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Characteristics

RICOTTA AND SPINACH “RAVIOLI”
(FILLED POCKETS)

Advised servings
We recommend 200g per 
portion. Place in boiling 
water, once it returns to 
boiling, wait 5 minutes.

Ravioli made with Italian wheat, fresh class A eggs, mixed ricotta 
and ground spinach. These are handmade and have a crescent 
shape.

Fresh ravioli stuffed with mixed ricotta, parmesan, spinach and 
breadcrumbs.

Square shaped with a scalloped edge. They go very well with red 
tomato or white based sauces.

These also, like most filled fresh pasta, can be considered a 
nutritionally balanced meal. They are suitable both for a regular 
diet and also for anyone who doesn’t have much time to prepare 
lunch but would like a nutritious meal. Preservation

This product should be 
stored in the fridge and 
consumed ideally before the 
expiry date. Or freeze for up 
to 3 months.

Ingredients
Durum and soft wheat 
semolina, Fresh class A 
eggs, Filled with ricotta 
and spinach (50%) [Mixed 
ricotta, Breadcrumbs, 
Parmesan, Fresh class A 
eggs, Frozen spinach, Salt, 
Nutmeg, Pepper].

List of allergens
Eggs, Wheat, Milk, Nutmeg, 
Pepper.

FR
ES

H
 E

G
G

 P
A

ST
A

Period of production

Sizes

This product is in production all year round.

This product is available in 1000g, 500g and 250g packets.


