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| MEDIUM | Meat Nutrition Facts
) Serving size 5 raviolis {1139/4 oz}

Meat Nutrition Facts . . Servings per Containes, o

Sarving size § raviolis ‘4 00 0z) | Amount Per Serving

L] L] w | . aVlO l Calories 270 Calories from Fat 80

RaVIOll Amourt Par Seving ’ L ey

Calorlas 270 Calories from Fat 80 | INGREDIENTS: Durum Whaat Fiour ienriched with ron {ferrous | TotalFat1og - 16%

. . P "% Dally Valus sulfate] and B vitamins {niacin, thiamin, ribofiavin, folic add)) | Sawiated Fat4g 21%
[N!(?RED’EYYS‘ Durum Wheat Flour {enriched with iron (ferrous |y Beef. Whole Egg, Whale Milk Ricotta Cheesa swest whey, whele | TandFaiog

sulfate) and B vitamins {niacin, thiamin, riboflavin. folic acid}), milk sweel cream, cuiture, vinggar and salt; Water. Romano "

Beef, Whole Egg, Whole Milk Ricota Cheese {sweet whey, whole | S2iuated Fatig  SWE m, . g , : Cholesterot 76mg 26%

e g cotta Lneese sweel wney, wiole Cheese {pasieurized cow's milk, chaese cultures, salt enzymes .

milk, sweet cream, culture, vin d salt), Water, R Trans Fat 0g {pasieunz M, CO2ESE CUNUTES, 2FTES, | sodium 390mg 16%

osa P €, Vinegar anc sall), Viater, Ramano rare o - powdered celiufose added to prevent cakingy, Carrots, Celery, K

Cheese {pasteurized cow's milk, cheese cultures, salf, enzymes, | Sholestero! 75mg Onions, Flour Blend {yeliow com four, wheat four, soybean ol Total Carbohydrate 30¢ 10%

powdered cellulose added to prevent caking), Carrofs, Celery, | Sodium 330mg
Onions, Flour Blend (yellow corn fiour, wheat flour, soybean of, | Total Carbohydrate 305 10
extractives of turmeric and paprika), Salt, Bread Crumbs {wheal | ~ Dietary Fiber2g &
flowr, sugar, canola ofl, salt, yeast), Cancla Ol. Garlic. Parsley, N
Black Pepper, Rosemary, Granulated Garlic

COOKING INSTRUCTIONS: For Food Safety, bring 4 quarts of | e e et
lightly salted water to a rapid bail. Add frozen pasta to water, Vitamin A 10% -+ Vitamin C 0% §
gently sfr occasionally. Bring water back to a boll and slightly | Celeum 8% - ton8%
fower heat. Boil 56 minutes or until tender Drain. Serve with | ° Perceri Dy vaivos aro baseo on e 2056

catorie digt, Your defy veiues may be higer

your favorite sauce. G lower depending on your calorle needs:

extractives of furmeric and paprika), Sa, Bread Crumbs {wheat Dietary Fiber 23 &%

flour, sugar, canola off, salt, yeast), Cancla OF, Garlic. Parsley, | SugarsOg
Black Pepper, Rosemary, Granulated Garlic Protein 13g

R B e
COOKING INSTRUCTIONS: For Food Safely, bring 4 quarts of {viamin A10% - Vitamin C0%
fightly salted water to a rapid boll Add frozen pasta fo waler, |, m g0, . on 8%
gently stir occasionally. Bring water back to a Lok and slightly
Jowar heat Boll -6 minutes or unth tender Drain. Serve wilh | ciove met Wousiny vauee may oe b
your favorite sauce T e 2203 2500

CONTAINS: Eggs. Milk Wheat Lesthar €55 309

Lesshar g 259
tpzsihar 13 mg  oEmy
2

S_ugars Og
Protein 13g

1o basec or & 2,050
auss ey e R grer

+ Barzer: N y vl
sione et

N Calories. 2000 2560 ot o

- Lassthar 400 AOG

CONTAINS: Eggs. Milk. Wheat ToutFsi  Lessmon 655 80g Dvoneme Se T se
SatFat  Lessthen 20g 259 tary Shar 3 °

Cnoestncat Lesathon 300mg 300 mg
Socwm  Lessthar 2400mg 2400mg

Grac
“otel Cartrohyorate 0¢ 375¢ Carnctydraie 2~

CASE PACK: 10/160z A

CASE PACK: 10/120z B gs
U.s: : [usgcttoy  Net Wt 10.0 Lbs.
m !l " wspecten  Net Wt. 7.5 Lbs , Boil and Serve
Boil and Serve sz glnens e
176369 120030 1 BEST BY: DEC 03 2021A PL

Manufactured for: Tenuta’s Delicatessen KE EP F R OZEN

3203 527 Street, Kenosha Wi 52144



FREDDY’S PIZZA

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotta Cheese (sweet whey, whole
milk, sweet cream, culture, vinegar and salt), Water, Onions,
Romano Cheese {pasteurized cow's milk, cheese cultures, sal,
enzymes, powdered cellulose added to prevent caking), Flour
Blend {yellow corn flour, wheat flour, soybean oll, extractives of
turmeric and paprika), Canola Oil, Salt (salt, calcium sificate {an
anticaking agent]), Bread Crumbs {wheat flour, sugar, canola ofl,
salt, yeast), Natural Beef Basa {beef and concentrated beef stock,
natural sea salf, yeast extract, flavoring, vegetable exiract, malt
extract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boil {salt water if desired). Add frozen ravioli to boiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 5 to 6 minutes, Drain, serve with your faverite sauce and
enjoy! For Food Safety, raw products must be cooked theroughly
to a minimum temperature of 160°.

CONTAINS: Eggs, Milk, Wheat

100 97137 20031 8

Manufactured for Freddy's Pizza
1600 South 61st Avenue, Cicero, IL 60804

| MEDIUM |

Nutrition Facts]|

servings per container

HServing size & raviolis (113g/4 oz)
Amount per serving

Calories 270
% Dsilly Value *
Totai Fat 11g 1%
Saturated Fat 4g 2%
Trans Pat g
Gholesteroi 75mg 25%
Bodium 420mg 7%
Total Carbohydrate 305 10%
Tetat Sugaé Og N
md;mes Cg Anded éugﬁvﬁ
Protein 135
Vitamin D Omeg 0%
Caicium T0mg 6%
on 16my T e
Paiassium 100mg 2%

© The % Daiy Vaws (DV) 185 you how tmuch a
nultient in 8 servng of 1ood contridules 1o 2
daky clet. 2,600 calones a 84y $ used for
Jeneral nutetian advice,

Saiards ot gram
Fard i Carvohyarata & . Praten 4

Net Wt. 10.0 Lbs.

Boil and Serve

BEST BY: DEC 11 2021A PL1

KEEP FROZEN

Manufactured for: Frankie’s Deli, Lombard, IL 60148

Frankiesdelivorktown.com s 630-627-7977 KEEP FROZEN

FRANKIE’S

Meat
Ravioli

INGREDIENTS: Durum \Wheat Flour {enfiched with iron iferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid}),
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet vhey, whole
milk, sweet cream, culture, vinegar and salt),. Water, Onions,
Romano Cheese {pasteurized cow's milk, cheese cultures, salt,
enzymes, powdered cellulose added to prevent caking), Flour
Blend {yellow corn fiour, wheat flour, soybean oil, extractives of
turmeric and paprikal, Canola Of, Salf {salt, calcium siicate [an
anticaking agent]), Bread Crumbs {wheat flour, sugar, cancla ol
salt, yeast], Natural Beef Base {beef and concentrated beef stock,
natural sea sall, yeast extract, flavoring, vegetable exiract, malt
extract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boll {salt water if desired). Add frozen ravish to boiling water and
reduce heat to simmer. Gently slir accasionally. Cook uncovered
for S to 6 minutes. Drain, serve vith your favorite sauce and
enjoy! For Food Safety, raw products must be cooked thoroughly
to a minimurm temperature of 160°.

CONTAINS: Eggs, Milk, Wheat
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| _MEDIUM |

Nutrition Fact;]

Fervings pet container

Gy

Serving size 5 ravielis {(113g/4 oz}

Amount per serving

<

Calories 270
ToalFat g
Saturatec Fat 4g 2%
Trans Fat Og
cha!iéteroi 75mg 25%
Sodium 420mg 17%
Total Carbohydrate 30g 10%
Oietary Fber 2g 3

Totat Sugars g
incluges Og Aoded Sugars

Protein 13g

Vitamin D Omeg 0%
Caicium 70mg 6%
an 1.6mg 8%
Potassivm 100mg 2%

© Tre % Daty Vaiur (DV) tesis you how mueh &
atrient .0 3 sencng of food coTlibutes 10 &
3aky clet. 2,600 ca'otes 2 day s used for
Hre i

Citotyorsed .+ Praend

Net Wt. 10.0 Lbs.
Boil and Serve

BEST BY: DEC 11 2021A PL1




Glo’g Johnny G's

) et Quality Meats and Deli

R . Nutrition Facts| M |Nutrition Facts
3 servings per container 3 servings per container
aVlO l Serving size § raviolis (113g/4 02) RaVIOII lSnrvmg size 5 raviolis (113g/4 oz)
INGREDIENTS: Durum Wheat Flour {enri i . ftAmount per servin o o ) {{Amount per serving
-rdm Vheal Flour {enriched wilh iron (ferrous e INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous §
é“e'ﬁ?‘m’,f Eig“m’ggg &3’?%’;035&22; Sffeb‘ox:n‘ foli ac) Calories 270 sufse) and B varins (i, iami,tofavin, (ol aci) Calories - 3309
; \ ) et whey, whole || —— eef, Whole Egg, Whole Milk Ricotta Cheese {sweet whey, whole aily Va
?gﬁ;afgeéﬁeiz:”{"aﬁ”“'?' vinegar and salt), Water, Onions, [ffotaiFaiig % P“"WV{:—,; milk, sweet cream, culture, vinegar and salt), Water, Onions, |{Total Falttg 7%
enzymes, pow dereg " jm::g Cg\g‘sdmtlk. cheese cultures, salt, || Setwates Fardg T—— Romano Cheese {pasteurized cow's milk, cheese cultures, salt, || SawrscFatég 21%
Blend (yelon o four, hea Tour, sybomn u) ot g 20 | Tonco “ Srand el com dat, st T, soyboan ol sspacives o lammme s
turmeri Mt iauf, $0 I, extractives of lichoiastarsl 75m, : end {yellow com flour, wheat flour, soybean oil, extractives of [icnolesterol 75mg 25%
an?j%f,j';‘;g:{}’)” ksar)éa%agfﬂfngg'-ﬁﬁ“ (St?[t calcium silicate {an s::i’::'fo';Z ’ Z:Zf turmeric and paprika), Canola Oil, Salt (salt, calcium sllicate [an  |isadium s20mg 7%
sal, yeast), Natural Beot Bas {f eat flour, sugar, canola off Totat Carbohydrate 30 7% anticaking agent]}, Bread Crumbs (wheat flour, sugar, canola of, |Irotat carsohyarate 209 16%
natural sea sal, yeast ext. d(ﬂee and concentrated beef stock, {I- Bietans Fie: 3 E R L1l salt, yeast), Natural Beef Base {beef and concentrated beef stock, | bty Fioec 29 o
extract), Garlic Bar dey, Blagk be:;g?neg, veg’)ettagté %ﬂrad‘ malf [} DS Fioer 2 e natural) seaﬂsalléyes?st esfa'z‘f(:thﬂavonng, vegietalgl(e3 eiaract, malt § fogat sugars 07 - ?
X ' ' + branuiated Garlic extract), Garfic, Parsley, Black Pepper, Granulated Garlic s 0g ASded Sugars
é:QIQK!NG INSTRUCTIONS: Stove top: Bring a pot of water to a in 1% COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a |[rotein 13g
ofl {salt water if desired). Add frozen raviol to boll i if desired). Add ioli 1o boil T
reduce heatto smmer. Gently <i Wioll o boiling water and . boil {salt water if desired). Add frozen raviell to boiling water and ——— -
for 5 to 6 mintes. Orai y Sir occasionally. Cook uncovered [[Y2min D Omeg 0% reduce heatto simmer. Gently stir occasionally. Cook uncovered "
enjoy! For Fnodess' f ain, serve with your favorite sauce and ([Ceicum 7omg = for 5 to 6 minutes. Drain, serve with your faverite sauce ang [jCoeum7om . o
Yo 2 minimum e afety, raw proc{ucts must be cooked thoroughly [fres16mg T enjoy! For Food Safaty, raw products must be cooked thoroughly [ +6m3 8%
perature of 160" Potsssium 100mg o to a minimum temperature of 150°. Potassiun 190mg 2%
CONTAINS: Eggs, Milk, Wheat R CONTAINS: Eggs, Milk, Wheat T e
CASE PACK: Sy e300 s s 0oy e : o 2080 coores sy i
10120z e CASE PACK: 10/1202 g~ ™ ,
Fars . Carohydrata 4 . Praswast ‘NSPE‘CT.ED Fad . Carnohyseats 4 + Proen
Net Wt. 7.5 Lbs, Net Wt. 7.5 Lbs.
10087137 20315 9 Boil and Serve 100 97137 20315 9 Sesray iog;nff:rovzem o
. BESTBY: D :
Manufactured for Gio's Cafe & Deli EC 11 2021A PL1 Manufactured for Johnny G's Quality Meats and Deli KEEP FROZEN

