WILD MUSHROOM RAVIOLI (PRE-COOKED)

INGREDIENTS: ENRICHED SEMOLINA (MILLED WHEAT, NIACIN, IRON, THIAMINE, MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, RICOTTA (PASTEURIZED WHOLE MILK, STARTER, SALT),
PARMIGIANO (MILK, BACTERIAL CULTURES, RENNET, SALT, ENZYMES), MOZZARELLA (PASTEURIZED MILK, CHEESE CULTURES, SALT, ENZYMES, POWDERED CELLULOSE, DEXXTROSE),

MUSHROOMS ( SHIITAKI, PORTOBELLO, PORCINI, CRIMINI), ONIONS, PASTEURIZED LIQUID EGGS (WHOLE EGGS, CITRIC ACID), MILK (MILK, VITAMIN D3), BREAD CRUMBS (BLEACHED WHEAT
FLOUR, YEAST, SUGAR, SALT), SALT, BLACK PEPPER, PARSLEY, GUAR GUM XANTHAN GUM.

COOKING INSTRUCTIONS: BRING DESIRED AMOUNT OF WATER TO A BOIL AND ADD 1 TBSP OF SALT. PLACE PRE-COOKED RAVIOLI INTO THE BOILING WATER. REDUCE THE HEAT AND COOK FOR

3 TO 5 MINUETS MAXIMUM. DRAIN THE RAVIOLI CAREFULLY AND SERVE WITH YOUR FAVORITE SAUCE.

DESCRIPTION: SHIITAKI, PORTOBELLO, PORCINI, CRIMINI AND TRUFFLE OIL WRAPPED IN SEMOLINA DOUGH.

ALLERGEN: Contains Wheat, Yeast, Cheese, Milk, Eggs.

Nutrition Facts

Serving Size 4 raviOLIS. (118 g /4.2 02)
Servings Per Box 12

Calories 190
Calories from Fat 19

e Percent Daily Values (DV) are based on a
2000 calories diet

Made in a plant that uses Nuts, Crustacean, Dairy

Amount Per Serving % Daily Amount Per Servicing % Daily
Value Value

Total Fat lg 2% Total Carbohydrate 346 11%

Saturated Fat O g 0% Dietary Fiber 28 9%

Trans Fat Og Sugars Og

Cholesterol 35mg 9% Protein 11G

Sodium 460 mg 19%

VITAMINA4%  VITAMIN C 15%

CALCIUM 4 % IRON 8%

Percent Daily Values (DV) are based on a
2000 calories diet

TOTAL FAT -LESSTHAN 65G80G
SATURATED FAT -LESSTHAN 20G 25G
CHOLESTEROL -LESS THAN 300 MG 300 MG

SODIUM -LESS THAN 2400 MG 2400 MG
TOTAL CARBOHYDRATE 300G375G
DIETARY FIBER 25G 306G

CALORIES PER GRAM
FAT9 -CARBOHYDRATE4 - PROTEIN 4

Product Weight (approx.): 1.20z / 34.00gr Pallet: 70

Count per |bs. 16

Product size: 3.0” Circle

Pack: 24 / 1 lb. bags

Case size: 20.5” LX 13.75" WX 7.75" H

Cube: 1.26

UPC: 656442000162

Ti/ Hi: 7x 10
Lead time: 10 Days
Shipping: Keep o degrees or below

Shelf life: 12 Months




