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AVAIL4BLE O.VLJ' THROUGH SYSCO 



PASTA LABELLA 

WARM WINTER SALAD 
with Tomato Basil Penne Rigate & Turkey 

INGREDIENTS 

1 -12 oz Pkg. Pasta LaBella Tomato Basil Penne Rigate- ~329668 
1/4 Cup Extra Vrrgrn Ohve Orl 
1/4 Cup Gar1rc Whrte Wrne Vrnegar 
1 Cup Mushrooms. Thrnly Slrced 
3/4 Cup Red Omens. Halved and Sliced 
1 Cup Rom a Tomatoes. Creed 
9 oz Turkey Breast. Cut rnto Stnps 
1/4 Cup Fresh Basil, Chopped 
1/4 Cup Parmesan Cheese. Grated 
Salt & Pepper To Taste 

PREPARATION 

Cook pasta accordrng to package drrectrons. When pasta is "al dente". drain 
well Add hot pasta to large mrxrng boWl. Toss with all remainrng ingredrents and 
serve 1mmed1ately. Gam1sh wtth JUlienned sage leaves. 

SERVES 

3 Drnner Portrons 
4 Luncheon Portrons 
6 AppetiZer Portrons 



PAST A LABELLA 

TOMATO BASIL PENNE PRIMAVERA 

INGREDIENTS· 

1 -12 oz. Pkg. Pasta LaBella Tomato Basil Penne Rigate #6329668 
1/4 Cup Extra Vrrgm Olive Oil 
112 Cup Whrte Onrons. Julienned 
112 Cup Zucchrm. Seeded and Sliced 
112 Cup Carrots. Julienned 
112 Cup Yellow Bell Pepper. Julienned 
3/4 Cup Tomatoes. Drced 
3/4 T sp Garbe Powder 
1/4 Cup Fresh Basil, Chopped 
1/2 Cup Pasta Cookmg Broth ( .. ) 
2 Tbs Sweet Cream Butter 
112 T sp Ground Black Pepper 
Salt to Taste 
1/4 Cup Grated Parmesan Cheese 

PREPARATION. 

Cook pasta accordrng to package drrectrons Meanwhile preheat olive oil in large 
saute pan or pot over medrum heat Now add onions. zucchini. carrots. bell 
pepper and tomatoes to skillet and saute for 6 minutes. Season vegetables with 
gar1rc. basil. salt and pepper Now add pasta broth and hot al dente pasta Toss 
all mgredtents together well Now add butter and toss agarn. Spnnkle wtth 
parmesan cheese and serve 

{-)Pasta Cookmg Broth Before drarnrng pasta. reserve lrqurd for recrpe. 

SERVES 

3 Drnner Portrons 
4 Luncheon Portrons 
6 AppetiZer Portrons 



PASTA LABELLA 

TOMATO BASIL PENNE WITH TOMATOES, GARLIC AND OLIVES 

INGREDIENTS 

1 -12 oz. Pkg Pasta LaBella Tomato Basil Penne Rigate #6329668 
2 Tbs Extra V1rgm Ohve Oil 
1 1/4 Cups Roma Tomatoes. D1ced 
1 Tbs. Fresh Garhc. Chopped 
1/4 Cup Green Omens. Thinly Sliced 
113 Cup Black Ohves. Broken 
1 1/2 Tbs Fresh Basil. Chopped 
1/2 Cup Ch1cken Stock 
1/4 Tsp. Salt 
1/4 Tsp Black Pepper 
1/4 Cup Parmesan Cheese. Grated 

PREPARATION 

Cook pasta accorchng to dired.lons on package. Heat olive oil in large saute pan. 
Add tomatoes. gan1c, green omens. and ohves. Cook and st1r for 3 mmutes 
Now add basil to skillet and cook and stJr 2 more mmutes. Add ch1cken stock and 
bnng sauce to a simmer. M1x m hot pasta and beg1n to toss until heated 
thoroughly Spnnkle wrth parmesan cheese and serve. 

SERVES 

3 01nner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Port1ons 



INGREDIENTS 

PASTA LABELLA. 

TOMATO BASIL FETTUCCINE 
Pomadoro Style 

1 -12 oz Pkg. Pasta LaBella Tomato Basil Fettuccine #6329643 
1/4 Cup Ex1ra Vrrgrn Olive Oil 
2 1/2 Cups Roma Tomatoes. Drced 
114 Cup Fresh Basil. Chopped 
1 Tsp Garhc. Mmced 
3/4 Cup Chrcken Stock 
1/4 Cup Parmesan Cheese. Grated 
Salt & Pepper To Taste 

PREPARATION 

Cook pasta accordtng to package drrecttons Heat olive oil. tomatoes. basil. and 
garirc m large skillet, season wtth salt and pepper, and saute for 5 mtnutes. Add 
chrcken stock and simmer for 3 mtnutes MIX with hot Tomato Basil Fettucane, 
spnnkle with cheese, and serve. 

This reope also works well with PASTA LaBELLA TOMATO BASIL PENNE. 

SERVES 

3 Drnner Portrons 
4 Luncheon Portrons 
6 AppettZer Portrons 



PASTA LABEI.LA 

TOMATO BASIL PENNE RIGATE WITH TURKEY & PINE NUTS 

INGREDIENTS· 

1 -12 oz Pkg Pasta LaBella Tomato Basil Penne Rigate #6329668 
2 Tbs Extra Virgm Ohve Oil 
8 oz. Cooked Turkey Breast. 1· Daced 
2 Tbs. Pane Nuts 
1 Tbs. Fresh Garhc. Chopped 
1 Cup Chacken Stock 
1/2 Cup Cannelhm Beans. Cooked and Draaned 
1 Tbs Flour 
2 Tbs Whrte Wane or Dry Vermouth 
1 Cup Fresh Spmach Leaves. Tom 
Salt and Pepper. To Taste 

PREPARATION: 
~ 

Cook pasta accordang to package darections. In a large skillet. heat olive oil. 
Then add turkey and pane nuts. Cook approximately 2 minutes until pine nuts are 
golden brown and turkey has formed a slightly brown crust. Next add garlic and 
cook for 30 seconds Add chacken stock and cannellini beans and bring the liquid 
to a boil Combane flour and vermouth to make a white wash. Add the whtte 
wash to sauce and whiSk an. Cook until sauce thackens slightly. oss tn hot. "al 
oente· pasta and spanach leaves. When spanach as shghtly waited. serve 
1mmed1ately. 

Gamash Notes F1nely Ct1opped tomato tossed wath Parmesan and Fresh Basil 

SERVES 

3 Dmner Portaons 
4 Luncheon Pontons 
6 AppettZer Portlons 



PASTA LABELLA. 