2724 S Lowe Chicago IL 650616 KEEP F ROZEN 160 S Bioomingdale Rd, Bloomingdale, IL. 60108



ITALIAN DEL}

&Cafe
&sﬁgafg&l

Authentic Ttalian Cuisine

Nutrition Facts

bt b 3 servings per container
aVlo l lServing size S raviolis (113g/d oz)
" {Amount per serving

INGREDIENTS: Durum Wheat Flour (enriched with iron (ferrous i

sulfate} and B vitamins (niacin, thiamin, riboflavin, folic acid)), Calories 270
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet whey, whole % Daily Value *
milk, sweet cream, culture, vinegar and salt), Water, Onions, |[Totai Fat1ig 7%
Romano Cheese {pasteurized cow's mik, cheese cultures, salt, || Ssturstes Fatdg 21%
enzymes, powdered cellulose added o prevent caking), Flour || mensFaiog

Blend {yeflow corn flour, wheat flour, soybean oll, extractives of [lchotesteral 78me T 2w
turmeric and paprika), Canola Oil, Salt {salt, calcium slicate [an [sodium «20mg 7%

anticaking agent), Bread Crumbs {wheat flour, sugar, canola ofl,
salt, yeast), Natural Beef Base (heef and concentrated beef stock,
natural sea sal, yeast extract, flavoring, vegetable extract, malt ||%o Sugars 0
extract), Garlic, Parsley, Black Pepper, Granulated Garlic e

inclucas 0g Adécd sugé}s -
COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a [[Proiein 139
boil {salt water if desired). Add frozen ravioll to bolling water and

0%

8%

reduce heat to simmer. Gently stir occasionally. Cook uncovered [j/temin D omeg 0%
for § to 6 minutes. Drain, serve with your favorite sauce and {[Celcm70mg B
enjoy! For Food Safety, raw products must be cooked thoroughly fjren ¥.6ms 8%
to a minimum temperature of 160°. Powassium 100mg 2%
CONTAINS: E Zs, Milk, Wheat ’ Bk ol ot
CASE PACK: 10/120z S
U-S- Q‘:fﬁiul?llm Can 3 A . Y
SRR ) e
Net Wt. 7.5 Lbs,
100 97137 20315 9 Boil and Serve

BEST BY: DEC 11 2021A PL4
Manufactured for Frantonio's italian Deli & Cafe, Inc.
y Barrington, IL 60010-vfw;.fraanto:ios.c:r: © KEEP FROZEN

CONVITO
CAFE & MARKET

| MEDIUM |
Meat Nutrition Facts

3 servings per container

Ravioli Serving size 5 raviolis (113g/4 oz)
| B R I

Amount per serving

INGREDIENTS: Durum Wheat Fiour {enriched vith iron {ferrous 1 alaries 270
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid)), -
Beef, Whole Egg, Whole Milk Ricotta Cheese (sweet whey, whole % Daly Value
milk, sweet cream, culture, vinegar and salt), Water, Onions, [TotalFatily 7%
Remano Cheese {pasteurized cow's milk, cheese cultures, salt, | Sewsesfatdg 21%
enzymes, powdered cellulose added fo prevent caking), Flour | mensraicg

Blend {yellow corn fiour, wheat flour, soybean oll, extractives of Jcnotestarol 75mg 25%
turmeric and paprika), Canola Oil, Salt {salt, calcium slicale [an ]sedium420mg 7%
anticaking agent]), Bread Crumbs {wheat flour, sugar, canola off, |rou carsohydrate 309 ten
salt, yeast), Natural Beef Base {beef and concentrated beef stock, | iy Frer 25 T

natural sea salt, yeast extract, flavoring, vegetable eXtract, malt | 14 sigars 0g
extract), Garlic, Parsley, Black Pepper, Granulated Garlic eicdes Ug Acded Sugars

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a JProtein 13
boil {salt water if desired). Add fro2en ravioli to boiling water and

N . i i 0%
reduce heat to simmer. Gently stir occasionally. Cook uncovered Zt:;ii:m o
for 5 to 6 minutes. Drain, serve with your favorite sauce and e i -
enjoy! For Food Safety, raw products must be cocked thoroughly o 'ém i
to a minimum temperature of 160°. Potassium 100mg
CONTAINS: Eggs, Milk, Wheat e s

dairy ciet. 2,000 caivnes 2 aay s uses for
Fecany udrtion advice.

CASE PACK: 10/120z

Net Wt. 7.5 Lbs.
Boil and Serve

10097137 20315 9

Distributed Exclusively for Convito Cafe and Market BEST BY: DEC 11 2021A PL1

Wilmette, IL. 80081 «
www.convitocafeandmarket.com KE E P F ROZE N
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DISCOVER THE D} FFERENCE

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour (enriched with iron {ferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet vihey, whole

| MEDIUM |

Nutrition Facts

3 servings per container

lSENing size 5 raviolis (113g/4 oz)
liAmount per serving

Calories 270

'/._Duily Value *

ilk, sweet cream, culiure, Vinegar and salt), Water, Onions, |[Tetet Fat ¥1g 7%
?i\omano Cheese {pasteurized cogv’s milk, cheese cultures, salf, I Satureted Fatdg 21%
enzymes, powdered cellulose added to prevent caking), Flour § mersfatty
Blend {yellow com flour, wheat flour, soybean of, extractives of lichotesterat 75mg 28%
turmeric and paprika), Canola Oil, Salt {salt, caldum siicate [an flsodiumazomg A%

anticaking agent])\Bread Crumbs {wheat flour, sugar, canola ofl,
salt, yeasgt), Iglatupal Beaf Base {beef and concenirated beef stock,

nalural sea salt, yeast extract, flavoring, vegetable extract, malt

extract), Garlic, Parsley, Black Pepper, Granulated Garlic

10%

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a |jpratein 139

boil {salt water if desired), Add frozen ravioli to hoiling water and
reduce heat to simmer. Gently sfir occasionally. Caok uncovered
for 5 to 6 minutes. Drain, serve with your favorite sauce and
enjoy! For Food Safety, raw products must he cooked theroughly

1o a minimum temperature of 160",

CONTAINS: Eggs, Milk, Wheat

8%

Includesc\g ;\dded Sltéaré i
Viternin O Omeg 0%
(Calcium 70mg 5B
ron 1.6mg 3%
Potassium 100mg 2%

* Tha % Daiy Vawe (DV) te%s you how (ruch a
nulrignt i @ serving of food contidulasto 2
dahy alet 2,600 calories 2 day 8 used for
Fenara nuIntion Bavice

CASE PACK: 10/120z (TN R
INSPECTED
AND PASSED &

L

100 97137 203159

Boil and Serve

Net Wt. 7.5 Lbs.

Orchard
Prime CHMeats
arnd (W ine Qbhoppe

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vilamins {niacin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotfa Cheese (sweet whay, whole
milk, sweel cream, culture, vinegar and saltj, Water, Onions,
Romano Cheese {pasteurized cow's milk, cheese cultures, salt,
enzymes, powdered cellulose added to prevent caking), Flour
Blend {yellow corn flour, wheat flour, soybean oil, extractives of
turmeric and paprika), Cancla Oil, Salt {salt, calcium silicate {an
anticaking agent}), Bread Crumbs {wheat flour, sugar, canola oil,
salt, yeast), Natural Beef Base (besf and concentrated beef stock,
natural sea salt, yeast extract, fiavoring, vegetable extract, malt
extract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
hol {salt water if desired). Add frozen ravioli to boiling water and
reduce heat fo simmer, Gently stir occasionally. Cook uncovered
for 5 to 6 minutes. Drain, serve with your favorite sauce and
enjoy! For Food Safely, raw products must be cooked thoroughly
to a minimum temperature of 160°.

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/120z

U.s.
INSPECTED
AND PASSED B

10097137 20315 8

| MEDIUM |

Nutrition Facts

3 servings per conlainer

Serving size § raviolis {113g/4 0z)
Amount per serving
Calories 270

% Dally Vatue *

Total Fat 11g 7%
Seturatad Fal4g 2%
Trans Fai Cg

Chotesterol 75mg 25%

Bodium 420mg 7%

Total Carbohydrate 305 10%
5iet§wf:ber 26 ' C%
Totsl Sugars Og V

:n::u:és Dg Aaa&d Sugars

Protein 13¢

Vitamin D Omeg 0%

Calcium T0mg 8%

{roq 175m§ é%

Potessium 100mg %

* Tre % Daty Vaiuse (DV) tes you hew mucn a
nutient 0 8 servng of food conibutes to a
daiiy giat. 2 000 caicnes a day 8 used for
Serersi sultdion sgvce.

e par gam
FiS v Cumotyzamd o Proiend

DEPARTMENT Of

Net Wt. 7.5 Lbs.

Boil and Serve

BEST BY: DEC 11 2021A PL1
KEEP FROZEN

Manufactured for Nottoli & Son
7652 W Belmont Chicago IL 60634

BESTBY: DEC 11 2021A PL1
Manufactured for Orchard Prime Meats and Wine Shopp:
Cary, L5001 - (aanyssases1 . KEEP FROZEN



Minelli

MEAT & DELI

| MEDIUM |
Meat Nutrition Facts

: 4 3 servings per container
aVlo l iServing size 5 raviolis (113g/4 oz)
i [{Ameunt per serving
INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous i
sulfate) and 8 vitamins {niacn, tiamin, nbofavin, folc acd) |CAIOTIES 270
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet whay, whole % Daiy Vatue *
milk, sweet cream, culture, vinegar and salt), Water, Onions, |{Totat Fat i1 17%
Remano Cheese {pasteurized cow's milk, cheese cultures, salt, || Seturatea Fetdg 2%
enzymes, powdered cellulose added to prevent caking), Flour || mnsFaiog
Blend {yellow corn flour, wheat flour, soybean oil, extractives of llchotesterst 75g 26%
turmeric and paprika), Canola Ofl, Salt sat, calcium silicate [an [|sodium +20mg 7%
anticaking agent)), Bread Crumbs (wheat flour, sugar, canola oil, 10%
salt, yeast), Natural Beef Base (beef and concentrated beef stock, '6:
natural sea salt, yeast-exract, flavoring, vegetable extract, malt e
extract), Garlic, Parsley, Black Pepper, Granulated Garlic rcudes O Added Sugars
COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a |[Protein 133
boil {salt water if desired). Add frozen ravioli to boiling water and "
reduce heat to simmer. Genlly sfir occasionally. Cook uncovered [[Y2min D omeg 0%
for 5 to 6 minutes. Drain, serve with your favorite sauce and [[C¥9um79ma . .
enjoy! For Food Safely, raw products must be cooked thoroughly |lion 18mg %
to a minimum temperature of 160°, Paassium 100mg 2%
CONTAINS: Eggs, Milk, Wheat bibdutiog fucholi o it it
daty cist 2,600 caianes 8 Say s usea for
CASE PACK: 10/120z P
,\}gspa\%%_‘é%oa Fst 9 + Cartatytrate 4 . Proten d
Net Wt. 7.5 Lbs.

