ACCADEMIA TOSCANA - ITALIAN PASTA SAUCES

Ooudage

)

c )a&‘/'i"f‘ INGREDIENTS: TOMATO PUREE, SAUSAGE 23% (PORK MEAT, — 11:902(3409)
P : SHELF LIFE 36 months
FANCR OIS SALT, BLACK PEPPER), ONION, EXTRAVIRGIN OLIVE OIL, CARROT, WHITE

HetWe 119 (340g) PCS/DISPLAY 6
WINE, SALT, CORN STARCH, SUGAR, GARLIC, BLACK PEPPER. RS | P ——

PCS/PALLET 168 - 192

INGREDIENTS: TOMATO PULP 52%, PRE-FRIED AUBERGINES WEIGHT 11.9 0z (340 g)
29% (EGGPLANT, SUNFLOWER SEEDS OIL), DOUBLE CONCENTRATED SHELF LIFE 36 monthg
PCS/DISPLAY 6 et W, 11302 {340q]

TOMATO PASTE, EXTRA VIRGIN OLIVE OIL, ONION, SALTED RICOTTA 2,1%
(PASTEURIZED SHEEP'S WHEY MILK, SALT), SUGAR, SALT, BASIL, GARLIC.
MADE USING ITALIAN TOMATO.

DISPLAY (CM) 22,5Lx 15W x 13H

PCS/PALLET 168-192

’
INGREDIENTS: SUNFLOWER OIL, BASIL 39%, CASHEW NUTS, WEIGHT 11.9 0z (340 g)
DEHYDRATED CHEESES 5% (COW'S MILK, SHEEP'S MILK, SALT, RENNET, SHEEE Selutling

PCS/DISPLAY 6

PRESERVATIVE: EGG LYSOZYME), WATER, SALT, PINENUTS 1%, VEGETABLE

DISPLAY (CM) 22,5Lx 15W x 13H

FIBERS (POTATOES, PEAS), ACIDIFIER: LACTIC ACID, GARLIC (CONTAINS
SULPHITES), NATURAL BASIL AROMA. CONTAINS: MILK, CASHEW NUTS,
PINE NUTS AND EGG.

PCS/PALLET 168-192

Net W 6.3 0z (180g)

Y v \
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PASTA SAUCE CM % PASTA SAUCE
Net Wt. 11.9 0z (340q) é ‘

Net Wt. 11.9 0z (340q)

PASTA SAUCE

Net Wt. 9.8 0z (280q)

ITALIAN PASTA SAUCE

THE TRADITION AND THE AUTHENTICITY OF THE ITALIAN CUISINE
EXPRESSED IN A RANGE OF EXTRAORDINARY PASTA SAUCES.



ACCADEMIA TOSCANA - ITALIAN PASTA SAUCES ACCADEMIA TOSCANA - ITALIAN PASTA SAUCES

Cactel ] 2,

#&W INGREDIENTS WATER, CREAM POWDER 8%, "PECORlNO WEIGHT 11.90z (340 g) INGREDIENTS WATER, STRET(HED'(URD (HEESE 40% (M".K, WEIGHT 9.8 0z (280 g) C 4 B =
Het W 11,9 02 (340g) A ! PCS/DISPIAY 6 | " ’ PCS/DISPLAY 6 PASTA SAUCE
B — FERMENTS), MODIFIED CORN STARCH, SALT, SUNFLOWER SEEDS OIL, DISPLAY (CM)  22,5Lx 15W x 13H SALT, RENNET),"PECORINO ROMANO DOP" CHEESE 3% GHEEP'S MILK, DISPLAY (CM) 22,5l x 15Wx 13H et . 9.5 00 (280g)
© FLAVOURING, BUTTER, EMULSIFIER: MONO- AND DIGLYCERIDES OF FATTY PCS/PALLET | 1682192 SALT, LAMB RENNET, LACTIC FERMENTS), MELTING SALTS: SODIUM PCS/PALLET | 168-192
" ACDSAND SODIUM PHOSPHATE, GUAR GUM PARMIGIANO REGGIAND DOP CITRATES, SALT, BLACK PEPPER 0,3%, GUAR GUM. -
(MILK, SALT, RENNET), MELTING SALTS: SODIUM CITRATE, BLACK PEPPER, | PSR
WHITE PEPPER.
Ny i W
INGREDIENTS: WATER, CREAM POWDER 10%, DEHYDRATED WEIGHT 11902340 9) INGREDIENTS: WATER, CREAM POWDER, BACON 8% (PORK WEIGHT 11.902(3409)
CHEESE MIX (MILK, SALT, RENNET, PRESERVATIVE: EGG LYSOZYME, SHELFLIFE 36 months MEAT, SALT, NATURAL FLAVOURINGS, PRESERVATIVES: E250), SHELFLIFE 36 months
PCS/DISPLAY 6 e PCS/DISPIAY 6
RICOTTA (WHEY, SALT), MODIFIED CORN STARCH, SALT, SUNFLOWER NetWt. 119 (38) DEHYDRATED CHEESE MIX (MILK, SALT, RENNET, PRESERVATIVE: EGG
DISPLAY (CM) 22,5Lx15W x 13H [— o = T— DISPLAY (CM) 22,5Lx 15W x 13H
SEEDS OIL, BUTTER ANYDROUS, EMULSIFIER: MONO- AND DIGLYCER- resoaer 168103 . LYSOZYME, RICOTTA (WHEY, SALT)), MODIFIED CORN STARCH, EGG YOLK resoaer 168193
IDES OF FATTY ACIDS AND SODIUM PHOSPHATE, GUAR GUM, MELTING . 3 POWDER 0,4%, CARROT EXTRACT, EMULSIFIER: DISODIUM POSPHATE,
SALTS: SODIUM CITRATE, BLACK PEPPER, FLAVOURING. ey FLAVOURINGS, SALT, MELTING SALTS: SODIUM CITRATE, WHITE PEPPER.
¢y /] e
INGREDIENTS: WATER, CREAM POWDER, DEHYDRATED CHEESE WEIGHT 11902340 9) INGREDIENTS:BUTTERNUT SQUASH 58%, WATER, SUGAR, WEIGHT 11902 (340 9) =
i
MIX (MILK, SALT, RENNET, PRESERVATIVE: EGG LYSOZYME, RICOTTA SHELFLIFE 36 months TOMATO PUREE, RED PEPPERS, BUTTER POWDER, CELERY, ONIONS, SHELFLIFE 36 months c,_,L xﬁgﬁz
(WHEY, SALT)), MODIFIED CORN STARCH, SALT, SUNFLOWER SEEDS OIL, s MODIFIED CORN STARCH, GARLIC, SALT, PAPRIKA, WHITE PEPPER, PCY/DISPLAY. 6
DISPLAY (CM) ~ 22,5Lx 15Wx 13H DISPLAY (CM) ~ 22,5Lx 15W x 13H Net Wt 11,9z [340g)
e BUACK TRUFFLE 0,5% ((BLACK SUMMER TRUFFLE (TUBER AESTIVUM VITT) — CITRIC ACID. resoaer 168192

85%, OLIVEOIL, SALT), BUTTER, EMULSIFIER: MONO- AND DIGLYCERIDES

i = ,ﬁi OF FATTY ACIDS AND SODIUM PHOSPHATE, GUAR GUM,MELTING SALTS:

SODIUM CITRATE, BLACK PEPPER, WHITE PEPPER, NATURAL FLAVOURING.