PLAZA STYLE TOMATO BASIL PENNE SALAD 

INGREDIENTS· 

1 -12 oz. Pkg Pasta LaBella Tomato Basil Penne Rigate #6329668 
1/4 Cup Extra Virg1n Olive Oil 
6 oz. Provolone Cheese. Sliced and Julienned 
6 oz Dell Pepperom. Sliced and Julienned 
1/2 Cup Red On1ons. Halved and Sliced 
1 Cup Rape Tomatoes. Daced 
1/2 Cup Green Bell Pepper Stnps 
1/4 Cup Scallions. M•nced 
1/4 Tsp Basil Leaves 
1/4 Tsp Oregano Leaves 
1/4 Tsp. Onaon Powder 
1/4 Tsp. Gar1•c Powder 
1/3 Cup Balsamac Vinegar 
1/2 Cup Romano Cheese. Shredded 
Salt and Pepper. To Taste 

PREPARATION· 

Cook pasta according to package d1rect1ons When pasta is ·ar dente•. dram in 
colander. nnse with cold water until cool Place in large m1xing bowl toss pasta 
wath all rema.nrng angred1ents Chill and serve. 

VARIATIONS 
Use smoked goods for Provolone Cheese 
Use ttahan Dressang m place of Olive 011 & Vanegar 
Reduce the amount of cheese and pepperon1. and add ch1cken stnps. 

SERVES 

3 Danner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Portrons 



PASTA LABEI.I.A. 

IT ALlAN DELl SALAD 
with Tomato Basil Penne Rigate 

INGREDIENTS 

1 -12 oz Pkg PASTA LaBELLA TOMATG BASIL PENNE RJGATE -#6329668 
1/2 Cup Extra Vtrgtn Ohve Otl 
1/3 Cup Balsamtc Vtnegar 
1 Cup Scallions. Chopped 
1/3 Cup Fresh Basil. Chopped 
2 Cups Plum Tomatoes. Halved & Shced 
1/2 Cup Yellow Onion. Jultenned 
6-oz. Provolone Cheese. Juhenned 
6-oz Genoa Salami. Juhenned 
113 Cup Parmesan Cheese. Grated 
Salt & Pepper To Taste 

PREPARATION 

Cook pasta according to package dtrec1tons. Whisk together ohve oil. vinegar, 
scallions. basil. salt. and pepper m bowl and set aside. Toss pasta with all 
rematntng tngredtents Jn large mtxtng boW1. then blend with dresstng. Spnnkle 
wtth cheese and serve. 

SERVES 

3 Otnner Porttons 
4 Luncheon Port1ons 
6 Appettzer Port1ons 



PAST A LABELLA 

GREEK STYLE TOMATO BASIL PENNE SALAD 

INGREDIENTS· 

1 -12 oz. Pkg Pasta LaBella Tomato Basil Penne Rigate #6329668 
1 Cup Cucumber. Peeled. Seeded and Shced 
1 1/2 Cups Tomatoes. Drced. Large 
112 Cup Red Onrons. Chopped 
3/4 Cup Kalamata Ohves. Prtted & Chopped 
5 oz. Feta Cheese. Crumbled 
1/2 Cup Extra Vtrgtn Ohve Oil 
1/4 Cup Fresh Lemon JUice 
1/4 Cup Whrte Wrne Vtnegar 
3/4 Tbs Oregano 
1 Tsp Garhc Powder 
1 Tbs Fresh Parsley. Chopped 
Salt and Pepper. To Taste 
1/4 Cup Parmesan Cheese. Grated 

PREPARATION. 

Cook pasta according to package drrectrons. When pasta is ·at dente• put 1n 
colander and nnse with cold water until pasta 1s cool to the touch. Drain well 
agarn Now in large muong bowl. combrne pasta with cucumber. tomatoes. 
omons. ohves and feta cheese Next 1n small m1x1ng bowl. whrsk together ohve 
oil. lemon JUice. vrnegar wtth all remarnmg sprees Pour dress1ng over pasta 
salad Mrx well Spnnkte with grated parmesan cheese and serve. 

SERVES 

3 Drnner Portrons 
4 Luncheon Portrons 
6 AppetiZer Portrons 



PAST A LABELLA 

TEQUILA LIME CHICKEN WITH FARFALLE 

INGREDIENTS: 

16 oz. Pasta LaBella Bow ties- #5309547 
2 Tbs. Olive Oil 
12 oz Chicken Breast. D1ced ,. 
1 Tbs Fresh Garhc. Shced 
3/4 Cup Yellow Omens. Julienned 
1/2 Cup Green Bell Pepper Stnps 
1/2 Cup Red Bell Pepper Stnps 
1 1/2 Tbs Fresh ume JUice 
1 oz TeQuila 
2 Cups Heavy Wh1ppmg Cream 
2 Tbs Fresh Cilantro. Chopped 
4 Tbs Sweet Cream Butter 
113 Cup Parmesan Cheese. Grated 
Salt and Pepper. To Taste 

PREPARATION: 

Cook pasta accord1ng to package d1rections. Meanwhile, heat olive oil in large 
skillet over med1um-h1gh heat. Saute ch1cken for 3 minutes. Add garhc. omons. 
bell peppers and cook and st1r tor 4 more mmutes. Add hme ju1ce and tequila. 
-ae careful. pan may flame up. S1mmer 1 mmute. Add heavy wh1pp1ng cream 
and otantro. Cook and st1r until sauce has reached a me(J1um-thm consistency. 
Add sweet cream butter and pannesan cheese. Season With salt and pepper':. . 
Wnen sweet cream buner and parmesan cheese have melted Into sauce. M1x rn 
bow t1es and cook unt1l thoroughly heated Serve 1mmed1ately 

SERVES: 

4 01nner Port1ons 
5 LunCheon PortJons 
8 AppetJ.Zer Port1ons 



PASTA LABELLA 

PENNE RIGATE CON BROCCOLI 

INGREDIENTS: 

1 - 16 oz. Pkg Pasta LaBella Penne Rigate #5522479 
1/4 Cup Extra V1rg1n Ohve Oil 
1/2 Cup Vadaha Omans. Sliced 
4 Garl1c Cloves. Sliced 
1 Cup Red Bell Pepper. D1ced 
2 1/2 Cups Broccoli Florets 
3/4 Tbs. Basil leaves 
1/4 Tbs. Oregano Leaves 
1 1/4 Cups Chicken Stock 
Salt and Pepper. To Taste 
113 Cup Parmesan Cheese. Grated 

PREPARATIONS: 

Cook pasta accord1ng to package d1rections. Pour olive oil in large pre-heated 
skillet Saute omens for 2 m1nutes Add garl1c and red bell peppers and saute for 
2 mmutes Now add broccoli and cook 5 m1nutes. Add chicken stock and all 
sp1ces. S1mmer for 2 m1nutes. Add hot pasta and mix well. Sprinkle with 
parmesan cheese and serve 

SERVES: 

3 D1nner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Port1ons 

Th1s reope works well wrth any short good pasta product 



PAST A LABELLA 

PENNE RIGATE PEPPER STEAK SALAD 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Penne Rigate #5522479 
1/2 Cup Oltve Oil 
1 Lb. S1rlo1n -tnmmed and pounded 
1 Cup Yellow Bell Pepper Stnps 
1 Cup Red Bell Pepper Stnps 
1 1/4 Cups Carrots. JUlienned 
2 Cloves Gart1c. Thinly Sliced 
1/4 Cup Fresh Basil. chopped 
1/4 Cup Fresh Ch•ves. chopped 
1 Tbs. Fresh Tarragon. m1nced 
1 Cup DiJOn Vana1grette Dressmg 
1/4 Cup Cracked Black. Pepper 
Salt and Pepper. to taste 