Boil and Serve
BEST BY: DEC 11 2021A PL1

Manufactured for Minelli Meat & Deli - Niles, IL 60714
Phone (847) 865-1315 » minelllimeatanddeli.com KE E P F ROZE N

10097137 20315 9

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins {niatin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet whey, whole
milk, swee! cream, culture, vinegar and salt), Water, Romano
Cheese {pasteurized cow's milk, cheese cultures, salt, enzymes,
pawdered celiulose added fo prevent caking), Carrots, Celery,
Cnions, Flour Blend {yellow corn fiour, wheat flour, soybean oll,
exiractives of turmeric and paprika), Salt, Bread Crumbs (wheat
flour, sugar, canola ofl, salt, yeast), Canola Oil, Garlic, Parsley,
Black Pepper, Rosemary, Granulated Garlic

COOKING INSTRUCTIONS: For Food Safety, bring 4 quarts of
lightly salted water to a rapid boil. Add frozen pasta to waler,
gently stir occasionally. Bring water back fo a holl and siightly
lower heat Boil 5-6 minutes or until tender. Drain. Serve with
your favorite sauce.

CONTAINS: Eggs, Milk, Wheat

Boil and Serve lNSyéCST'ED

Net Wt. 16 oz. (1 Lb.) 454g \'c

Distributed by: Tony's Fresh Market
ftasca, Il 60143 » www.tonysfreshmarket.com

i MEDIUM JR

e
Nutrition Facts
Serving size 5 raviolis (113g/4 02)
Servings par Container

Amount Par Barving

Calories 270 Calories from Fat 80

% Dally Value *
Total Fat 10g 16%
Saturated Fat 4g 21% |
Trans FatOg . .
éﬁolestgrgl 78mg 2é%
§o§!u}ﬁ 380mg 16%
foial éarﬁéhy‘(iratc 30g 10%
Dietary Fiber 2g %
Sugars 0g
Pmloi‘n 135

o s
Vitamin A 10% »  Vitamin C 0%
Calcum 6% + lron8%

< Percens Davy Vaiues aro bases on 2 2,000
caiodie diel, Your ¢aiy vaiues may 5e higrer
orlowar depancing an your caloris nesds:

Calodes 2000 2500

TerstFa Less thar E5g glg
Satfar  Lessther 209 26g
Crosstarar Lasathar 300mg 300 mg
Sedun Legsthar 2400mg 2400mg
Tots) Carbonycrate 3004 arsg

Dotary Fiber 25 09
Calorias par grem:
Fet§ + Carbohydrates - Prolend

DEPARTMENT Of

5470898350 a

BEST BY: DEC 03 2021A PL

KEEP FROZEN



Meat
Ravioli

INGREDIENTS: Durum Wheat Flour-{enriched with iran (ferrous
sulfate) and B vitamins (niadin, thiamin, ribofiavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotta Cheess fswaet whey, whole

milk, sweet cream, culture, vinegar and salt), Water, Onions,
Romano Cheese (pasteurized cow's milk, cheese culfures, salf,
enzymes, powdered cellulose added fo pravent caking), Flour
Blend (yellow corn flour, wheat flour, soygean oll, extractives of
turmeric and paprika), Canole Ol Salt (salt, caldum silicate [an
anticaking agantl). Bread Crumbs (wheat flour, sugar, candla o),
salt, yeast), Natural Beef Base (beef and concentrated beef stock,
natural sea salt, yeast extract, flavorin , vegetable extract malt
extract), Garlic, Parslay, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boil (salt water if desired). Add frozen ravioli fo boiling water and
raduca heatto simmer. Gently stir occasionally. Cook uncoverad
for § to 6 minutes. Drain, serve with your faverite sauce and
enjoy! For Food Safety, raw products must be cooked thoroughly
to a minimum temperature of 160°.

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/120z

ITENTT

10087137 203159

-8,
INSPECTED

Manufactured for: Tony’s Italian Deli
3360 Sheffield Ave. Dyer, IN 46311

[ ——
Nutrition Facts
3 servings par container
Saerving size 8 raviolis {113g/4 0z)
Amount per serving
Calories 270
% Dalty Valus *
[ Totai Fat 11g 17%
Saturates Fal dg 21%
_Trans Fei g
Chotestarsl 75mg 264
Bodium 420mg 17%
Tuul VCI”!‘h;Hy.drl!l fivle) 10%
OiwyFoerzg O Tew
“Touat Sugars Oy “ o
\ncludes Og Added Sugers
Protein 13g
Vitamin O Omeg 0%
Coem0m9 &%

Potsesion 100mg T e

“ Tne % Daity Vaiwe 1OV) teis you how musn &
nuiriantin 8 arving of lood contridutes o &
daky alat. 2,000 calonas # day s used for
fenel nutrlion eavaw.

Cuiories pac gram:
Fud . Camehyinand  « Prownmd

Net Wt. 7.5 Lbs.

Boil and Serve
BEST BY: DEC 11 2021A PL1

KEEP FROZEN

Meat
Tortellini

INGREDIENTS: Durum Wheat Fiour {enriched with iron {ferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, felic acid)), Beef,
Whole Egg, Water, Onions, Romano Cheese {pasteurized cow's
milk, cheese cultures, salt, enzymes, powdered cellulose added fo
prevent caking), Bread Crumbs {wheat flour, sugar, canola plL salt,

east), Whey Ricotta Cheese (whey, whole milk, cream, vinegar),
Xlour Blend (yellow com flour, wheat flour, soybean oll, extractives
of urmeric and paprika), Cancla Off, Salt {sal, calcium silicate {an
anticaking agent]), Natural Beef Base {beef and concentrated beet
stack, natural sea salt, yeast extract, flavoring, vegetable extract,
malt extract), Parsley, Garlic, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove fop: Bring a pot of water fo a boil
{salt water if desired). Add frozen tortallini to beiling watsr and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 3 minutes. Drain, serve with your favorite sauce and enjoy! For
Food Safety, raw products must be cooked tharoughly to a minimum
temperature of 160°.

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/1202

10087137 20329 6

Manufactured for Rich’s Fresh Market
River Grove, IL 60171 * www.richsfreshmarket.com

Nutrition Facts
3 serv&rigs -per container
Serving size 23 tortellinis (113p/4 o2)

Armaunt per serving
Calories 330
% Dally Vxlu/e '
%aui Fat g 1%
Saturated Fatag W%
Trans FalOg
Chelsstersl 65mg 22%
Sodium 420mg 1%
Total Carbohydrate 43 14%
Oatary Finer 26 o B »m
Tol Sugars Og
intludes Og Added Sugars
Protein 155
Vitamin 3 0meg 0%
Caisiim 60mg 8%
Iron t 8mg 10%
Poigssum 100mg %

fy Va-ue (GV) fells you how muse &
A serving of focd contrbutes i 3
& 000 eaiones 5 oy S 308 100
Jenea PLUDN 2EVae

T Tres
s

Ceetsae gian
Fed e Semovmand - dowad

BESTRBY: DEC 14 2021A PL4

KEEP FROZEN



L’APPETITO
T

Meat
Tortellini

INGREDIENTS: Durum Wheat Flour {enriched with iren {ferrous
sulfate) and B vitamins {niacin, thiamin, ribofiavin, folic acid)), Beef,
Whele Egg, Water, Onions, Romano Cheese {pasteurized cow's
milk, cheese cultures, salt, enzymes, powdered cellulose added to
prevent caking), Bread Crumbs {wheat flour, sugar, canola oil, salt
yeast), Whey Ricotta Cheese {whey, whole milk, cream, vinegar),
Flour Blend {yaliow com flour, wheat flour, soybean oil, extractives
of turmeric and paprika), Canola Oil, Salt {salf, calcium siicate [an
anficaking agent]), Natural Besf Base {beef and concentrated beef
stock, natural sea salt, yeast extract, flavoring, vegetable exiract,
malt extract), Parsley, Garlic, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a boil
{salt water if desired). Add frozen tortelini to boiling water and
reduce heat fo simmer. Genlly stir occasionally. Cook uncovered
for 3 minutes. Drain, serve with your favorite sauce and enjoy! For
Food Safety, raw products must be cooked thoroughly to a minimum
temperature of 1680°,

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/120z

10097137 203296

sgs
Nutrition Facts
3 servings per container
Serving size 23 tortellinis (113g/4 oz)
Lo
Amount per serving
Calories 330
[T .. Y Dally Vatue *
Total Fat 11g 1%
Saturated Fatdg 20%
Trans Fat Cg
Cholestarot 5mg 2%
Sodum i20mg e
Total Carbohydrate 43g 14%
Distary Fisar 2g ) o
Total Sugars Cg
ingludes Og Addec Sugars
Protein 155
Vitamin O Omeg 0%
Caicium 6Cmg 8%
lron 1.8mg 10%
Potassium 100mg 2%
" The % Daiy Verus (DV) 1efls you now fauch &
Aurientin & sarang of food contridules o @
dady gt 2,000 calores 3 $ay 6 used for
genataloutrton agvee
T v
Net Wt. 7.5 Lbs.
Boil and Serve

BEST BY: DEC 14 2021A PL4

Manufactured for L'Appetito
875 North Michigan Ave, Chicago, IL. 60611

KEEP FROZEN

Meat
Tortellini

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid)), Beef,
Whole Egg, Water, Onions, Romano Cheese {pasteurized cow's
milk, cheese cultures, salt, enzymes, powdered cellulose added to
prevent caking), Bread Crumbs (wheat flour, sugar, canola o, sat,
yeast), Whey Ricotta Cheese {whey, whole milk, cream, vinegar),
Flour Blend {yellow com flour, wheat flour, soybean ofl, extractives
of furmeric and paprika), Canola Off, Salt {salt, calcium silicate [an
anficaking agent]), Natural Beef Base {heef and concentrated beef
stock, natural sea salf, yeast extract, flavoring, vegetable extract,
malt extract), Parsley, Garlic, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a bol
{salt water if desired). Add frozen tortellini to hoiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 3 minutes, Drain, serve with your favorite sauce and enjoy! For
Food Safety, raw products must be cooked thoroughly to a minimum
temperature of 160°,

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/1207

10097137 20329 6

Y
Nutrition Facts
3 servings per container
Serving size 23 tortellinis {113g/4 0z)
Ampunt per serving
Calories 330
. 3 '»S'Dmy Valye ¥
Towl Fat 113 1%
Saturated Fatdg 20%
TransFarlg
Cholesterel 85mg 2%
Sodium 420mg 18y
Total Carbohydrate 43g 4%
Dietary Fiver 29 %
Tota! Sugars O
includes g Addes Sugers
Protein 185
Vitamia 0 bmeg 0%
Caicium Simg 6%
Ircn ¢ 8my 0%
Pomssum 100mg 2%
T The % Dady Vaius {DV) 15 you how Tush 2
A 2 s¢ieng of foos cortributes io 3
cady 641 2,000 caloras a day s usea lor
frran tbon a0ves
Sanat gergaw
Fuy . Camanycra o . Prosend
Net Wt. 7.5 Lbs.
Boil and Serve

BEST BY: DEC 14 2021A PL4

Manufactured for Dorfler's Meat Market
Buffalo Grove, IL 60088

KEEP FROZEN



Cownte DL

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins (nlacin, thiamin, riboflavin, folic acid)),
Beef, Whale Egg, Whole Milk Ricota Cheesa (sweef whey, whole
milk, sweet cream, cuifure, vinegar and salt), Water, Onions,
Romano Cheese {pasteurized cow's milk, cheese cultures, salt,
enzymes, powdered cellulose added to prevent caking), Flour
Blend yellow comn fiour, wheat flour, soybean ofl, extractives of
turmeric and paprika), Canola Oil, Salt {salt, caldium siicate [an
anticaling agent]), Bread Crumbs {wheat flour, sugar, canola il
salt, yeast), Natural Beef Base (beef and concentrated beef stock,
natural sea salt, yeast extract, flavoring, vegetable extract, malt
extract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water fo a
boil (sall water if desired). Add frozen raviolf to boiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 5 to & minutes. Drain, serve with your favorite sauce and
enjoy! For Food Safety, raw products must be cooked thoroughly
to a minimum temparature of 160°.

