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TRADITIONAL GOURMET

The authentic flavor of Italian Culinary Tradition

Fresh Pasta
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TRADITIONAL PASTA

PRIMITIAE
ITALIAE

TRADITIONAL GOURMET

All the taste of the symbol of Italian traditional cuisine, made

with all our experience, using only top-quality and genuine raw | N T H | S |_| N E
materials.

FRESH EGG-PASTA
Tagliatelle

Whole wheat Tagliatelle
Green Tagliatelle (made with Spinach)
Spaghetti alla Chitarra
Barbina

Tagliolini

Pappardelle

Lasagna

Whole wheat Lasagna

STUFFED EGG-PASTA
Ravioliwith Ricotta & Spinach
Ravioliwith Pesto

Ravioliwith 4 Cheeses
Ravioliwith Ricotta & Artichoke
Ravioliwith Tofu & Asparagus

MEAT STUFFED EGG-PASTA*
Quadrucci (squared small size)
Cappelletti (small size)
Tortellini (medium size)
Tortelloni (squared big size)

*pork meat ham & mortadella
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This line is produced in an independent section of our
establishment to prevent any contact with the "traditional"
production and offer the highest quality and highest safety
standards for the final product.
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IN THIS LINE

EGG-PASTA
Maccheroncini
Tagliatelle

Spaghetti alla Chitarra
Lasagna

STUFFED EGG-PASTA

Ravioli with Ham

Ravioli with Ricotta & Spinach
Ravioli with 4 Cheeses

Ravioli with Tomato & Mozzarella
Tortelliwith Ham

(White) TEFF PASTA
Tagliatelle
Ravioli with Sheep Ricotta & Erbs

Gnocchi




VEGAN LINE
IN THIS LINE

Tagliatelle
Ravioli with Tofu& Artichoke
Ravioli with Tofu & Mushrooms
Ravioli with Tofu, Capers & Dried Tomatoes
Ravioli with stewed Seitan »”
.Ravioli with Asparagus
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info@primitiaeitaliae.com
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TRADITIONAL GOURMET

Pristill Srl-89812 Pizzo Calabro (VV)
Via Marcello Salomone 185
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