PREPARATION: 

Prepare pasta according to package d•recttons. Meanwhile. rub steaks with olive 
oil and coat with pepper. Heat saute skillet. When pasta has cooked 5 mtnutes. 
brown steaks tn skillet to med1um rare and remove. When pasta as ·a I dente•. 
dram and place ante colander. Put pot back on stove. heat on hagh. Add ohve oil, 
vegetables. and sp1ces. cook for 5 mmutes Keep vegetables cnsp. ln a large 
mtxmg bowl add hot pasta and top wtth sauteed vegetable miXture. Cut steaks 
mto 1 112· long stnps and add to salad Pour tn dressmg and mtx well Serve 
1mmed1ately 

SERVES: 

5 01nner Port1ons 
6 LunCheon Port•ons 

Thts recpe also work.s well wrth Porcm1 Mushroom Penne R1gate. Mostacc1oh or 
Matatoa 



PAST A LABELI .. A 

MANHATIAN CHICKEN AND SHELL SOUP 

INGREDIENTS: 
1 lb. Pasta LaBella Medium Shells #6271399 
1/3 Cup Extra Virgrn Ohve Oil 
1 1/2 Cups Red Omons, Drced large 1/2" 
2 Cups Carrots. Drced large 
2 Cups Celery, Drced large 
2 Cups Yellow Bell Peppers. Drced large 
1 1/2 Lbs. Chrcken Breast Drced 1/2" 
1 1/2 Tbs. Garl1c. M1nced 
1 Tsp. White Pepper 
1 T sp. Black Pepper 
1 Tsp. Salt 
1 Tsp. Poultry Seasoning 
2 Bay Leaves 
2 -14 112 oz.. Cans Tomatoes. Orced wtth JUrce 
1 -12 oz.. Can Tomato Paste 
6 Cups Ch1cken Stock 
1 Cup Parmesan Cheese. Grated 

PREPARATION: 
Heat olive oil1n large pot. Saute omons. carrots, celery and bell peppers over 
med1um heat for 10 m1nutes. Now add ch1cken breast, garhc and all sprees. 
Cook for 15 mrnutes. Next add chrcken broth and d1ced tomatoes with JUice. 
Bnng soup to a srmmer. Srmmer for 10 mrnutes. Now wh1sk 1n tomato paste until 
soup rs smooth. S1mmer soup tor 20 mrnutes 

Meanwhile. m a separate pot cook pasta accordrng to package d1rect1ons. When 
pasta 1s ·al dente·. drarn m colanoer Add hot pasta to soup and mrx well To 
frnrsh. Whrsk rn Parmesan cheese and serve 1mmed1ately. 

SERVES: 
8 01nner Portrons 
1 0 Luncheon Port1ons 
1 6 AppetiZer Portrons 

Th1s reope also works well wrth Ma::aron1. Radratore. Wrde Egg Noodle or Star 
pasta 



PASTA LABELLA 

NOODLES KIELBASA 

INGREDIENTS: 

1 lb. Pasta LaBella Wide Egg Noodles #5846886 
114 Cup Olive Oil 
1 1/2 Tbs Garhc. Mmced 
1 Lb. Pohsh Ktelbasa. Shced 
2 Cups Bell Peppers. Stnps 
1 1/2 Cups Golden Homtny. Oratned 
1 Tbs Parsley. Chopped 
1 1/2 Cups Chtcken Stock 
2 Tbs Butter 
Salt and Pepper to taste 

PREPARATION: 

Prepare pasta accordtng to package dtrections. Meanwhile, add olive oil to large 
pre-heated skillet. Saute sausage. peppers, onions. and hom1ny. Add spices 
and cook for 5 minutes. Now add stock and simmer for 3 minutes. Mix in hot 
pasta. well. Add butter and melt mto pasta. Serve immedtately. 

SERVES: 

5 Drnner Portrons 
6 Luncheon Porttons 
12 AppetiZer or Stde Dtsh Porttons 

Thas reope also wor1(.s well wrth Penne Rtgate. Ziti or Mostaccioli. 



PAST A LABELI.A 

ITALIAN VEGETABLES WITH BUTTERED NOODLES 

INGREDIENTS: 

1- 16 oz. Pkg. Pasta LaBella Wide Egg Noodles #5846886 
6 Tbs Butter 
2 Cups Chtcken Stock 
16 oz. Frozen Ita han Style Vegetables 
1/4 Tsp Salt 
1/4 Tsp. Black Pepper 
1/2 Tsp. Garlic Powder 
1/2 Tsp. Onion Powder 
1/3 Cup Grated Parmesan Cheese 

PREPARATION: 

Cook pasta accord1ng to package d1red10ns. Meanwhile in large pot over 
medtum htgh heat. add butter. stock. vegetables and all sptces. S1mmer for 8 
m1nutes Tass in hot pasta M1x well Spnnkle with parmesan and serve. 

SERVES: 

4 D1nner Porttons 
5 Luncheon Porttons 
8 Appettzer or S1de Otsh Porttons 

ThiS reope also wor1<.s weH wtth Small Bow ttes. Cavatelh and Med1um Shell 
pasta 



l. ~&~ A.M~•a•·····• 

HAVANA STYLE RIGA TONI 

INGREDIENTS: 
2 lbs. Pasta LaBella Rigatoni ~5779467 
1/3 Cup V1rgm Ohve Oil 
2 Lbs. Boneless. Skmless Ch1cken Breast. D1ced Large 
1 1/2 Cups Red Onion. D1ced Large 
6 Cloves Garl1c. M1nced 
2 Cups Cuban Chili Peppers. Sliced 
1 Med1um Green Bell Pepper. D1ced large 
1 Med1um Red Bell Pepper. D1ced large 
1 1/2 Tbs Basil Leaves 
1 Tbs Oregano 
1 Tbs Milled Black Pepper 
1/2 Tsp White Pepper. Ground 
1/2 Tsp. Red Pepper 
1 Tbs. Kosher Salt to taste 
3 Cups D1ced Canned Tomatoes wtttl JUice 
2 1/2 Cups Tomato Juace 
1/2 Cup Dry White Wme 
1/2 Cup Dry Red W1ne 
1 112 Tbs Fresh Italian Parsley. ChOpped 
1 1/2 Cups Grated Romano Cheese 

PREPARATION: 
Prepare pasta according to package d1rect10ns. Meanwhile. in a preheated pot. 
add ohve oil Once olive oil as hot. add ch1cken and brown. Then add omens 
garl1c. and all bell peppers to the pot Cook for 8 - 10 m1nutes over med1um heat. 
Next add basil. oregano. black.. red. and white peppers, and salt. Cook for an 
add1t1onal 8- 10 mmutes Pour an dtced tomatoes and tomato ju1ce Bnng the 
sauce to a s1mmer and add red and wnrte wtne. Once sauce s1mmers agam. 
cook for 1 5 more m1nutes 

When pasta lS ·done. dram an oolander and hghtly toss wtth 1 112 Tbs of ohve oil. 
Put hot. 01led pasta back m the pot and cover wtth the hd Let stand 

To f1n1sh tomato sauce. add ltahan parsley and m1x well Keep sauce hot 

Add hot R1gaton1 to bo'fVI and top wrth Cuban tomato sauce and serve Spnnkle 
wtth Romano Cheese 

SERVES: 10 O&nner Portaons 14 Luncheon Port1ons 20 Appettzer Port1ons 

•cuban peppers can be substituted for Anahaem Chihs or Banana Pepper. 

