|talpasta was founded in 1989 with the goal of creating a pasta that
< Not only met but surpassed the Ganadian Food Service Industry’s
7 e - Nigh standards for quality and performance. The ﬂeman_ds of the

- back of the house are great and the needs are often unique. That’s
Wy we have devoted years to perfecting our process. Our goal IS to
be your trusted partner by manufacturing a delicious, high-quality
pasta made with only the finest 100% Ganadian durum semolina.
For the perfect plate of pasta, every time.

\- “

THE ITALPASTA DIFFERENGE

= Made in Ganada from only the finest quality, 100% Ganadian durum semolina.
= Thick wall technology helps to ensure that each plate of pasta IS perfect every time.
= A Nigh-quality pasta offered at a competitive cost.

WHY ONLY CANADIAN WHEAT? SMALL GHANGE, BIG IMPACT
- high protein content - contributes to Italpasta’s : we have committed to making small, but
superior cooking quality . impactful changes to operate more sustainably
- strong gluten levels - contribute to Italpasta’s = and reduce our environmental footprint under
firm texture and “al dente’ bite § our sustainability program by providing..

- bright yellow pigment - contributes to 100% RECYCLABLE TERO FOOD WASTE

Italpasta’s appetizing presence on adinner & v yen e By onan  RECIPE DEVELOPMENT
plate. )

TEROWASTE B LA SMALLEST

CERTIFIED MANUFACTURING FACILITY
aicine BT LARGEST
FACILITY KOSHER QUTPUT CAPACITY IN
CERTIFIED CANADA.

For recipe inspiration, visit WWW.ITALPASTA.COM



