
Marchio

Giovanni RANA

Nome commerciale

TORTELLONI FUNGHI PORCINI

Denom. Legale Vendita

Fresh egg pasta with porcini mushroom filling

Quantità 250 g (min h 4 mm) ℮ (min h 3 mm)

Data scadenza USE BY: see back of pack

Cottura 2 minutes

Nutri-score

Ingredienti

Ingredients:
Filling 53%: ricotta cheese (from milk), porcini mushroom 10% (Boletus edulis and its
group), whey powder (from milk), sunflower oil, vegetable fibres (chicory and wheat),
breadcrumbs (soft wheat flour, water, salt, yeast), cream (from milk), Parmigiano
Reggiano PDO cheese (milk)*, butter (from milk), rice flour, natural flavourings, salt,
rehydrated porcini mushrooms 3% (water, dried porcini mushrooms 33%), parsley,
potato flakes.
Pasta 47%: soft wheat flour, eggs 30%, durum wheat semolina.

*PDO: Protected Designation of Origin.

Allergeni ALLERGENS: see ingredients in bold.
May contain tree nuts, fish, crustaceans, molluscs, mustard, soybeans, celery.

Conservazione STORAGE: Keep refrigerated at + 4/6°C.
Eat within 3 days after opening.

Altre obbligatorie Product packaged in a protective atmosphere.
The purpose of the picture is solely to illustrate the product.

Modalità di cottura Cooking method: cook in plenty of boiling salted water for 2 minutes, drain and season
to taste
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Nutrition declaration per 100g

Energy 1160 kJ / 277 kcal

Fat 10 g

of which saturates 3,9 g

Carbohydrate 34 g

of which sugars 4,8 g

Fibre 5,3 g

Protein 10 g

Salt 1,2 g

Produttore venditore
Pastificio RANA S.p.A. Via Pacinotti, 25 - 37057 San Giovanni Lupatoto (VR) Italia
A - Via Pacinotti, 25 - 37057 San Giovanni Lupatoto (VR) E - Via Locatelli, 6 - 12033
Moretta (CN) The letter following the expiry date indicates the production plant.
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