CONTAINS: Eggs, Milk, Wheat

i
L)

mili

100 97137 20031 8

SavoLa

| MEDIUM |

sam
Nutrition Facts
3 sarvinas nar container
3 SCNIQQS per container
uAmount por serving
Calories 270
% Daily Value *
Total Fat 11g 7%
Saturstec Fatdg 2%
Trans Fot Og .
Cholesters! 75mg 28%
Sodium 420mg 178
10%
Totat Sugars Og
incluges 0g Added Sugats
Protein 13g
Vitamin D Omog 0%
Cocom 70mg 6%
tron 1,8mg 8%
Potsssium 100mg 25
° The % Dady Vaue (DV) tels you how muen a
nutientin a serving of 008 contidutes o 2
daity ciet. 2,009 calores o day .5 used for
geners: nuirdion acvica.
Caiors par gram
Far§ . Carsarydrata 4 < Praten &
Net Wt. 10.0 Lbs.
Boil and Serve

BEST BY: DEC 11 2021A PL1

Manufactured for Conte Di Savola
Chicago IL 312-666-3471

KEEP FROZEN

7ZEPPE’S

ITALIAN
MARKET

“Taste the World”

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins (niacin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotia Cheese {sweet whey, whole
milk, sweet cream, culture, vinegar and salt), Water, Onions,
Romano Cheese {pasteurized cow's milk, cheese cultures, salt,
enzymes, powdered cellulose added to prevent caking), Flour
Blend {yeflow corn flour, wheat flour, soyhean oil, extractives of
turmeric and paprika), Canola Ofl, Salt (salt, calcium siicate [an
anficaking agent]), Bread Crumbs {wheat flour, sugar, cancla oft
salt, yeast), Natural Beef Base {beef and concentraled beaf stock,
natural sea salt, yeast exiract, flavoring, vegetable exract, malt
extract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boil {salt water if desired). Add frozen ravioli to boiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 5 to 8 minutes. Drain, serve with your faverite sauce and
enjoy! For Food Safety, raw products must be cooked thoroughly
to a minimum temperature of 160°.

CONTAINS: Eggs, Milk, Wheat

A
£

100 97137 20031 8

| MEDIUM |

Nutrition Facts
3 sarvinas ner containgr
# sewiggs per containe(
Amount per serving
Calories 270
% Dally Value *
Total Fat 11g 7%
Saturated Fat 4g 21%
Trans Fat0g
[Cholesterot 75mg 25%
Sodium 420mg 17%
Total darbohydrz:e 30g 10%
C)mmry F‘.ber ig . ’ . ' §%
TTowisgasty
‘nduces Og )\u’ded Sugars
Protein 13g
Vitamin D Omeg 0%
Calcium 70mg . 5%
on temy 8%
Potsssium 100mg 2%
" Tre % Cady Ve (DV) teds you how maen a
nultient A 8 serving of foad contrivutes o 2
daiiy cist. 2,000 calonies & cay s used for
genen mutrtion accs,
C'Fl:?in - ?vm Carsotyprate 4 * Pretan &

Net Wt. 10.0 Lbs.

Boil and Serve

BESTBY: DEC 11 2021A PL1

Manufactured for Zeppe's italian Market - Naperville, iL
’ zeppesitalianmarket.com KEEP FROZEN



MEAT - DELI

ON THE BLOCK

00T Butche”
oy

LAKE IN THE HILLS, IL

Meat
Ravioli

INGREDIENTS: Beef, Durum Wheat Flour {enriched with iron
{ferrous sulfate) and B vitamins (niacin, thiamin, nboﬂ;vm, falic
acid)), Whole Milk Ricotta Cheese (sweet whey, whole milk, sweet
cream, culture, vinegar and salt), Whole Egg, Onions, Water,
Romane Cheese (pasteurized cow's milk, cheese cultures, salf,
enzymes, powdered cellulose added to prevent caking), Canola
Qil, Salt {salt, calcium silicate [an anticakingagent]), Bread Crumbs
{wheat ficur, sugar, canola oil, salt, yeast), Flour Blend {yellow
corn fiour, wheat flour, soybean ofl, extractives of furmeric and
paprika), Natural Beef Base {beef and concentraled heef stock,
natural sea salt, yeast extract, flavoring, vegetable extract, malt
exfract), Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boil {salt water if desired). Add frozen ravioli to boiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for § to 6 minutes. Drain, serve with your faverite sauce and
enjoy! For Food Safety, raw products must be cooked thoroughly
to @ minimum temperature of 160°. .

CONTAINS: Eggs, Milk, Wheat
CASE PACK: 10/120z

10097137 20314 2

Manufactured for Butcher on the Block

Lake in the Hills, IL 60622 « butcherontheblock.com

| _JUMBO |

g
Nutrition Facts

about 3 sér\}in§§ per container

Serving size 3 raviolis {135g/4.8 oz)

Amount per ssrving
Calories 350
% Daily thye .
TealFatteg 2%
Saturates Fat 7g ) 35‘6
Trens Fet 0.5 ) -
Chol;;uvol 10§mg 35%
Sodium 720mg e 208
Total Carhabydrate 285 10%
Dietary Fiver 2g ..
TomlSugasOy
inciudaes Og Added Sugars
Protein 18g
Vitamin O Omeg Q%
Calcium ¥10mg 10%
fron 2mg 10%
Fotassivm 170mg 4%

* The % Dady Value {DV] tefis you how mugh 3
futnentin 4 senving of food cintriktes 10 @
oaily clet, 2,000 cakories & €3y S used for
gentrat nutiton advee

Caiorws par o
s T caseryanns - prans

\Net Wt. 7.5 Lbs.

Boil and Serve
BEST BY: DEC 41 20214 PL1

KEEP FROZEN

Meat
Ravioli

INGREDIENTS: Beaf, Durum Wheat Flour {enriched with iron
(ferrous sulfate) and B vitamins {niacin, thiamin, riboflavin, folic
acid}), Whale Milk Ricota Chease {sweet whey, whele milk, sweet
cream, cufture, vinegar and salt), Whole Egy, Oniens, Water,
Romano Cheese {pasteurized cow's milk. cheese cultures, salt,
enzymes, powdered cellulose added to prevent caking), Cancla
Oil, Salt {salt, calcium silicate fan anficakingagent]), Bread Crumbs
{wheat flour, sugar, canofa ofl, sal, yeast), Flour Blend {yellow
comn fiour, wheat flour, soybean oll, extractives of turmeric and
paprikaj, Natural Beef Base (beef and concentrated heef stock,
nalural sea salt, yeast extract, flavoring, vegetable extract malt
extract}, Garlic, Parsley, Black Pepper, Granulated Garlic

COOKING INSTRUCTIONS: Stove top: Bring a pot of water to a
boil (salt water if desired). Adg frozen raviol to boiling water and
reduce heat to simmer. Gently stir occasionally. Cook uncovered
for 510 6 minutes. Drain, serve with your favorite sauce and
anjoy! For Food Safety, raw praducts must be cooked thoroughly
to & minimum temperature of 160°

CONTAINS: Eggs, Milk, Wheat

T

10097137 00010 9

U.s,
INSPECTED

Maufactured for Josef's Elegante Meat & Deli

Geneva, IL 60134 - josefsmeats.com

EATS

EST. wsv
2,
&%

Geneva, IL

__JUMEO |

_Nut[ition Facts
{Servings ber contaner

s g e 49 (L wnigiw vy

Amount per serving

Calories 350
L % Daity Value *

Total Fat 18z 28%
Sansated Fat 7g 8%
Trars Fer 85

Choleslaral 105mg 35%

Sodium 720mg 0%

Toi.ﬂ éimﬁydrau 293 10%
Dietary Fibar 2g %

Total Sugars 6
Inciudes Og Acded Sugars
Protein 185

Vitaon D dmeg 4%
Cﬂa’um Wimg 10%
L
Potassiur 170mg 4%

#0013 38rving o focd conrbues to
2 2000 catores 8 oay S used fer
ganany ndtien aduce
Cxoner pergar
Far N Carsadvarats & - Prssen &

Net Wt. 10.0 Lbs.

Boil and Serve

BEST BY: DEC 11 2021A PL1

KEEP FROZEN



R\GA'TON Y’'s

DELICATEZZI ITALIANO

Meat
Tortellacel

NGREDIENTS: Durum Wheat Flour (enriched with iron (ferrous
sulfate) and B vitamins {niacin, thiamin, riboflavin, folic acid}), Beef,
Whole Egg, Water, Romane™ Cheese {pasteurized cow's milk,
cheese cultures, salt, enzymes, powdered cellulose added to
wrevent caking), Bread Crumbs {wheat flour, sugar, canola ofl, salt,
yeast), Onicns, Whey Ricolta Cheese {whey, whole milk, cream,
vinegar), Flour Blend {yeliow corn flour, wheat ﬂaur.‘soybean'oll,
extrachives of turmeric and paprika), Canola Ofl, Salt {salt, caicium
slicate [an anticaking agent}), Natural Beef Base (beef and
concentrated beef stock, natural sea salt, yeast exiract, flavoring,
vegetable extract, malt extract), Parsley, Garfic, Black Pepper,
Granulated Garlic

COOKING INSTRUCTIONS: Stave top: Bring a pot of water fo a
hoil {salt water if desired). Add frozen torteflacei to boiling water
and reduce heat to simmer. Gently sfir occasionally. Caok
uncovered for 6 to 8 minutes. Drain, serva with your favarite sauce
and enjoy. For Food Safety, raw products must be cooked
theroughly o a minimum temperature of 160°.

CONTAINS: Eggs, Milk, Wheat

TN

Manufactured for: Riga-Tony’s Delicatezzi Italiano
Delavan, WI 53115

Nutrition Facts

s.ervings per container
S@rVING SI28 13 (OMBNACCES {1140/4 0]

Amount ger sarving

Calories

340

% Daity Value *
Total Fat 133 0%
Setureted Fat 4.53

Trans fatGg

Cholesterot 85mg
Sodium 520mg
Total

Diatary Foer 2g

Tota' Sugars Og
nciudes Gg Acéed Sugars
Protein 15 ]
“ﬁ%

wor
Potassium 110mg

Tne % Oaty Veius (V) tels you how much 2
rednand o @ servng of food eontrinules 103
2

Zuzrascwyan
es +  Cetanawes - Punt

Net Wt. 10.0 Lbs.

Boil and Serve

KEEP FROZEN

Qo’zini(ﬁ
ITALIAN MARKET

Meat
Ravioli

INGREDIENTS: Durum Wheat Flour {enriched with iron {ferrous
sulfate) and B vitamins {piacin, thiamin, riboflavin, folic acid)),
Beef, Whole Egg, Whole Milk Ricotta Cheese {sweet whey, whole
milk, sweet cream, culture, vinegar and salt), Water, Romano
Cheese (pasteurized cow's milk, cheese cultures, salf, enzymes,
powdered celiulose added to prevent caking), Carrots, Celery,
Onions, Fleur Blend {yellow corn flour, wheat flour, soybean off,
extractives of turmeric and paprika), Salt, Bread Crumbs {wheat
flour, sugar, cancla off, salt, yeast), Canola Oil, Garlic, Parsley,
Black Pepper, Rosemary, Granulated Garlic

COOKING INSTRUCTIONS: For Food Safety, bring 4 quarts of
lightly salted water to a rapid boil. Add frozen pasta to waler,
gently stir occasionally Bring water back fo a boil and slightly
lower heat. Boil 5-6 minutes or until tender. Drain. Serve with
your faverite sauce

CONTAINS: Eggs, Milk, Whea!

CASE PACK: 10/160z

I

alt a7 137550040014

U.S.
INSPECTED
ND PASSED 8

AGRICULTURE

Manufactured for Glorioso’s italian Market

Nutrition Facts

Serving size S raviolis (113974 0z)

Servings per Contamr;bnu“

Amount Per Barving
Calories 270  Calories from Fat 80

% Oally Vatue

Yotal Fat t0g 18%
Saturaled Fat 4g 21%
Trans Fat Og

Choissteral 75mg 26%

Sodium 380mg 16%

Totai Carbohydrate 30g o io%
Dietary Fiber 29 ‘6%
Sugars 0g

Protein 13g

Vitamin A 10%  «  Vitamin C0%
Caicum 8% tron 8%
- PBercert Davy Vatses are bases on 3 2,080
satatie diet. Your caty varues may té highar
of fower AROENMING D7 yOUr CAIOTS NOSES:
Calores 2000 2500

<owmifat  Lassthan 65g g
Snfa Lessthar 20Q 39

Choeaters: Less thar 300 mg WG mg

Sodum Less tnan 2400 mg 2400 mg

Toiat Carbahydrate cg 378 g
Oustary Eider 255 30

Calocias aer gram:
Fai

19 « Carbohycrated « Protend

EPARTMENT O

= 1011 E Brady St., Milwaukee, Wi 53202 - gloriosos.com

Net Wt. 10.0 Lbs.