Thts reope will a!so worlr we'' wr~h R1gaton1 #1. Zit1 With Lanes. Cavatapp1. Rotelle 
or Large Shell Pasta 



PAST A LABELLA 

PENNE RIGA TE GAMBERI 

INGREDIENTS: 

1 lb. Pasta LaBella Penne Rigate #5522479 
1/4 Cup Imported Ohve Oil 
10 oz Large Shnmp, Shelled and Cleaned 
1 1/2 Cups Yellow Bell Pepper, D•ced 
1/2 Cup Mushrooms. Sliced 
3 Cloves Gari1c. Thinly Sliced 
1 1/2 Tbs. Fresh Basil, Chopped 
1 1/2 Cups Crushed Tomatoes 
1/4 Cup Parmesan Cheese. Freshly grated 
Salt and Pepper to taste 

PREPARATION: 

Heat ohve oil in a large skillet Prepare pasta according to package d1rect1ons. 
Saute shnmp until half-cooked. then add peppers, mushrooms. garlic and 
seasomngs and lightly cook for 3 m1nutes. Add crushed tomatoes to skillet and 
s1mmer until heated throughly. M1x in hot pasta, spnnkle with Parmesan cheese 
and serve 

SERVES: 

5 Dmner Port1ons 
6 Luncheon Portions 
1 0 AppetiZer Port1ons 



PAST A LABELLA 

FARFALLE WITH NO-FAT MARINARA 

INGREDIENTS: 

16 oz. Pasta LaBella Bow ties #5309547 
4 Cups Defatted Vegetable Stock 
1/2 Cup Red Omens. D1ced 
3/4 Cup Bell Peppers. 01ced Large 
3/4 Cup Carrots. Sliced 
1 Cup Mushrooms. Sliced 
1 1/2 Tbs. Fresh Garl1c. D1ced 
1 Tbs. Basil 
1 Tsp. Oregano 
1 Tsp Omen Powder 
1/2 Tsp Sage 
1 1/4 Cups Tomato Paste 
Salt & Pepper. To Taste 
1/4 Cup Parmesan Cheese. Grated (Optional) 

PREPARATION: 

Cook pasta accordtng to package d1rect1ons. Meanwhile in large pot. combine 
stock. vegetables and all sp1ces S1mmer all mgred1ents over med1um h1gh heat 
for 6 mmutes Now slowly begin to wh1sk m tomato paste until allts used. Cook 
sauce to a med1um-th1Ck cons1stency. Serve over hot pasta. Spnnkle with 
Parmesan Cheese and serve 

SERVES: 

4 01nner Port1ons 
5 Luncheon Port1ons 
6 A.ppetl.Zer or S1de Dtsh Porttons 



PAST A LABELLA 

FARFALLE AND SHRIMP SCAMPI 

INGREDIENTS: 

1- 12 oz. Pkg PASTA LaBELLA FARFALLE #5868377 
2 Tbs Ohve Oil 
2 Tbs Butter 
1 112 Tbs. Garhc. Chopped 
1/2 Cup Red Bell Peppers. Daced 
1/2 Cup Green Omens. Manced 
10 oz.. Rock Shnmp - thawed 
1 1/4 Cups Whate W1ne 
1 T sp Lemon Pepper Seasonmg 

PREPARATION: 

Cook pasta accord1ng to package darecttOns. Meanwhile. heat large skillet with 
ohve oil and butter over medaum h1gh heat. Saute garlic, peppers and green 
omens for 3 mmutes. Add shnmp and sp1ces. saute for 3 minutes. add wine to 
skillet and s1mmer. Next mix in hot pasta. Pasta sauce should very lightly coat 
pasta. Serve immediately. 

SERVES: 

4 Danner Port1ons 
5 Luncheon Portaons 
8 AppetiZer or S1de D1sh Portaons 

Th1s reope also worKs well wtth Lemon Pepper Penne R•gate or Mafalda pasta. 



PAST A LABELLA. 

COUNTRY STYLE PENNE 

INGREDIENTS: 

1 - 16 oz Pkg Pasta LaBella Penne Rigate #5522479 
1/3 Cup Ohve Oil 
1 Cup New Potatoes. Halved and Shced 
1 Cup Yellow Omans. Julienned 
2 Tbs Fresh GarliC, Shced 
1 Cup Green Bell Pepper Stnps 
12 oz.. Hot ttahan Sausage Links. Cooked and Sliced 
16 oz. Tomato or Spaghetti Sauce 
1/2 Tbs Basil Leaves 
1 Tsp. Oregano Leaves 
1/4 Tsp Sage 
Salt and Pepper. To Taste 
1/2 Cup Romano Cheese. Grated 

PREPARATIONS: 

Cook pasta accord1ng to package d1rect1ons Meanwhile, heat olive oil in large 
pot Saute potatoes for 6 mtnutes Add ontons. garhc and bell peppers and saute 
for 6 m1nutes Add sausage. tomato (or spaghetti) sauce and all sp1ces and 
s1mmer for 8 addlttonal mtnutes Pour hot sauce over hot, •at dente· pasta. 
Spnnkle wtth Romano cheese and serve 

SERVES: 

5 Dtnner Porttons 
6 Luncheon Port1ons 
8 AppetiZer or S1de Dtsh Porttons 

Thts reope also works well wtth Rtgatont Mafalda. Mostacctoh or Zttt wtth Ltnes. 



PASTA LABELLA 

COUNTRY NOODLES AND HAM 

INGREDIENTS: 

1- 16 oz. Pkg Pasta LaBella Wide Egg Noodles #5846886 
114 Cup Ohve Oil 
1/2 Cup Yellow Omons. D1ced 
1 2 oz. Ham. Daced Large 
1 Cup Mushrooms. Sliced 
1 Cup Frozen Peas. Thawed 
1 Tbs Gartac. Chopped 
2 Cups Ch1cken Stock 
Salt and Pepper. To Taste 
3 Tbs Sweet Cream Butter 
1/3 Cup Grated Parmesan Cheese 

PREPARATIONS: 

Cook pasta according to package d1rect1ons. Meanwhile. heat olive oil 1n large 
pot Saute omens and ham for 3 m1nutes on high heat. Add mushrooms. peas 
and gar11c and cook for 6 m1nutes Add chicken stock. salt. pepper and sweet 
cream butter. Ssmmer for 3 msnutes. Max m hot Egg Noodles. spnnkle wtth 
parmesan cheese and serve. 

