
Cortona

351886 - Cortona Large Round Cheese Ravioli 2 5LB Bags Pre-coo...

Our authentic pasta dough is made with whole fresh eggs and semolina flour. Each large round ravioli is filled with a blend of Ricotta and Romano cheese plus spices.

MARKETING

The texture of our pasta is in the best
Italian tradition: rolled very thin and tender,
yet with the perfect "al dente" texture.. Our
fillings are unusually generous in ratio to
the pasta, so the taste of the ingredients
sings in the mouth.. We use only authentic
ingredients our grandmothers used when
making pasta from scratch.

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

01295 351886 00018687012957 2 x 5#

Brand Brand Owner GPC Description

Cortona Unipro Foodservice Inc. Pasta/Noodles - Not Ready to Eat (Frozen)

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

11 LBR 10 LBR No United States Undeclared No

Shipping

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

13.181 INH 9.869 INH 7 INH 829.28 INQ 14x6 365 Days 0 FAH / 15 FAH
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Nutrition Facts
30 Servings per container
Serving Size  4 Pieces

Amount Per Serving

Calories

% Daily Value*

Total Fat 3.5

Saturated Fat 2 g

Trans Fat 0 g

Cholesterol 30 mg

Sodium 450 mg

Total Carbohydrates 33 g

Dietary Fiber 2 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 12 g

Vitamin D 0.2 mcg

Calcium 150 mg

Iron 0.9 mg

Potassium 140 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 until ready to use.

INGREDIENTS

INGREDIENTS: Ricotta Cheese (Whey, Vinegar,
Salt), Water, Enriched Semolina Flour (Semolina
Flour [Niacin, Ferrous Sulfate, Thiamine
Mononitrate, Riboflavin, Folic Acid]), Pasteurized
Eggs, Corn Starch, Salt, Romano Cheese
(Pasteurized Cow’s and/or Sheep’s Milk, Cheese
Culture, Salt, Enzymes), Dietary Fiber, Light Cream,
Parsley, Spices, Turmeric (Color), Stabilizers
(Xanthan Gum, Locust Bean Gum). CONTAINS:
WHEAT, MILK, EGGS

SERVING SUGGESTIONS

Dress lightly with olive oil, butter or sauce, add a
salad and you have a complete meal on the table in
minutes.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - UN

 Eggs - C  Tree - UN

 Soybean - UN  Fish - UN

 Wheat - C  Shellfish - NI

 Sesame - UN  Crustaceans - UN

 Mustard - UN  Molluscs - UN

PREPARATION & COOKING SUGGESTIONS

FOR FOOD SAFETY, FOLLOW HEATING
INSTRUCTIONS. NOTE: HEATING EQUIPMENT MAY
VARY AND HEAT TIME MAY REQUIRE ADJUSTING.
HEATING INSTRUCTIONS: Bring 4 qts. of lightly salted
water to a boil. Add frozen ravioli to boiling water, reduce
heat to low simmer, and stir gently. Heat uncovered for
approximately 4-6 minutes, until ravioli float or to desired
tenderness. Heat until reaching a minimum internal
temperature of 165°F for at least 15 seconds. Drain well
and serve.

MORE INFORMATION
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NUTRITIONAL ANALYSIS

Calories 220

Protein 12 g

Total Carbohydrates 33 g

Sugars 0 g

Dietary Fiber 2 g

Lactose

Sucrose

Vitamin A (IU) 0

Vitamin A (RE) 0

Vitamin C 0 mg

Magnesium

Monosodium

Total Fat 3.5

Trans Fat 0 g

Saturated Fat 2 g

Added Sugars 0 g

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol 30 mg

Vitamin D 0.2 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 450 mg

Calcium 150 mg

Iron 0.9 mg

Potassium 140 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS
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