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Other Fine P&S Products:
Rotate Your Pasta Meals with Our Varieties of Pasta

12 JUMBO MEAT RAVIOLI

assures you that “The food is the flavor.” So enjoy the
quality line of P&S products, and you will experience the
quality and tradition we have combined to bring you
1 the finest pasta that ever graced your table.

———

the different ways you serve our
products and if you have any
questions concerning preparation.

Philadelphia, PA 19145
www.psravioli.com

[ Safe Handling Instructions\

This product was prepared from inspected and passed
meat and/or poultry. Some food products may contain
bacteria that could cause illness if the product is

or cooked ir For your
follow these safe handling instructions.

1) i 3
Let Us Hear From You m Thaw i rergorator or microwave,
We are a family run company and Please Write: Seperare from other foods, Wash
your ideas and opinions are P&S Consumer Views @ boarde), atonsit, ond hande aftor "
important to us. Please let us know 2001 South 26th Street touching raw meat or poultn.

Q/- Cook thoroughly.

Keep hot foods hot. Refrigerate
leftovers immediately or discard.

\@\

of the pot. Cook 12 minutes, strain and
serve with all natural P&S Sauce.

Follow us

flv]O

@psravioli

fb.com/psravioli @psravioli
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¢ Cheese Ravioli e Spaghetti e Cooked Meatballs I
e Meat Ravioli e Fettuccelle e Pasta Sauce in Quarts & Pints — Ingredients: Filling: Whole Milk |
® Ml.lshroom RaYiOIi ° Linguin(‘e o e Alfredo Sauce . N utrltlon FaCtS Ricotta Cheese (pasteurized whole milk, |
e Spinach Ravioli e Langostino Lobster Ravioli e Mozzarella Garlic Bread - . cream, skim milk, vinegar, salt and 1
N 4 servings per container L ’ ’ |
e Cheese Manicotti ¢ Jumbo Cheese Stuffed Shells e Imported Grated Cheeses Serving size 3 ravioli (92g) stabilizers (xanthan gum, locust bean gum, .
e Cheese Cavatelli ¢ Cheese Tortellini guar gum)), Beef, Pasteurized Whole Eggs, !
e Potato Gnocchi e Meat Tortellini Amount per serving Veal, Imported Pecorino Romano Cheese |
C a | (o) ri es 2 2 0 (sheep’s milk, cultures, rennet, Sfil'[), Bread 1
- pYEv— Crumbs (wheat flour, water, partially i
) 7 Daily Va ueo hydrogenated soybean oil, yeast, dextrose, .
& + 0 Total Fat 99 12% 8 salt, whey (contains sesame and poppy !
1 Saturated Fat 4.5 23% 1
A VI OL I rq. Q e 9 ° seeds))., Mo.zzarella Cheese (pasteurized !
R o == - Er Trans Fat Og part skim milk, cheese culture, salt, i
= = - Cholesterol 95mg 31% | enzymes), Water, Salt, Parsley, Black Pepper .
Sodium 230mg 10% | and Nutmeg. Dough: Enriched Extra !
A Tradition Continues Total Carbohydrate 21g 8% | Fancy Durum Flour (wheat flour, niacin, |
[ I Dietary Fiber 1g 4% | iron, thiamin, riboflavin and folic acid), 1
It’s a fact — our contemporary Total Sugars <1g Pasteurized Whole Eggs, Water and i
lifestyles have made time-saving Includes 0g Added Sugars o | Yellow C:orn Meal (for dusting?. .
concessions in the kitchen a Protein 12g Contains: Wheat, Eggs, Milk, Soy. !
necessity, but we are not willing I |
to sacrifice the quality of the Vitamin D 0.2mcg 2% | KEEP FROZEN i
meals we serve to our fa.milies. Calcium 130mg 10% | For Best Cooking Results H
iadiion of e Tl cooldig ron 1 6mg »%| Per Dozen: :
. ! i Potassium 1 2% i i |
and for countless others who love the traditional dishes of Italy, otassium 100mg v Sgiinfai %:f:; gieoma/tgl; t10t2 b(;l% (?i,loll)lelfl(l)?z =
there is an alternative. That alternative, well known to thousands * The % Daily Value (DV) tells you how much a N p. 01 !
i1 the Delaware Vallev. is the superh line of P&S.producl nutrient in a serving of food contributes to a the water boils). Separate ravioli at the i
% P P ; gz:’;i{f:{ft;ggg Z"’(‘j'slré? a day is used for perforated edge, place into boiling water H
Quality is paramount; only premium wheat flour, imported Calories per gram: ) 122: a’; sVit:)rlrilz ;;Eg?gg;el}’tsttl;egiﬁttlé;? !
cheeses, and other quality ingredients are used. Our tradition I LI e p £ !
|
|
|
|
|
|
|
|
|
|

0llll99986ll000020