SERVES: 

5 Danner Portaons 
6 Luncheon Portaons 
1 0 AppetiZer or S1de D1sh Port1ons 



PAST A LABELLA 

CAVATAPPI POMPILIO 

INGREDIENTS: 

1 - 16 oz. pkg. Pasta LaBella Cavatappi #6103170 
12 oz Cap1colla Ham, julienned 
3 cups heavy wh1ppmg cream 
3/4 Tbs gart1c. mmced 
2 cups omens. Jultenned 
2 1/2 cups mushrooms. shced 
1 st1ck sweet cream butter 
2 Tbs fresh basil. chopped 
2 1/2 cups pea pods. JUlienned 
3/4 cup parmesan cheese. grated 
Salt and Pepper. To Taste 

PREPARATION: 

Cook pasta accorchng to package d1rect1ons. Meanwhile. in large pot, heat cream 
and add gart1c. omens. and mushrooms. Cook for 3 mtnutes while constantly 
st1mng M1x rn butter. Cap1colta Ham and basil. Continue to sttr until butter melts. 
Then mtx tn hot ·at dente• pasta and season with salt and pepper. Spnnkle pea 
pods mto pot and m1x well wtth pasta and sauce. To fimsh. pour in parmesan 
Cheese and m1x well When sauce has reached a med1um-thtn cons1stency, 
serve 1mmed~ately. 

SERVES: 

5 D•nner Port1ons 
6 Luncheon Port1ons 
8 AppetiZer or S1de 01sh Port1ons 

Th1s reope also works well wrth Fettucctne. LlngUine. Bow t1es or Extra Wide Egg 
Noodle~ 



PAST A LABELLA 

BEEF DlJON WITH EGG NOODLES 

INGREDIENTS: 

1- 16 oz. Pkg. Pasta LaBella Medium Egg Noodles #5846878 
1/4 Cup Ohve Oil 
1 1/2 Lbs. Beef Sarlorn Taps. 1/2" cubed 
1 1/2 Cups Mushrooms. sliced 
1 1/2 Cups Tomatoes. daced 
1 1/2 Tbs. Garhc. mmced 
1 Tbs. Tarragon Leaves 
1 Cup Heavy Cream 
3 Tbs. DiJOn Mustard 
1 112 Cups Beef Stock 
1/2 Tsp Basil Leaves 
Salt and Pepper to taste 

PREPARATION: 

Prepare pasta accordang to package darectaons. Meanwhile. place olive oil in a 
large preheated skillet and add beef taps. When beef as browned, add 
mushrooms. tomatoes. garlic and stock. Sammer on medium heat for 5 mmutes. 
then mix in mustard. spices and cream. Cook until sauce has reached a medium
thm consastency. When noodles are ·al dente·. drain in colander. Portaon pasta 
in bOwls and top with beef DaJOn sauce · 

SERVES: 

5 Danner Portaons 
6 Luncheon Portaons 
8 Appetazer or Sade Dash Portaons 

Thas reope also works well wrth Wade Egg Noodles. Extra Wade Egg Noodles or 
Egg Fettucone. 



PASTA LASEIJ.It 

COUNTRY STYLE CRACKED BLACK PEPPER FETTUCCINE 

INGREDIENTS. 

1 - 12 oz. Pkg. Pasta LaBella Cracked Black Pepper Fettuccine- #6271464 
3 Tbs. Sweet Cream Butter 
2 Tbs. Ohve Oil 
1/2 Tbs. Fresh Garl1c. Shced 
8 oz Cup Ham. Julienned 
3/4 Cup Broccoli Florets 
3/4 Cup Tomatoes. D1ced 
3/4 cup Ch1cken Broth 
1/4 Cup Romano Cheese. Grated Salt and Pepper. To Taste 

PREPARATION· 

Cook pasta accordmg to package directions. Meanwhile, heat olive oil and butter in large 
skillet or saute pan. Saute garlic. ham. broccolt and tomatoes for 6 minutes. Now add 
Chicken broth and simmer for 4 mmutes. Then add pasta and toss well with ham and 
vegetables. Spnnkle with grated cheese and serve. 

SERVES 

3 Dmner Portions 
4 LunCheon portions 
6 AppetiZer Portions 



PASTA LABELLA 

TRATTORIA STYLE CRACKED BLACK PEPPER FETTUCCINE 

INGREDIENTS: 

1 - 12 oz. Pkg. Pasta LaBella Cracked Black Pepper Fettuccine- #6271464 
2 Tbs. Olive Oil 
3/4 Cup Zucch1ni. Julienned 
1 1/2 Cups Roma Tomatoes. D1ced 
1 Tbs. Garl1c Cloves. Sliced 
1/2 Cup Mushrooms. Sliced 
1 1/4 Cups Reserved Pasta Cooking Broth(-) 
2 Tbs. Scallions. M1nced 
1/4 Cup Parmesan Cheese. Grated 
Salt and Pepper, To Taste 

PREPARATION 

Cook pasta according to package d1rect1ons. Meanwhile heat olive oil over 
med1um-h1gh flame. Saute zucchini. tomatoes. garlic and mushrooms for 6 
m1nutes. Pour in pasta broth and s1mmer for 1 minute. lmmed1ately add hot 
cooked pasta and scallions. Toss pasta wrth all ingredients until thoroughly 
heated. Spnnkle with parmesan cheese and serve. 

(-) Pasta Cook~ng Broth: Before dra~n~ng Pasta. reserve hquid for use 1n reCipe. 

SERVES 

3 01nner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Port1ons 



PASTA LABEJ.I.A. 

ZORBA'S GREEK RADIATORE SALAD 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Radiatore #5016506 
1 1/2 Cups Cucumbers. Peeled. Seeded and D1ced 
1 112 Cups Sun Dned Tomato Stnps. Softened 
1/2 Cup Scalhons. Minced 
1 Cup Kalamata Ohves. Pitted & Chopped 
6 oz. Feta Cheese. Crumbled 
1 Tbs. Capers. Chopped 
1/3 Cup Extra Virgm Ohve Oil 
1/4 Cup Fresh Lemon Juice 
2 Tbs. White Wine Vinegar 
1 Tsp. Oregano Leaves 
1 1/2 Tsp. Gart1c. M1nced 
1 Tbs Parsley. Chopped 
1/4 Cup Parmesan Cheese. Grated 

PREPARATION: 

Cook pasta accord1ng to package d1rect1ons When pasta is ·at dente•. dram in 
colander and nnse with cold water until pasta 1s cool to the touch. Now m large 
mtxtng bow, miX pasta with cucumbers. tomatoes. scallions. ohves. Feta cheese 
and capers Next 1n small mtxtng bowl whtsk together ohve oil. lemon JUice, 
v1negar and all sptces. Now pour salad dresstng and grated parmesan cheese 
over pasta and mtx together well Chtll and serve. 

SERVES: 

5 Otnner Porttons 
6 LunCheon Porttons 
1 0 AppetiZer or Stde 01sh Porttons 

Th1s reope works with Rottnt. Wagon Wheels. Small Bow t•es or Orzo Pasta. 