Boil and Serve

ST1%887 ost BY: DEC 03 2021A PLY

KEEP FROZEN J




SENDIK’S

ITALIAN SAUSAGE

A Blend of Traditional ltalian Pork Sausage, Ricotta, Romano,
Herbs and Spices Wrapped in Premium Egg Pasta

Nutrition Facts

3 servings per container
Serving Size 5 raviolis (113g/4 o0z)
Lo s
Amount per serving
Calories 210
% Dally Value*
Total Fat 4.5¢ %
Saturated Fat 2g 10% .
Trans Fat Og
Cholesterol 60mg 19%
Sodium 490mg 20%
Total Garbohydrate 30g 10%
Dietary Fiber 2g 7%
Total Sugars 0g
Includes 0g Added Sugars
Protein 14g
Vit DOmeg 0% «  Calcium 70mg 6%

ron1.4mg8% +  Potas. 130mg 4%
* The % Daily Value (DV) telis you how much a nutrient
in & serving of food contributes to a daily diet. 2,000

calories a day is used for general nutrition advice.

NET WT 12 0Z (340g)

_ NO ARTIFICIAL INGREDIENTS - NO ADDED PRESERVATIVES |

INGREDIENTS: DURUM WHEAT FLOUR (ENRICHED
WITH IRON [FERROUS SULFATE] AND B VITAMINS
[MIACIN, THIAMIN, RIBOFLAVIN, FOLIC ACID}), PORK,
WHOLE EGG, WHOLE MILK RICOTTA CHEESE (SWEET
WHEY, WHOLE MILK, SWEET CREAM, CULTURE,
VINEGAR, SALT), WATER, ROMANO CHEESE
(PASTEURIZED COW'S MILK, CHEESE CULTURES,
SALT, ENZYMES, POWDERED CELLULOSE
[ANTICAKING AGENT}), SALT, FLOUR BLEND (YELLOW
CORN FLOUR, WHEAT FLOUR, SOYBEAN OIL,
EXTRACTIVES OF TURMERIC AND PAPRIKA), BREAD
CRUMBS (WHEAT FLOUR, SUGAR, CANOLA OIL, SALT,
YEAST), FENNEL, PARSLEY, PAPRIKA, BLACK PEPPER.
CONTAINS: EGG, MILK, WHEAT.

DISTRIBUTED BY SENDIK'S FOOD MARKETS
MILWAUKEE, Wi 53223

COOKING INSTRUCTIONS: BRING 6 CUPS OF SALTED
WATER T0 A BOIL IN A LARGE POT. CAREFULLY ADD
RAVIOLI AND COOK FOR 5-5 MINUTES. DRAIN AN
SERVE.

KEEP FROZEN

L

L,

By

COSSETTA

dal 1911

ALIMENTARI

* * *

*

*

| JUMBO |
Nutrition Facts

about 3 servings per contalner'
Serving size 3 raviolis {135g/4.8 0z)
Lo b ]

350

% Daily Value *
W%
8%

Meat
Ravioli

INGREDIENTS: Beef, Durum Wheat Flour jenriched with iron
{ferrous sulfate) and B vitamins {niacin, thiamin, riboflavin, folic
acid}), Whole Milk Ricotta Cheese {sweet whey, whole milk, sweet
cream, culfure, vinegar and salt), Whole Egg, Onions, Water,
Romano Cheese {pasteurized cow's milk, cheese culiures, salf,
enzymes, powdered cellulose added to prevent caking), Cancla
Oil, Salt (salt, calcium slicate [an anticakingagent]), Bread Crumbs
{wheat flour, sugar, canola oll, salt, yeast}, Flour Blend {yellow
corn flour, wheat flour, soybean off, exractives of turmeric and
paprika), Natural Beef Base (heef and concentrated beef stack,
natural sea sall, yeast exract, flavoring, vegetable extract, malt
extract}, Garfic, Parsley, Black Pepper, Granulated Garlic

Amount per serving

Calories

Total Fat 135
Saturated Fal Tg
TransFat0.59

Cholesterel 105mg 6%

Sodium T20mg 30%

Total Garbahydrate 29 10%
Detary Fiver 2g %
Toxa&‘Su;,axs‘ Oz

ingiudes Og Adoed Sugars

Protein 189
COOKING INSTRUCTIONS: Stove top: Bring a pot of waler to @ Jyin 5o 0.”“
boll (salt water if desired). Add frozen ravioli to bolling water and | —— i s
reduce heat to simmer. Gently stir occasionally. Cook uncovered |- o e
for 5 to 6 minutes. Drain, serve with your favorite sauce and oo =
Potassium 1T0mg 4%

enjoy! For Food Safety, raw products must be cooked thoroughly

to a minimum temperature of 160°

CONTAINS: Eggs, Mitk, Wheat
CASE PACK: 1011202

S The % Dady Vaive {DV] tells you now much &
mrent 3 Serving of Io0d Contrbutes 10 8
gaiy 4t 2.000 valcres 4 day s uses for
ganery nuldiion advee

Sy g
Fae e Pries

Carochytrate &

U, 8 .\ bevmemmmmn s &
woaassoe) Net Wt 7.5 Lbs
; Boil and Serve

BESTBY: DEC 11 2021A PLY

KEEP FROZEN

10097137 20314 2

Manufactured for Cossetta Alimentari
Saint Paul. MN 55102 - www.cossettas.com




STOVETOP: Bring a pot of water o a boil NO AR NGRED N

{salt ‘the ‘water if desired). Add frozen N t -t.

ravioli Yo boiling water and reduce >

snimmer. Gen!?y stir occ;sio‘;,cgnt:e a(!:?o: NO ADDED PRESERVATIVES e Ion FaCts

uncovered for 5 lo & minutes, Drain, serve Sarin 11? S raols (124al4

with your favorite sauce and enjoy! For msemng AL

"

Food Safety, must be cooked thoroughly to Am i

2 mirgmum temperatyre of 160F. : Cwlmpefumng 21 0
alories

% Daily Value *
Total Fat6g 9%

Saturated Fat 3g 14%
Trans FatOg

INGREDIENTS: Pork, Durum Wheat Flour (envich 4

with ron (ferrous suffate) and B vi(amk\s( (nlac:: ; ¢ 7 ; : Chotesterol 65mg w
thiamin, mﬂa:mwf;:ﬂc m. Whole Mik Ricotta £ A o T 2%
Cheese (sweel A . £

culro, vinogar and $ai0 m;"é% Water, Total Carbohydrate 24g s
Romano Cheese (pasteurized cow's milk, cheese £ Diatary Fiber 1 %
S e i ot st : : Total Sugars Og

prevent caking), Sait, Bread Crumbs (wheat fiowr,

sugar, cancla off, salt, yeast), Fennel, Fiour Blend iies oo e e

ol - Protein 16g

flour, wheat four, soybean of,

exiractives of tumeric and papria), Parsley, Paptika, RS

Black Peppes Vitamin D Omog 0%

CONTAINS: Egg, Mik, Wheat Calcium 100mg 10%
Iron 1.6mg 5%
Potassium 190mg 8%

* The % Daily Value (DV) tes you bow much
futriant in a serving of food contrbutes Lo & daily
el 2,000 caiories a day Is used for general
nylrition advice.
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Fat9  +  Carbohydrsied v Protsind
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* www.vollwerth.com

'KEEP FROZEN

e Bans a po ot 0. ol NO ARTIFICIAL INGREDIENT Nutrition Facts
{sail the waler i desiced) Add frozen N O ADDED PRESER\I AT VES i S e MMAOZ)

saviol to boiling water ant duce heattoa i
simmer. Gently stir occasionally. Cook Serving ' agnolotts (124
uncovered for 5§ to & minutes. Drain, seve
with your favorite sauce and enjoy! For ‘
Food Safety, must be cooked thoroughty fo Calories
2 minimurn temperature of 160F.

Amount per serving

TotaslFat17g
Saturated Fatfg L d%

B iiluisio
Trans Fal0.59

Cholesterol 85mg .

Cholestero oo

te 24

Dietary Fiber 19
L Detery e e ——
Tolal Sugars 5] -
Includes Dg Added Sugars ) .
Protein 169

2 agent]), Bread & 3
sugar, canola il salt, yeast), Flour Blend (yeuuw
com fiour, wheat flour, saybean ol extraciives of
mmmmwpm.uawmaeefsmmdandz
concentrated beel stock, natural sea salt, yeas! %

fiavoring, vegetable extract, malt md), ) Stz 5o
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rutrient in @ serving of food contributos
diet. 2,000 calories 3 437 & gon
utrition advice.

CONTAINS: Egg. Mitk, Wheat
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KEEP FROZEN  NETWT240Z(6809)




N
DEPARTMENT OF
AGHICULTURE

EST, 19828

TRADITIONAL BEEF

A Blend of Cooked Beef, Ricotta, Romano, Herbs and Spices
Wrapped in Premium Egg Pasta

NO ARTIFICIAL INGREDIENTS - NO ADDED PRESERVATIVES

Nutrition Facts

3 servings per container
Serving Size 5 raviolis (113g/4 02)
e

Amount per serving

Calories

270

% Daily Value*
16%
21%

Total Fat 11g
Saturated Fat 4g
Trans Fat 0g
Cholesterol 75mg
Sodium 390mg
Total Carbohydrate 30g
Dietary Fiber 2g
Total Sugars 0g
Includes 0g Added Sugars
Protein 13g

25%
16%
10%

6%

Vit. D Omeg 0% «  Calcium 70mg 6%
Iron1.6mg8% « Potas. 110mg 4%

*“The % Daily Value (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.

INGREDIENTS: DURUM WHEAT FLOUR (ENRICHED
WITH IRON [FERROUS SULFATE] AND B VITAMINS
[NIACIN, THIAMIN, RIBOFLAVIN, FOLIC ACID]), BEEF,
WHOLE EGG, WHOLE MILK RICOTTA CHEESE (SWEET
WHEY, WHOLE MILK, SWEET CREAM, CULTURE,
VINEGAR, SALT), WATER, ROMANO CHEESE
(PASTEURIZED GOW'S MILK, CHEESE CULTURES, SALT,
ENZYMES, POWDERED CELLULOSE [ANTICAKING
AGENT]), CARROTS, CELERY, ONIONS, FLOUR BLEND
(YELLOW CORN FLOUR, WHEAT FLOUR, SOYBEAN OIL,
EXTRACTIVES OF TURMERIC AND PAPRIKA), SALT,
BREAD CRUMBS (WHEAT FLOUR, SUGAR, CANOLA OIL,
SALT, YEAST), CANOLA OIL, GARLIC, PARSLEY, BLACK
PEPPER, ROSEMARY, GRANULATED GARLIC.
CONTAINS: EGG, MILK, WHEAT.

DISTRIBUTED BY SENDIK'S FOOD MARKETS
MILWAUKEE, Wi 53223

COOKING INSTRUCTIONS: BRING 6 CUPS OF SALTED
WATER TO A BOIL IN A LARGE POT. CAREFULLY ADD

RAVIOLI AND COOK FOR 5-6 MINUTES. DRAIN AND
SERVE.

i

KEEP FROZEN

i

0"%25586"9

NET WT 12 0Z (3409)




TEAR HERE

Perfect Pastae mc.

TRADITIONAL BEEF

: Raviel

~ SQUAREPILLOWS OF EGG PASTA FILLED WITH
'  SEASONED BEEF, CHEESE, HERBS & SPICES

INSPECTED
AND PASSED BY
DEPARTMENT OF

AGRICULTURE

EST. 19829

NO ARTIFICIAL INGREDIENTS 20| 4 | By
NO ADDED PRESERVATIVES conts

~ KEEP FROZEN NETWT. 12 07 (3400)




Perfect Pastag .

