Dot GASTRONOMIA Key Benefits

Precooked Egg Tagliatelle 4 eggs per kg
+35% Cooking yield

Fine dining by Italian chefs, straight from Emilia-Romagna.

Fresh frozen tagliatelle pasta made with fresh eggs. Excellent cooking
firmness and high resistance make it ideal for restaurants.

Ideal for traditional restaurants and bistros, catering events and
institutional catering.

SHELF LIFE 24 months ALLERGENS AND PRODUCT DETAILS FORMAT
ORIGIN ftaly Contains: Wheat, Eggs. * +/-269(09207)
FROZEN 0°F / -18°C May contain: Soy, Mustard. e 115 units, i.e. 1 bag of 3 kg per
case
GTIN 8006967003704 Barn eggs
Halal and kosher certified e 108 cases/ pallet

How to use
In boiling water: Cook for about T min. Drain and toss in the pan with the prepared sauce.
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In the pan: Pour the frozen pasta into the pan with the sauce (for 1 serving, 200 g pasta + 200 .,
g sauce + 1/4 cup water (60 ml) and 1 tablespoon oil (10 g). Cook over medium heat for about i':.,l||$

4 minutes, Etﬁ'ﬁ