PAST A LABELLA 

MACARONI SALAD WITH BBQ DRESSING 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Elbow Macaroni #5846860 
1 Cup Yellow On1on. D1ced 
1 Cup Green Bell Pepper. D1ced 
1 Cup Red Bell Pepper, D1ced 
12 oz. BBQ Ham. Beef or Chicken. D1ced 
2 1/2 Cups Ranch Dress1ng 
1 Cup BBQ Sauce 
1/3 Cup Parmesan Cheese. Grated 
1/4 Cup Scathons. M1nced 
Satt and Pepper. To Taste 

PREPARATION: 

Cook pasta accorchng to package d1rect1ons. When pasta is •at dente•. drain in 
colander. R~nse pasta with cold water until cool to the touch. Drain well. Put 
pasta in large mixing bowl and add onrons. peppers and meat and toss well. Next 
m1x 1n all remaining ingred1ents and blend well. Chill. sprinkle with scallions and 
serve. 

SERVES: 

6 D1nner Port1ons 
8 Lunch Port1ons 

12 AppetiZer Port1ons 

Th1s 1s a great way to utiliZe leftover BBQ or Deli Meats. 

Th1s reope work.s well wrth Med1um Shells. Cavatappi or any Rot1n1 pasta 



PASTA LABELLA. 

MACARONI ITALIANO 

INGREDIENTS: 

1- 16 oz. Pkg. Pasta LaBella Elbow Macaroni #5846860 
5 Tbs. Extra Vargin Ohve Oil 
1/3 Cup Italian Balsamac Vmegar 
1/2 Lb. Pepperoni. shced 
1/2 Lb. Provolone. Cut mto small cubes 
1/2 Cup Black Ohves. broken 
1/4 Cup Fresh Basil. chopped 
1 1/2 Cups Roma Tomatoes. Daced 
1/4 Cup Parmesan Cheese. grated 
Salt and Pepper 

PREPARATION: 

Prepare pasta accord1ng to cookmg d•rectaons on package. When pasta as "al 
dente". nnse with cold water unt•l cool to the touch . Ora an well and put in large 
maxer bowl. Toss pasta wrth all rema1mng mgredaents. Season to taste. Chill 
and serve. 

SERVES: 

5 Danner Portaons 
6 LunCheon Portaons 
1 0 Sade Dash Portaons 

Thas reope also works well wrth Drtahn1. Small Bow taes. Wagon Wheels. 
Cavatelh. Rotma or Zrti wrth Ltnes 



PASTA LABELLA. 

LOW-CAL PICNIC SALAD 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Garden Rotini #5016548 
1 1/2 Cups Roasted Red Peppers. Drced Large 
1 Cup Black Ohves. Broken 
1/2 Pmt Cherry Tomatoes 
8 oz. Chrcken Breast. Cooked and Drced Large 
1/2 Cup Fresh Spinach. Tom 
2 Cups Fat Free Ita han Dressmg 
1/4 Cup Parmesan Cheese. Grated 
Salt and Pepper, To Taste 

PREPARATIONS: 

Cook pasta accordrng to package drredrons. When pasta is ·al dente·. drain in 
colander. Rmse until cool to the touch. Toss pasta with all remaining ingredients 
in large mrxmg bowl. Chill and serve. 

SERVES: 

5 Drnner Portrons 
6 Luncheon Portrons 
8 AppetiZer or Srde Drsh Portrons 



PAST A LABELLA. 
KANSAS CITY BBC PIGTAIL PASTA SALAD 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Cavatappi #6103170 
1 1/2 lb. Pen< Sparerib Meat Cooked and Tom into Large Pieces 
1 112 Cup Carrots. Julienned 
1 Cup Green Bell Pepper Stnps 
3/4 Cup Red Omen. Julienned 
3 Cups Parmesan Pepper Dressing 
1 Cup 880 Sauce 
1/3 Tsp. Salt 

PREPARATION: 

Cook pasta accord1ng to package d1rect1ons. When pasta is al dente. dratn in 
colander and nnse with cold water. Until pasta is cold to the touch. Drain well 
agam. Now put pasta in mix1ng bowl and toss· with remaining ingredients until 
pasta salad 1s well m1xed. Chill and serve. 

SERVES: 

5 D1nner Port1ons 
6 Luncneon Port1ons 
1 0 AppetiZer or S1de D1sh Port1ons 

Th1s reCipe also wor1<s well wrth Chill Pepper Penne Rigate. Garden Rot1ni or 
Garden Rotelle. 



PAST A LABELLA 

GREEK STYLE SHELL SALAD 

INGREDIENTS: 

16 oz. Pasta LaBella Medium Shells #5016530 
2 Cups Cucumber. Peeled. seeded and sltced 
2 Cups Tomatoes. D1ced large 
3/4 Cup Green Omens. Chopped 
3/4 Cup Black Ohves, Shced 
6 oz. Feta Cheese. Crumbled 
2 Cups ltahan Dressing 
1 Tbs. Fresh Parsley, Chopped 
Salt and Pepper to taste 
1/4 Cup Parmesan Cheese. Grated 

PREPARATION: 

Prepare pasta according to package d1rect1ons. When pasta is ·al dente•, put in 
colander and nnse with cold water until pasta is cool to the touch. Drain well 
agam. Now in a large miXJng bowl. combine pasta with cucumbers. tomatoes. 
omens. ohves and feta cheese. Pour dressing over pasta salad. Mix well. 
Spnnkle with parsley and grated parmesan cheese, chill and serve. 

SERVES: 

5 01nner Port1ons 
6 Luncheon Port1ons 
1 0 AppetlZer or S1de Drsh Port1ons 

Th1s reCipe also works well wrth Rotelle. Cavatelli. Zit1 with Lines or Mostaccioli 
Pasta 



PASTA LABELLA 

CAVATAPPI DUCIBELLA SALAD 

INGREDIENTS: 

1 lb. Pasta LaBella Cavatappi #6040885 
1 112 Cups Provolone or Smoked Gouda Cheese. Shredded 
1/4 Cup Fresh Basil. Chopped 
3 Roma Tomatoes. D1ced 
3/4 Cup Kalamata Olives. Prtted & Chopped 
1/2 Lb. Cappicolla Ham. Cut 1nto Stnps 
1/3 Cup Balsam1c Vinegar 
1/3 Cup Extra V1rg1n Ohve Oil 
1/2 Cup Romano Cheese. Shredded 
1 Tbs. Fresh Gar11c. M1nced 
Salt and Pepper to taste 

PREPARATION: 

Prepare pasta according to package directions. When pasta is ·at dente•. cool 
and set as1de. 

Toss pasta in mixing bowl with all1ngred1ents. Satt and pepper to taste. Chill and 
serve. 

