Alfresco Pasta

10844 - Butternut Squash Ravioli 132 Count

Nashville grown Butternut Squash wrapped in delicate egg pasta.

MARKETING

Nutrition Facts

21 Servings per container

» ‘ Serving Size ()

Amount Per Serving

Calories 320

% Daily Value*
Total Fat 2 g 3%
Saturated Fat 0 g 0%

Freezer

Trans Fat0 g

()
PRODUCT SPECIFICATIONS Cholesterol 5 mg 2%
- Sodium 90 mg 4%
Code GTIN Pack Description
Total Carbohydrates 71 g 24%
40144 10812072010149 2/3LB - -
Dietary Fiber 4 g 15%
Brand Brand Owner GPC Description Total Sugars 6 g
Alfresco Pasta Alfresco Pasta Pasta/Noodles - Not Ready to Eat (Perishable) Includes 6 g Added Sugars %
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition Protein 11 g
|
7LBR 6 LBR No United States Undeclared No o
Vitamin D 0.04 mcg 0%
Shipping Calcium 95.78 mg 10%
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To Iron 2.99 mg 10%
4.6 INH 9.5 INH 11.5 INH 0.29 FTQ 12x05 360 Days -5 FAH [ -2.5 FAH Potassium 748.42 mg 16%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
con_lributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulation Type | Regulatory Trade Item Regulation Regulation Restrictions and advice.
Code Act Compliant Descriptors
NIA NI/A N/A N/A
HANDLING SUGGESTIONS ALLERGENS INGREDIENTS
See label for suggestions------ € = Contains'; MC ="May Contain’; N = Free From', UN = Undeclared’; - Qrganic butternut squash, durum wheat flour (enriched
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients . L . . . . .
+ 60 = 'Not Derived From Ingredients’; NI = 'No Info’ with niacin, ferrous sulfate, thiamin monitrate, riboflavin,
. folic acid), filtered water, potato, sugar, whole fresh
Milk - MC Peanuts - N pasteurized eggs, tumeric extract, kosher sea salt.

Eggs - C Tree—N
Soybean - N Fish - N

Wheat - C Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N




Alfresco Pasta

10844 - Butternut Squash Ravioli 132 Count

Nashville grown Butternut Squash wrapped in delicate egg pasta.

PREPARATION & COOKING SUGGESTIONS

SERVING SUGGESTIONS

MORE INFORMATION

Keep Frozen at 0 degrees F. Stuffed pasta must be
cooked from the frozen state, it should never be
pre-thawed. Add 1 Ib stuffed pasta to 8 quarts
simmering water with 1 tablespoon salt and stir to
keep pasta from sticking to the pot. Cook pasta at a
gentle simmer over medium heat for 6-8 minutes.
Do not boil too rapidly or ravioli could open!

Appetizer or Entree




