of age.

SERVING SUGGESTIONS

SKILLET: Melt 1 Tbsp. of butter in a fairly large pan,
pour in the gnocchi and mix them a little; cover with
the lid and continue to fry in the pan, over medium
heat, for 4-5 minutes or until the desired degree of
browning, stirring occasionally.AIR FRYER: Preheat
to 400 °F. Cook the gnocchi for approximately 4-5
minutes depending on the quantity in the fryer and
the power of the appliance. Shake the basket every
now and then!

MORE INFORMATION
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