SERVES: 

5 D1nner Port1ons 
6 Luncheon Port1ons 
1 0 Appet.LZer or S1de D1sh Port1ons 

Th1s reetpe also works well wrth Large Shells. Med1um Shells. Zrti. Mafalda or 
Garden Rot.n1 



PAST A LABELLA 

ZESTY PESTO LJNGUINE 

INGREDIENTS: 

1 - 12 oz. Pkg. Pasta LaBella Peste Linguine #6271480 
2 Tbs. Ohve Oil 
2 Tsp. Fresh Garlic Cloves. Sliced Th1nly 
1 1/2 Cups Canned Whole Tomatoes. Crushed 
6 oz. Pepperoni, Shced 
8 oz. Capicolla Ham or Canadtan Bacon, Julienned 
1 Tsp. Basil Leaves 
1 Tsp Oregano Leaves 
1 1/2 Tsp. Crushed Red Pepper 
Salt and Pepper, To Taste 
1/4 Cup Parmesan Cheese. Grated 

PREPARATION· 

Cook pasta accorchng to package d1rect1ons. Heat olive oil in large saute pan. 
Add gar11c and crushed tomatoes and saute for 4 minutes. Next add pepperoni, 
ham and all sp1ces. Let miXture s1mmer. If sauce becomes to thick, thin out with 
a splash of chicken stock. M1x sn hot. ·at dente• pasta. Portion in warm bowls, 
spnnkle with parmesan cheese and serve. 

SERVES 

3 Osnner Portions 
4 Luncheon Port1ons 
6 AppetiZer Port1ons 



PAST A LABELLA 

CALABRIA STYLE PESTO UNGUINE 

INGREDIENTS: 

1 - 12 oz. Pkg Pasta LaBella Pesto Linguine #6271480 
2 Tbs. Ohve Oil 
1 Cup Vadaha Ontons. Sliced 
1 1/2 Cups Artichoke Hearts. Quartered 
1 Cup Sun Dned Tomato Stnps. Softened 
114 Cup Fresh Basil. Chopped 
1 114 Cups Reserved Pasta Broth ( .. ) 
1/4 Tsp. Freshly Cracked Pepper 
1/4 Tsp. Salt 
1/4 Cup Romano Cheese. Grated 

PRE PARA liON 

Cook pasta according to package directions. Meanwhile heat olive oil in large 
saute pan and cook onions until slightly softened. Next add artichoke hearts and 
sun dned tomatoes and cook for 6 m1nutes, while stirring often. Next add broth 
and s1mmer for 2 minutes. M1x in hot. •ar dente• pasta and chopped basil. Heat 
thoroughly and add more broth if needed. Spnnkle with grated cheese and serve. 

( .. ) Pasta Broth Before dra1ntng pasta. reserve liquid for recipe. 

SERVES 

3 01nner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Portaons 



PASTA LABEI.I.A 

CALIFORNIA PESTO LINGUINE PRIMAVERA 

INGREDIENTS: 

1 - 12 oz Pkg Pasta LaBella Pesto Linguine- #6271480 
1/4 Cup Olive Oil 
3/4 Cup Mushrooms. Sliced Th1nly 
1/4 Cup Scallions. M~nced 
3/4 Cup Sun Dried Tomato Stnps Softened 
1 Cup Pasta Cook1ng Broth ( .. ) 
1 Tbs. Fresh Lemon Juice 
1 Cup Fresh Sp~nach Leaves. Chopped 
1 112 Tbs Sweet Cream Butter 
1/4 Cup Parmesan Cheese. Grated 
Salt and Pepper. To Taste 

PREPARATION: 

Cook pasta accord1ng to package d1rect1ons. Meanwhile, heat olive oil in large skillet or 
saute pan. Saute mushrooms and scallions for 4 minutes. Add sun dried tomatoes, 
pasta broth and lemon juice. S1mmer for 3 m~nutes. Next add hot linguine, spinach and 
butter to skillet. Toss all ingredients together well and season with salt and pepper. 
Spnnkle wtth parmesan cheese and serve. 

{-) Pasta Cookrng Broth: Before dra1mng pasta. reserve liquid for reape. 

SERVES 

3 D~nner Port1ons 
4 Luncheon Port1ons 
6 AppetiZer Port1ons 



PAST A LABELLA 
WINTER PRIMAVERA 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Capelli D'Angelo #5016423 
113 Cup Extra Virgm Ohve Oil 
1 Cup Yellow Omons. Julienned 
1/4 Cup Fresh GaMIC, Shced Th1nly 
1 Cup Yellow Squash. Julienned 
1 Cup Zucch1n1 SQuash. Julienned 
1 Cup Carrots. Juhenned 
1 1/2 Cups Roma Tomatoes. Th1nly Shced 
2 Tsp Basil Leaves 
1 Tsp. Oregano Leaves 
3 Cups Tomato Ju1ce 
Salt and Pepper, To Taste 
1!2 Cup Pannesan Cheese. Grated 

PREPARATIONS: 

Cook pasta accord1ng to package d1rect1ons. Meanwhile, heat olive oil in a large 
pot. Saute onions and gaM1c for 3 m1nutes Add squash. zucchini and carrots 
and cook for 4 m1nutes. Add tomatoes and all sp1ces and cook for 3 more 
m1nutes Add tomato JUice and s1mmer for 5 additional minutes. Now m1x hot ·at 
dente" pasta with hot pnmavera sauce. Spnnkle wrth pannesan cheese and 
serve. 

SERVES: 

5 01nner Port1ons 
6 Luncheon Port1ons 
8 AppetiZer Port1ons 

Th1s reope will work wrth any long and short good pasta product. 



PAST A LABELLA. 

VERMICELLI POMAOORO 

INGREDIENTS: 

1- 16 oz. Pkg PASTA LaBELLA THIN SPAGHETII #5016449 
1/3 Cup Olive Oil 
3 1/2 Cups Tomatoes. Diced 
1/4 Cup Fresh Basil Leaves. Tom 
3 Cloves Garhc. Shced 
1 1/2 Cups Tomato Ju1ce 
1/2 Cup Parmesan Cheese. Grated 
Salt & Pepper, To Taste 

PREPARATION: 

Cook Pasta Accord1ng To Package D1rect1ons. Meanwhile. Heat Olive Oil In 
Large Skillet Add Tomatoes. Basil And Garl1c. Cook For 4 M1nutes. Add 
Tomato JUice And S1mmer For 5 M1nutes. Add Hot Pasta. Salt And Pepper. M1x 
Well. Blend In Parmesan Cheese And Serve Immediately. 

SERVES: 

5 Dmner Portions 
6 Luncheon Port1ons 
8 Appet1zer Port1ons 

Th1s Reape Will Work Wrth Any Long Or Shor1 Good Shape Of Pasta 



PASTA l.ABELLA 

THIN SPAGHETTI WITH CHICKEN MARINARA 

INGREDIENTS: 

1 - 16 oz. Pkg Pasta LaBella Thin Spaghetti #5016449 
1/4 Cup Olive Oil 
3/4 Cup Yellow Onions. 1 • D1ced 
3/4 Cup Red Bell Peppers, 1" D1ced 
3/4 Cup Carrots. Diced 1" 
1 Lb. Ch1cken Breast. Cut In 1 112" Cubes 
4 Cloves Fresh GaM1c, Shced 
3/4 Cup Mushrooms. Quartered 
3/4 Tsp Basil 
1 1/2 Tsp. Oregano 
1/4 Tsp. Sage 
3/4 Tsp. Ground Black Pepper 
4 112 Cups Ch1cken Stock 
1 3/4 Cups Tomato Paste 

PREPARATION: 

Cook Pasta According To Package D1rect1ons. To Make Sauce, Heat Olive Oil In 
Large Pot Over Medium Heat Saute Omons. Pepper And Carrots For 5 M1nutes. 
Now Add Ch1cken Breast And GaM1c. Cook And Stir For 10 Minutes. Next Add 
Mushrooms And All Sp1ces. MIX Together Well. Pour In Ch1cken Stock. When 
Sauce Beg1ns To Boil. Stir In Tomato Paste Until Smooth. When Sauce Beg1ns 
To Boil Aga.n. Reduce Heat To A S1mmer. Cook 20 M1nutes Or Until Sauce Has 
Reached A Med1um Th1n Cons1stency. Pour Hot Sauce Over Hot Pasta. 
Spnnkle Wrth Parmesan Cheese And Serve. 