Nutrition Facts
3 servings per container
Serving size 5 raviolis (113g/4 0z)
oo
Amount per serving
Calories 270
% Daily Value *
}omlFatﬁg [t S T
SawreledFatsg oy
Trans Fat Og a
Chalesterol 78mg  25%
Sodium 420mg A
Total Carbohydrate 30g 10%
’ Dietary Fiber 2g - 6%4
TotalSugasog
includes 0g Added Sugars
Protein 13g
Vitamin D Omeg 0%
Ca\cxu;n70m; e e s o
- 1Aémg e e e e s T
Potassium 100mg 2%
* The % Daily Value (DV) telis you how much a
nulrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nutrition advice.
e [
Fat9 B Carbehydrate 4 Protoin 4

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

Our goal is simple: We
aim to always produce
the highest quality

delicious & innovative
gourmet pastas, using
the finest ingredients,
S0 you can spend less
time in the kitchen,

and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Durum Wheat Flour (enriched with iron (ferrous suifate) and B vitamins
(niacin, thiamin, riboflavin, folic acid)), Beef, Whole Egg, Whole Milk Ricotta Cheese (sweet
whey, whole milk, sweet cream, culture, vinegar and salt), Water, Onions, Romano Cheese
(pasteurized cow's milk, cheese cultures, sali, enzymes, powdered cellulose added to prevent
caking), Flour Blend (yellow corn flour, wheat flour, soybean oil, extractives of turmeric and
paprika), Canola Oil, Salt (salt, calcium sificate [an anticaking agent]), Bread Crumbs (wheat
flour, sugar, canola ofl, salt, yeast), Natural Beef Base (beef and concentrated beef stock, natural
sea salt, yeast extract, flavoring, vegetable extract, malt extract), Garlic, Parsley, Black Pepper,

Granulated Garlic

CONTAINS: Egg, Milk, Wheat

COOKED IMPROPERLY. FOR YOUR
PROTECTION, FOLLOW THESE SAFE
HANDLING INSTRUCTIONS.

H : [ ] xesprrozen. COOK THOROUGHLY.
Safe Handling Instructions 0
=
THIS PRODUCT WAS PREPARED o “
FROM INSPECTED AND PASSED MEAT gﬁ%ﬁggg:r? KEEP HOT FOODS
ANDIOR POULTRY. SOME FOOD FROM GTHER FOODS. ¢ J HOT. REFRIGERATE
PRODUGTS MAY CONTAIN BACTERIA 2% WASH WORKING LEFTOVERS
THAT COULD CAUSE ILLNESS IF THE - Lo
SURFACES (INCLUDING IMMEDIATELY OR
PRODUCT 1S MISHANDLED OR CUTTING BOARDS), DISCARD.

UTENSILS, AND HANDS
AFTER TOUCHING RAW
HEAT OR POULTRY.

97137 2031

[T

11 zozi

W
i
-

Jr

TRADITIONAL BEEF
Ravieli

COOKING INSTRUCTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salt
to water if desired).

2. Add frozen ravioli to boiling water
and reduce heat to a simmer. Cook
uncovered for 5 to 6 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELICIOUS RECIPE IDEA, [5]
SCAN THIS GODE WITH YOUR ?g-
PHONE OR SMART DEVICE! s

T0 SEE MORE OF OUR PRODUCTS AND RECIPES, G0 10
WWW.PERFECTPASTAING.COM

®

MANUFACTURED AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, IL 60101




TEAR HERE

Perfect Pastae in.

UMBO BEEF

Ravieli

JUMBO PILLOWS OF EGG PASTA FILLED WITH
SEASONED BEEF, CHEESE, HERBS AND SPICES

U.8.
INSPECTE!
§ AND PASSED BY
‘§ DEPARTMENT OF
AGRICULTURE

N \AR‘TIFlClAL INGREDIENTS
NO ADDED PRESERVATIVES

KEEP FROZEN NETWT. 12 01 (3400)




Perfect Pastae .

Nutrition Facts

about 3 servings per container
Serving size 3 raviolis (135g/4.8 oz)
fo ]

Amount per serving

Calories 350
% Daily Value *
Total Fat 19g 2%%
Saturated Fat 7g 35%
Trans Fat 0.5g9
Cholesterot 105mg 38%
Sedium 720mg 30%
Total Carbohydrate 29g 10%
Dietary Fiber 2g 8%
Total Sugars Og
includes Og Added Sugars
Protein 18g
fo e
Vitamin D Omceg 0%
Calcium 110mg 10%
iron 2mg 10%
Potassium 170mg 4%

° The % Dally Value (DV) tells you how much a
nutrient in a serving of food contributes to a
dally diet, 2,000 calorles a day is used for
general nutrition advice.

Calorias per gram:
Falg . Prolein4

Cabahydrate ¢

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

Our goal is simple: We
aim to always produce
the highest quality

delicious & innovative
gourmet pastas, using
the finest ingredients,
so you can spend less
time in the kitchen,

and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Beef, Durum Wheat Flour {enriched with iron (ferrous sulfate) and B vitamins
(niacin, thiamin, riboflavin, folic acid)), Whole Milk Ricotta Cheese {sweet whey, whole milk,
sweet cream, culture, vinegar and salt), Whole Egg, Onions, Water, Romano Cheese
(pasteurized cow's milk, cheese cultures, salt, enzymes, powdered cellulose added to prevent
caking), Canola Oil, Salt (salt, calcium silicate [an anticaking agent]), Bread Crumbs (wheat flour,
sugar, canola ofl, salt, yeast), Flour Blend (yellow corn flour, wheat flour, soybean o, extractives
of rmeric and paprika), Naturat Beef Base (beef and concentrated beef stock, natural sea salt,

yeast extract, flavoring, vegetable extract,

Granulated Garlic

CONTAINS: Egg, Milk, Wheat

malt extract), Garlic, Parsley, Black Pepper,

AND/OR POULTRY. SOME FOOD
PRODUCTS MAY CONTAIN BACTERIA
THAT COULD CAUSE ILLNESS IF THE

PROTECTION, FOLLOW THESE SAFE
HANDLING INSTRUCTIONS.

H H KEEP FROZEM. COOK THOROUGHLY.
Safe Handling Instructions 0
[ g
THIS PRODUCT WAS PREPARED KEEP RAW MEAT AND o
FROM INSPECTED AND PASSED MEAT POULTRY SEPARATE - KEEP HOT FOODS

HOT, REFRIGERATE
LEFTOVERS

FROM OTHER FOODS., £/ .

F, WASHWORKING E
SURFACES (INCLUDING IMMEDIATELY OR
CUTTING BOARDS), DISCARD.

UTENSILS, AND HANDS
AFTER TOUCHING RAW
MEAT OR POULTRY.

I

97137 20314

BEST BY:

JUMBO BEEF
Reviel

COOKING INSTRUCTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salit
to water if desired).

2. Add frozen ravioli to boiling water
and reduce heat to a simmer. Cook
uncovered for 5 fo 6 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELIGIOUS REGIPE IDEA, [=]3 '?El

T0 SEE MORE OF OUR PRODUCTS AND REGIPES, GO TO
WWW.PERFECTPASTAINC.COM

MANUFACTURED AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, IL 60101



TEAR HERE

Perfect Pastae m.

TRADITIONAL BEEF

Yortellacce

a8 JUMBO TORTELLINI FILLED WITH A BLEND OF
g @R\ SEASONED BEEF, GHEESE, HERBS AND SPICES

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 19829

NO ADDED PRESERVATIVES sax Fat | sopium

KEEP FROZEN NET WT. 12 07 (3400)

NO ARTIFICIAL INGREDIENTS 340 450 mﬂ



Perfect Pastae inc.

Nutrition Facts

3 servings per container
Serving size 13 tortellaccis {114g/4 oz)
Lo i snnminn e s

Amount per serving

Calories 340

) _% Daily Value *

Total Fat 13g 20%

Sauraled Fat4Sq 2%
b

Cholesterol 65mg
Sodpum 520mg
Total Carbohydrate 43g

Dle(ary

e s‘OgA e e e e
includes Og Added Sugars

Protein 15g

i s S R
Vlamm D Omcg 0%
Calc»um QOmg T e 16%
iron 1.8mg 10%
Potassium 110mg 4%

The % Daily Value {DV) tells you how much a
nutrient in a serving of food contribules to a
daily diel. 2,000 calories a day is used for
general nulrition advice.

Caories por gram

Fats Carbohydrate 4 Protein 4

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

2| Our goal is simple: We
aim to always produce

«|the highest quality

~|delicious & innovative

gourmet pastas, using
the finest ingredients,
so you can spend less
time in the kitchen,

and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Durum Wheat Flour (enriched with iron (ferrous sulfate) and B vitamins
(niacin, thiamin, riboflavin, folic acid)), Beef, Whole Egg, Water, Romano Cheese (pasteurized
cow's milk, cheese cultures, sait, enzymes, powdered cellulose added to prevent caking), Bread
Crumbs (wheat flour, sugar, canola oil, salt, yeast), Onions, Whey Ricotta Cheese (whey, whole
milk, cream, vinegar), Flour Blend (yellow corn flour, wheat flour, soybean oil, extractives of
turmeric and paprika), Canola O, Salt (salt, calcium silicate {an anticaking agent}), Natural Beef
Base (beef and concentrated beef stock, natural sea salt, yeast extract, flavoring, vegetable
extract, malt extract), Parsley, Garlic, Black Pepper, Granulated Garlic

CONTAINS: Egg, Mik, Wheat

Safe Handling instructions B KEEP FROZEN. 15 ) COOK THOROUGHLY,
[

THIS PRODUCT WAS PREPARED KEEP AW MEAT AND o

FROM INSPECTED AND PASSED MEAT POULTRY SEPARATE " KEEP HOT FOODS

:me?c?rg'ﬁ'm:' ::&ENF;):&E”A FROM OTHER FOODS. ¢ HOT. REFRIGERATE
RODI 7 WASH WORKING : LEFTOVERS

THAT COULD CAUSE ILLNESS IF THE xO  SURFACES (INCLUDING IMMEDIATELY OR

PRODUCT IS MISHANDLED OR CUTTING BOARDS), DISCARD.

COOKED iMPROPERLY. FOR YOUR
PROTECTION, FOLLOW THESE SAFE

UTENSILS, AND HANDS
AFTER TOUCHING RAW
MEAT OR POULTRY,

mﬁo,,ﬂerﬂflmm\l\}]ﬁl\l\

97137

BEST BY:

TRADITIONAL BEEF
“lortellacol

COOKING INSTRUCTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salt
to water if desired).

2. Add frozen tortellacci to boiling water
and reduce heat to a simmer. Cook
uncovered for 6 to 8 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELICIOUS REGIPE IDEA, 473
SCAN THIS CODE WITH YOUR st
PHONE OR SMART DEVICE! S

T0 SEE MORE OF OUR PRODUCTS AND RECIPES, GOT0
WWW.PERFECTPASTAINC.COM

MANUFAGTURED AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, 1L 60101



TEAR HERE

Perfect Pastde inc.

TRADITIONAL BEEF

Tortellacci

@ @ JUMBO TORTELLINI FILLED WITH ABLENDOF
pas '\ SEASONED BEEF, GHEESE, HERBS AND SPIGES ~ —

ARIEG

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 19829

RTIFICIAL INGREDIENTS 101 450 [s2omo] 05 | 50
58 QDDEDCPAF\%ESERVATIVES -~ S"”“‘“

KEEP FROZEN NET WT. 12 07 (3400



TEAR HERE

erfect Pastde inc.

ITALIAN SAUSAGE

Raviel

SQUARE PILLOWS OF EGG PASTA FILLED WITH
TALIAN SAUSAGE, GHEESE, HERBS AND SPIGES

INSPECTED
J ANDPASSED BY
| OEPARTMENT OF
'\ AGRICULTURE

EST. 19829

'NO ARTIFICIAL INGREDI - g
NO ADDED PRESERVATIVES

KEEP FROZEN NETWT. 12 02 (3400)



Perfect Pastas mc.

