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Ragu Toscano : Ragu alla
' con Chianina Anatra Bolognese

Pabo natba: 180 g 1634 @2 Foes matta: 180 g [8.35 02
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ullf:-l.'lr:

Ragu di Ragu di Ragu di
Lepre Capriolo Cinghiale

Pam mmiin: 150 g |6.53 52 Pei: metin: A0 g (.35 as Pt ratin: 18400 1

Ragouts and Sauces
36 months

Ragouts for all tastes (Tuscan Ragout with Chianina, Duck
Ragout, Bolognese Ragout, Hare Ragout, Roe Deer Ragout, Wild Boar
Ragout) to season your pasta dishes quickly and tastily.

Conserve in cool dry place away from direct sunlight and
warm surfaces. Once open refrigerate and consume within few days.

Put the product in a pan and add some of the pasta cooking water.
Bring it to a boil and mix continuously. Keep cooking for 2 minutes on a low
heat. Then rise the fire, put the pasta “al dente” on the pan, mix and serve
adding some grated cheese.

180g (6.350z)
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Sugo Sugo alla o Sugo ai
All'Aglione _Norcina Funghi Porcini

Poam matin: 180 g (638000 - = " . ] !
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Sugo del
Ciarlatano

(PR, eI, fare 22
Peua g 180 g 14 4400

mego
all'Amatriciana Porcini&Salsiccia
con guanciale
Poia it 1B g (8,35 52 Fanc s 180 g 08,34 02

Ragouts and Sauces

30 months

and tastily.

adding some grated cheese.

1809 (6.3502)

Sauces for all tastes to season your pasta dishes quickly

Conserve in cool dry place away from direct sunlight and
warm surfaces. Once open refrigerate and consume within few days.

Put the product in a pan, add some of the pasta cooking water. Bring
to a boil and mix continuously. Keep cooking for 2 minutes on a low heat.
Then rise the fire, put the pasta “al dente” on the pan, mix and serve
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