Nutrition Facts
3 servings per container
Serving size 5 raviolis {113g/4 oz)
Lo e ]
Amount per serving
Calories 210
% Dauly Value
Total Fat4.5g ' %
Samrated Fat Zg ) 10%
Trans FatOg 7 o
Cholesterol 60mg ' 19%
‘Sodium 490mg 20%
Tota| C dr&te 309 “10%
Dnetary Fsber 2g T 7%
Totat Sugars Og ,
lncludes Og Addé& Sugars o
B;omm 149 I
Vltamm D Omeg 0%
Calc:um 70mg ’ 6%
lron 1 4mg » T o 8%
Palassmm 1f§0mg T 4%
° The % Daily Value {DV) teils you how much a
nutrient in a serving of food contributes o a
daily diet. 2,000 calories a day is used for
general nulrmun adwce
Calonespe gv a ’
Carboh)—dm!n 4 . Protein 4

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

Our goal is simple: We
aim to always produce
the highest quality
delicious & innovative
gourmet pastas, using
the finest ingredients,
SO you can spend less
time in the kitchen,
and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Durum Wheat Flour (enriched with iron (ferrous sulfate) and B vitamins
(niacin, thiamin, riboflavin, folic acid)), Pork, Whole Egg, Whole Milk Ricotta Cheese (sweet
whey, whole milk, sweet cream, culture, vinegar and salt), Water, Romano Cheese (pasteurized
cow's milk, cheese cultures, salt, enzymes, powdered cellulose added to prevent caking), Salt,
Flour Blend (yellow corn flour, wheat flour, soybean ofl, extractives of turmeric and paprika),

Bread Crumbs (wheat flour, sugar, canola oil, salt, yeast), Fennel, Parsley, Paprika, Black

Pepper

CONTAINS: Egg, Milk, Wheat

Safe Handling Instructions E

THIS PRODUCT WAS PREPARED
FROM INSPECTED AND PASSED MEAT
AND/OR POULTRY. SOME FOOD

POULTRY SEPARATE
FROM OTHER FOQDS.

KEEP FROZEN. 25 ) COOK THOROUGHLY,
ST
KEEP RAW MEAT AND

KEEP HOT FOODS

PRODUCT IS MISHANDLED OR
COOKED IMPROPERLY. FOR YOUR
PROTECTION, FOLLOW THESE SAFE
HANDLING INSTRUCTIONS,

CUTTING BOARDS),
UTENSILS, AND HANDS
AFTER TOUCHING RAW
MEAT OR POULTRY.

: .4 HOT. REFRIGERATE
PRODUCTS MAY CONTAIN BACTERIA % WASH WORKING & LEFTOVERS
THAT COULD CAUSE ILLNESS IF THE ?  SURFAGES (INCLUDING IMMEDIATELY OR

DiSCARD.

L]

97137 20319

BEST BY:

ITALIAN SAUSAGE
Raviel

GOOKING INSTRUCTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salt
to water if desired).

2. Add frozen ravioli to boiling water
and reduce heat to a simmer. Cook
uncovered for 5 to 6 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELICIOUS REGIPE IDEA, =]
SGAN THIS GODE WITH YOUR £

PHONE OR SMART DEVICE! ""'G?'E# ;

T0 SEE MORE OF OUR PRODUCTS AND RECIPES, GOTO
WWw. PEBFECIPASTMNG COM

o y

MANUFACTURED AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, 1L 60101




TEAR HERE

Perfect Pastae ic.

SAUSAGE & PEPPERS

vasted B

LIGHT & CRISPY HAND BREADED RAVIOLI WITH
ITALIAN STYLE SAUSAGE AND BELL PEPPERS

INSPECTED
AND PASSED BY
DEPARTMENT OF

AGRICULTURE

\EST. 19828

%

NO ARTIFICIAL INGREDIENT 10 |
NO ADDED PRESERVATIVES con

KEEP FROZEN | NET WT. 12 0Z (3400)




Perfect Pastae inc.

Af Perfect Pasta,

Nutrition Facts j
your table is our table!

about 3 servings per container
Serving size 4 ravieclis (101g/3.6 oz)
[ e e e ]

g""l""“_f“”‘“ﬂ 230 For over 30 years, our

aories —==— focus has been and

% Daily Value * - H

Total Fat 13g =%| always will be family.

Saturated Fal 8g o 42"/:1

Trans Fat 0 . -
Gnamseratoingmw| Our goal is simple: We
Sodum 340mg %! aim to always produce
Total Carbohydrate 359 12% . .

Dietary Fiber 3g | the highest quality

Total Sugars 2g
Includes Og Added Sugars

delicious & innovative
gourmet pastas, using

Protein 13g

Vitamin D Omeg ox| the finest ingredients,
Calcium 120mg 10%

oo | SO you can spend less
Polassium 160mg 4% tlme in the kltChen,

*  The % Daily Vatue (DV) telis you how much a
nulrient in a serving of food contributes to a
daily diet. 2,000 calories a day is used for
general nulrition advice.

and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Sausage & Pepper Ravioli {filling (cooked ground pork, mozzarella cheese
(pasteurized milk, cheese cultures, salt and enzymes), alfredo sauce {heavy cream [cream],
water, parmigiano reggiano cheese [cow's milk, rennet, salt], pecorino romano cheese
[pasteurized cultured sheep’s milk, rennet, salt], onions, 2% of black pepper, cornstarch, garlic,
natural flavors, salt, yeast extract), provolone cheese (pasteurized milk, cheese culture, salt,
enzymes), roasted red sweet bell peppers, roasted green sweet bell peppers, bread crumbs
(wheat flour, sugar, canola ofl, salt, yeast), creasplend (cellulose and psyllium fibers or vegetable
fibers), garlic, salt (salt, calcium silicate {an anticaking agent]), parsley), pasta (durum wheat
flour, eggs, water)), Breader (whole wheat flour, enriched wheat flour [enriched with niacin,
reduced iron, thiamine mononitrate, riboflavin, folic acid}, palm oil, soybean oil {as a processing
aid], yeast, sugar, salt, yellow corn flour, fruit concentrate for color {apple, hibiscus], maltodextrin,
extractives of paprika, annatto and turmeric), Whole Egg, Batter Mix (wheat flour, modified com
starch, yellow corn flour, tapioca dextrin, palm oil, salt, leavening {sodium acid pyrophosphate,
sodium bicarbonate), extractives of paprika and turmeric), Modified Food Starch {com), Salt
(salt, calcium silicate [an anticaking agent]), Black Pepper

Cailories por gram:
Fal9 . Carbohydrate 4 . Protein 4

CONTAINS: Egg, Milk, Wheat

3 H KEEP FROZEN. COOK THOROUGHLY.
Safe Handling Instructions E %
THIS PRODUCT WAS PREPARED KEEP RAW MEAT AND -
FROM INSPECTED AND PASSED MEAT POULYRY SEPARATE KEEP HOT FOODS
AND/OR POULTRY. SOME FOOD FROM OTHER FOODS. &7 4 HOT. REFRIGERATE
PRODUCTS MAY CONTAIN BACTERIA 2, WASH WORKING Ca LEFTOVERS
THAT COULD CAUSE ILLNESS IF THE SURFACES (INCLUDING IMMEDIATELY OR
PRODUCT IS MISHANOLED OR CUTTING BOARDS}, DISCARD.
COOKED IMPROPERLY. FOR YOUR UTENSILS, AND HANDS
PROTECTION, FOLLOW THESE SAFE AFTER TOUCHING RAW
HANDLING INSTRUGTIONS. MEAT OR POULTRY.
Ry 21 2021
™3 z
AFL4
97137 Il 30798 BEST BY:

SAUSAGE & PEPPERS

Yoasted Biles

COOKING INSTRUGTIONS

CONVENTIONAL OVEN:
1. Pre-heat oven to 400°F.

2. Space raviolis evenly on a flat non-stick
baking sheet and bake for 8 to 9 minutes until
lightly golden brown or until they begin to puff

up.

3. Remove from oven and serve with your
favorite dipping sauce.

TOASTER OVEN:
1. Set toaster oven to HIGH.

2. Space raviolis evenly on rack or flat non-stick
baking sheet and toast for 8 minutes until lightly
golden brown or until they begin to puff up.

3. Remove from toaster oven and serve with
your favorite dipping sauce.

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

SCAN THIS CODE WITH YOUR 3
PHONE OR SMART DEVICE! F

T0 SEE MORE OF OUR PRODUCTS AND HEB!VPES, GOTO
Www. PERFEGTPASTMNC COM

MANUFACTURED AND PACKAGED BY:
PERFECT PASTA, ING. - ADDISON, IL 60101



Perfect Pastae inc

TRADITIONAL BEE

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 19829

NO ARTIFICIAL INGREDIENTS
NO ADDED PRESERVATIVES
KEEP FROZEN - SEE BAGK PANEL NETWT. 12 07 (340¢




Perfect Pastae .

At Perfect Pasta, your table is our table!
As a proudly family owned business, our
commitment to you is to create delicious,
innovative food products so you can spend
less time in the kitchen, and more time
sharing a meal with the ones you love.

INGREDIENTS

Durum Wheat Flour {enriched with iron (ferrous sulfate) and B
vitamins (niacin, thiamin, riboflavin, folic acid)), Beef, Water,
Whole Egg, Romano Cheese (pasteurized cow's milk, cheese
cultures, salt, enzymes, powdered cellulose added to prevent
caking), Bread Crumbs (wheat flour, sugar, canola oil, salt,
yeast), Whey Ricotta Cheese (whey, whole milk, cream,
vinegar), Onions, Celery, Carrots, Flour Blend (yellow corn
flour, wheat flour, soybean oil, extractives of turmeric and
paprika), Salt, Canola Oil, Garlic, Parsley, Black Pepper,
Rosemary, Granulated Garlic.

CONTAINS: Eggs, Milk, Wheat

TRADITIONAL BEEF
7”55 aa. ®

COOKING INSTRUCTIONS

1. Boil 4 quarts of lightly salted water.

2. Add frozen tortellini to water and let
return to a boil. Lower heat slightly and
cook for 3 minutes, or until tender.

3. Drain and serve with your favorite
saucel

For food safety, product must be cooked fo
minimum internal temperature of 165 degrees
Fahrenheit for at least 15 seconds.

SCAN THIS QR CODE WITH YOUB

PHONE OR TABLET! @

N t H t H Amount Per Serving % Daily Valus® Amount Per Serving % Dally Valus® - Percent Daily Values are base: on al 2, Uo%caiorrg diet.
¥ B i

utrition Total Fat 11g 17% Total Carbohydrate 43g 1A% o ey e Tt arower """2 502 o

H i Cal 2,000
a ct S Salurated Fat 4g 20%  Dietary Fiber 2g 8% WM

Serving Size 23 pieces (113g) Trans Fat 0g Sugars0g x Less than 209 %9

Servings Per Container 3 Cholesterol 70mg - 23% Protsin 155 80% Shostero oo
Calorles 320 Sodium 410mg 17% Total Carbs 3009 arsg
Calories from Fat 110 Distary Fiber 255 30g

Vitamin A 15% M Vitamin C 2% * Calcium 6% M Iron 10%

|

1IN

87137

Best If Enjoyed By:

T0 SEE MORE OF OUR PRODUCTS AND REGIPES, GOT0
WWW_PERFECTPASTAING.GOM

f

Manufactured by Perfect Pasta, inc., Addison, 1L 60101




TEAR HERE

Perfect Pastae inc

ITALIAN STYLE BEEF

- LIGHT & CRISPY HAND BREADED RAVIOLI WITH
ITALIAN STYI.E SEASUNEB BEEF AND GHEESE

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

'NO ARTIFICIAL INGREDIENTS sﬁ?m )
NO ADDED PRESERVATIVES o
: 8%D!

KEEP FROZEN NETWT. 12 0Z (3400)




Perfect Pastae mc.

Nutrition Facts | At Perfect Pasta,
about 3 servings per container y our tab,e Is our table"
Serving size 4 raviolis (101g/3.6 oz)
et e ]

Amount per serving For over 30 years, our
Calories — ?\:0 focus has been and

% Daily Value * « =
Total Fat 12 ——e| always will be family.

Saturated Fat 8g 38%

Trans Fat Og . .

Cholesterol 60mg =% Our goal is simple: We
Sodium 520mg 2%\ aim to always produce
Total Carbohydrate 35g 12% . .

Dietary Fiber 3g 13% the h'ghest quahty

Totel Sugars 29 delicious & innovative

Includes Og Added Sugars .
Protein 139 gourmet pastas, using
Vitamin D Omeg os| the finest ingredients,
Calcium 120mg . 10%
o | SO you can s_pend less
Polassium 160mg | time in the kitchen,
| Tewpsyve oy ieenns | @and more time sharing
Genera i s, a homestyle meal with
RSP I eyt 00s | the ones you love.

INGREDIENTS: italian 8eef Ravioli (filling (cooked ground beef, mozzarella cheese (pasteurized milk,
cheese cultures, sait and enzymes), alfredo sauce (heavy cream [cream), water, parmigiano reggiano cheese [cow's
milk, rennet, salt], pecorino romano cheese [pasteurized cultured sheep's milk, rennet, salt], onions, 2% of black
pepper, comstarch, garic, natural flavors, salt, yeast extract), roasted green sweet bell peppers, provolone cheese
(pasteurized mik, cheese culture, salt, enzymes), roasted yeliow onions, bread crumbs (wheat flour, sugar, canola
oil, salt, yeast), parmesan cheese (pasteurized part-skim cow's milk, cheese cultures, salt, enzymes. powdered
cellulose added to prevent caking), beef stock (beef stock, water, sea salt, beef, yeast extract, flavor, sugar, onion
powder, onjon juice concentrate, carrot puree, celery juice), pickied hot banana pepper rings (banana peppers,
water, vinegar, sait, calcium chloride, turmeric, sodium hisulfite), creaspiend (celiulose and psyllium fibers or
vegetable fibers), italian seasoning (oregano, thyme, basil, sage, rosemary, savory, marjoram), salt (sait, calcium
silicate [an anticaking agent}), garlic, parsley, red pepper ﬂakes) pasta (durum wheat flour, eggs, water)), Breader
{whole wheat flour, enriched wheat flour fenriched with niacin, reduced iron, thiamine mononitrate, riboflavin, folic
acid], palm oil, soybean ofl [as a processmg aid], yeast, sugar, salt, yellow com flour, fruit concentrate for color
{apple, hibi: of paprika. annatto and turmeric), Whole Egg, Batter Mix (wheat fiour,
modified corn starch, yeliow oom flour, tapioca dextrin, palm ofl, salt, leavening (sodium acid pyrophosphate. sodium
bicarbonate), extractives of paprika and turmeric), Modified Food Starch {carn), Salt (salt, calcium silicate fan
anticaking agent]), Black Pepper

CONTAINS: Egg, Milk, Wheat

H 3 KEEP FROZEN. COOK THOROUGHLY.
Safe Handling Instructions Rl
oo
THIS PRODUCT WAS PREPARED RAW MEAT
FROM INSPECTED AND PASSED MEAT &Eﬁ’im sgvﬁ:nfr’:—:o - KEEP HOT FOODS
ANDIOR POULTRY. SOME FOOD FROM OTHER FOODS. £/ HOY. REFRIGERATE
PRODUCTS MAY CONTAIN BACTERIA 5T WASH WORKING e LEFTOVERS
OULD CAUSE ILLNESS IF THE o
THAT G SURFACES (INCLUDING IMMEDIATELY OR
PRODUCT IS MISHANDLED OR CUTTING BOARDS),
COOKED IMPROPERLY. FOR YOUR UTENSILS, AND HANDS
PROTECTION, FOLLOW THESE SAFE AFTER TOUCHING RAW
HANDLING INSTRUCTIONS. MEAT OR POULTRY.

IR

30800 BEST BY:

ITALIAN STYLE BEEF
Toasted Bites

COOKING INSTRUGTIONS

CONVENTIONAL OVEN:
1. Pre-heat oven to 400°F.

2. Space raviolis evenly on a flat ‘non-stick
baking sheet and bake for 8 to 8 minutes until
lightly golden brown or until they begin to puff

up.

3. Remove from oven and serve with your
favorite dipping sauce.

TOASTER OVEN:
1. Set toaster oven to HIGH.

2. Space raviolis evenly on rack or flat non-stick
baking sheet and toast for 8 minutes until lightly
golden brown or untit they begin to puff up.

3. Remove from toaster oven and serve with
your favorite dipping sauce.

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELIGIOUS REGIPE IDEA, [=]
SCAN THIS CODE WITH YOUR
PHONE OR SMART DEVIGE!

AR

Elz

T0 SEE MORE OF OUR PRODUCTS AND REGIPES, GOT0
WWW.PERFECTPASTAING.COM

3@%

o,

MANUFM}TUHEB AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, 1L 60101



TEAR HERE

Perfect Pastae inc.

TRADITIONAL BEEF

ROUND PILLOWS OF EGG PASTA FILLED WITH
. SEASONED BEEF, CHEESE, HERBS & SPIGES

o iy

INSPECTED
AND PASSED BY
DEPARTMENT OF

AGRICULTURE

EST. 19829

NO ARTIFICIAL INGREDIENTS : Tocomo] o0 | 160
SODIUM § SUGARS I PROTEIN
NO ADDED PRESERVATIVES

KEEP FROZEN | NETWT. 24 0Z (6800)




Perfect Pastae .

Nutrition Facts

about 5 1/2 servings per container

Serving size 6 agnolottis (124¢/4.4 oz)
T

Amount per serving

Calories 310

% Daily Value *

Totat Fat 17g 6%

" satwrated Fatég  32%
Trans Fat 0.5g o

Cholesterol 95mg 31%

Sodium 660mg 2%

Total Carbohydrate 2ég

Includes Og Added Sugars
Prc:lem‘lsg CLTITREEI L
foo e
Vitamin D Omeg 0%
Calcium 100mg 10%
iron 1.8mg 10%
Potassium 150mg 4%

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

Our goal is simple: We
aim to always produce

= |the highest quality

delicious & innovative

“|gourmet pastas, using

the finest ingredients,
sO you can spend less
time in the kitchen,

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

Calosies per gram: .
Fatg . Carbohydrate 4 i Protain 4

and more time sharing
a homestyle meal with

the ones you love.

INGREDIENTS: Beef, Durum Wheat Flour (enriched with iron {ferrous sulfate) and B vitamins

{niacin, thiamin, riboflavin, folic acid)), Whole

Milk Ricotta Cheese (sweet whey, whole milk,

sweet cream, culture, vinegar and salt), Whole Egg, Onions, Water, Romano Cheese

{pasteurized cow's milk, cheese cultures, salt,

enzymes, powdered cellulose added to prevent

caking), Canola Oil, Salt (salt, calcium silicate {an anticaking agent]), Bread Crumbs (wheat flour,
sugar, canola oil, salt, yeast), Flour Blend (yellow corn flour, wheat flour, soybean ofl, extractives
of turmeric and paprika), Natural Beef Base (beef and concentrated beef stock, natural sea salt,

yeast extract, flavoring, vegetable extract,
Granulated Garilc

CONTAINS: Egg, Milk, Wheat

mait extract), Garlic, Parsley, Black Pepper,

H s KEEP FROZEN. COOK THOROUGHLY,
Safe Handling Instructions i
oo
THIS PRODUCT WAS PREPARED KEEP RAW MEAT AND R
FROM INSPECTED AND PASSED MEAT POULTRY SEPARATE - KEEP HOT FOODS
ANDIOR POULTRY. SOME FOOD FROM OTHER FOODS. HOT. REFRIGERATE
PRODUCTS MAY CONTAIN BACTERIA BT WASH WORKING - LEFTOVERS
THAT COULD CAUSE ILLNESS IF THE S SURFACES (INCLUDING IMMEDIATELY OR
PRODUCT 1S MISHANOLED OR CUTTING BOARDS}, DISCARD.
COOKED IMPROPERLY. FOR YOUR UTENSILS, ANO HANDS
PROTECTION, FOLLOW THESE SAFE AFTER TOUCHING RAW
HANDLING INSTRUCTIONS, MEAT OR POULTRY.
C 97137 1l 30785 \ 0 BEST BY:

TRADITIONAL BEEF

Round Ravieli

GOOKING INSTRUGTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salt
to water if desired).

2. Add frozen ravioli to boiling water
and reduce heat to a simmer. Cook
uncovered for 5 to 6 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

FOR A DELICIOUS RECIPE IDEA, [EID4R
SCAN THIS GODE WITH YOUR % %
PHONE OR SMART DEVICE! hzg.4

T0 SEE MORE GF OUR PRODUCTS AND RECIPES, GOT0
WWW_PERFECTPASTAING.COM

OO

MANUFACTURED AND PACKAGED BY:
PERFECT PASTA, INC. - ADDISON, 1L 60101




TEAR HERE

Perfect Pastas inc

ITALIAN SAUSAGE

Reund Ravieli

ROUND PILLOWS OF EGG PASTA FILLED WITH
ITALIANS GHEESE, HERBS & SPICES

uU.S.
INSPECTED
AND PASSED 8Y
DEPARTMENT OF
AGRICULTURE

EST. 19829

T
NO ADDED PRESERVATIVES

KEEP FROZEN NETWT. 24 07 6803)




[Perfect Pastae .

Nutrition Facts

about 5 1/2 servings per 6ontainer
Serving size 6 raviolis (124g/4.4 0z)

Amount per serving

Calories 210
. % Daily Value *
Total Fat 6g i 9%
SewraledFatdg  iaw
Trans Fat Og
Cholesterol 65mg 22%
Sodium 770mg 32%
Total Carbohydrate 24g 8%
Dietary Fiber 1g 6%
?otal_Sug;rsb‘g S A
In?:lu?ies 0g Added Sugars
Protain 16g
Vitamin D Omeg 0%
Calcium 100mg 10%
T&m 1.6mg 8%
Potassium 190mg 6%

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

Calories par gram:
Fat® Carbohydrate 4 . Protein 4

At Perfect Pasta,
your table is our table!

For over 30 years, our
focus has been and
always will be family.

Our goal is sirhple: We
aim to always produce
the highest quality

| delicious & innovative

gourmet pastas, using
the finest ingredients,
SO you can spend less
time in the kitchen,
and more time sharing
a homestyle meal with
the ones you love.

INGREDIENTS: Pork, Durum Wheat Flour (enriched with iron (ferrous sulfate) and B vitamins
(iacin, thiamin, riboflavin, folic acid)), Whole Milk Ricotta Cheese {sweet whey, whole milk,
sweet cream, culture, vinegar and salt), Whole Egg, Water, Romano Cheese (pasteurized cow's
milk, cheese cuitures, salt, enzymes, powdered cellulose added to prevent caking), Salt, Bread
Crumbs {wheat flour, sugar, canola oil, salt, yeast), Fennel, Flour Blend (yeilow corn flour, wheat
flour, soybean ail, extractives of turmeric and paprika), Parsley, Paprika, Black Pepper

CONTAINS: Egg, Mitk, Wheat

KEEP FROZEN. COOK THOROUGHLY.
Safe Handling Instructions R

S
THIS PRODUCT WAS PREPARED KEEP RAW MEAT AND
FROM INSPECTED AND PASSED MEAT POULTRY SEPARATE KEEP HOT FOODS
ANDIOR POULTRY. SOME FOOD FROM OTHER FOODS.  #/J HOT. REFRIGERATE
BRODUCTS MAY CONTAIN BACTERIA 5T WASH WORKING = LEFTOVERS
THAT COULD CAUSE ILLNESS IF THE C  SURFACES (INCLUDING IMMEDIATELY OR
PRODUGT IS MISHANDLED OR CUTTING 8 DISCARD,
COOKED IMPROPERLY. FOR YOUR UTENSILS, AND HANDS ’
PROTECTION, FOLLOW THESE SAFE AFTER TOUCHING RAW
HANDLING INSTRUCTIONS. MEAT OR POULTRY,

DEC 03 2021

" ” " R

137 i 30664 8

BEST BY:

ITALIAN SAUSAGE

Round Raviel;

GOOKING INSTRUGTIONS
STOVE TOP:

1. Bring a pot of water to a boil (add salt
to water if desired).

2. Add frozen ravioli to boiling water
and reduce heat to a simmer. Cook
uncovered for 5 to 6 minutes.

3. Drain pasta, serve with your favorite
sauce and enjoy!

For Food Safety, must cook product thoroughly
to a minimum internal temperature of 160°F

KEEP FROZEN UNTIL
READY TO PREPARE

SCANTHIS GODE WITH YOUR ¢
PHONE OR SMART DEVICE!

T0 SEE MORE OF OUR PRODUGTS AND RECIPES, GO T0
WWW_PERFECTPASTAING.COM

®

MANUFACTURED AND PAGKAGED BY:
PERFECT PASTA, INC. - ADDISON, IL 60101