•If Sauce Becomes Too Th1ck. Add More Ch1cken Stock. If It Is Too Thin. Add 
More Tomato Paste. 

SERVES: 

5 01nner Port1ons 
6 LunCheon Port1ons 
8 AppetiZer Port1ons 



PAST A LABELLA 

OZARK FETTUCCINE 

INGREDIENTS: 

1 - 16 oz. Pkg Pasta LaBella Spinach Fettuccine #5945563 
1/4 Cup Ohve Oil 
4 Garl1c Cloves. Thmly Sliced 
3/4 Cup Red Bell Pepper Cut Into Stnps 
3/4 Cup Mushrooms. Sliced 
3/4 Cup Yellow Squash. Quartered and Sliced 
8 oz. Honey Ham Cut Into Stnps 
1 1/2 Cups Ch1cken Stock 
3 Tbs. Sweet Cream Butter 
1/4 Cup Scallions. Mmced 
1 1/2 Cups Grated Co-Jack Cheese 
1/4 Cup Parmesan Cheese 
Salt and Pepper, To Taste 

PREPARATIONS: 

Cook pasta accord1ng to package d1rect1ons. Meanwhile. heat olive oil in large 
pot. Saute garl1c. bell peppers and mushrooms for 3 minutes. Now add squash. 
ham. tomatoes. salt and pepper and saute for 6 minutes. Add chicken stock and 
scallions and s1mmer for 3 mmutes Now m1x sn hot pasta and sweet cream 
butter and m1x well. Port1on mto warm bowls. spnnkle wrth co-jack and parmesan 
Cheeses and serve immediately. 

SERVES 

4 D1nner Port1ons 
5 Luncheon Port•ons 
8 AppetlZer Porttons 

Th1s reCipe can be used wrth any tong good pasta such as Spaghett• or Llngu•ne. 



PASTA LABEI.l.A 

LINGUINE SAN MARINO 

INGREDIENTS: 

1 lb. Pasta LaBella Linguine #5016456 
1/4 Cup Ohve Oil 
1 Clove Garlrc. Chopped 
2 Anchovy Fillets. Crushed 
2 Tbs. Capers 
1 -15 oz. Can Whole Tomatoes. Crushed 
1 Tsp. Red Pepper Flakes 
1 Cup Kalamata Ohves. Coarstey Chopped 
1 -6 112 oz. Can Tuna. Flaked 
Salt and Pepper to taste 

PREPARATION: 

Prepare pasta accordrng to package d1rectrons. Heat olive oil in a large skillet 
and saute gar1rc. anchovtes. and capers for 2 minutes. Add tomatoes. When 
sauce begrns to srmmer add red pepper. olives. and tuna When pasta rs ·at 
dente• drarn well and blend rnto sauce Season with salt and pepper. Heat 
thoroughly and serve. 

SERVES: 

5 Dtnner Portions 
6 Luncheon Portrons 
1 0 AppetlZer Porttons 

Thrs reape will work· well wrth Spaghettt. Verm•cell1 or Angel Harr 



PASTA LABELLA 

LINGUINE PRIMAVERA 

INGREDIENTS: 

1 -16 oz. Pkg. Pasta LaBella Linguine #5016456 
1/3 Cup Olive Oil 
3/4 Cup Red Peppers. Julienned 
3/4 Cup Broccoli Florets 
3/4 Cup Carrots. Julienned 
3/4 Cup Mushrooms. Shced 
1/4 Cup Fresh Basil. Chopped 
1 Tbs. Gart1c. Chopped 
1 Cup Ch1cken Stock 
112 Cup Parmesan Cheese. Grated 
Salt and Pepper. To Taste 

PREPARATION: 

Cook pasta according to package d1rect1ons. When pasta is hatf cooked. put 
ohve oil '" large pre-heated saute pan. Saute vegetables with basil. gar1ic. satt 
and pepper for 6 minutes. Next add ch1cken stock and simmer for 2 m~nutes. 
Toss tn hot ·at dente• pasta and m1x well Spnnkle with Parmesan Cheese and 
serve tmmed1ately. 

SERVES: 

4 D~nner Port1ons 
5 Luncheon Port1ons 
8 AppetiZer Port1ons 

When mak1ng Pnmavera pasta d1shes atways use seasonal vegetables. 

Th1s reCipe can be used for any shape of pasta from Penne R1gate to Sp~nach 
Fettucc~ne 



PAST A LABELLA. 

LINGUINE RAPHAEL 

INGREDIENTS: 

1 -16 oz Pkg. Pasta LaBella Linguine #5016456 
2 112 Cups Heavy Whrppmg Cream 
12 Tbs. Sweet Cream Butter 
3/4 Cup Red Bell Peppers, Drced 
1/2 Cup Scallrons. Mrnced 
6 oz. Rock Shnmp 
6 oz. Lump Crab Meat 
1/2 Tsp. Salt 
1/2 Tsp White Pepper 
1 Tsp. Oregano Leaves 
1 1/2 Tsp Basil Leaves Or 1/4 Cup Fresh Basil. Chopped 
1/3 Tsp. Sage Rubbed Or 1 Tsp Fresh Sage. Chopped 
1/3 Cup Gorgonzola Cheese (Preferably Domestic) 
1/2 Cup Parmesan Cheese. Grated 

PREPARATION: 

Cook Pasta According To Package Directrons. Meanwhile, In A Large Pot Begin 
To Heat Heavy Cream. Add Sweet Cream Butter. Bell Peppers And Scallions, 
Srmmer For 2 Mrnutes. Add Shnmp. Crab Meat And All Spices And Simmer For 
2 Addrtronal Mrnutes. Add Gorgonzola Cheese And Hot Pasta To Sauce And 
Mrx Alllngredrents Together Well. Cook Sauce To A Medrum-Thm Consrstency. 
Top Wrth Parmesan Cheese And Serve. 

Serves 

4 Drnner Portrons 
5 Luncheon Portrons 
8 AppetiZer Portrons 

..,.hts Recrpe Works Excellent Wrth Fettuccme. Bow Ties. Large Shells Or Fusilli 



PASTA LAB£l.J.A. 

LINGUINE CARBONARA 

INGREDIENTS: 

16 oz. Pasta LaBella Linguine #5016456 
3 Cups Heavy Whrppmg Cream 
12 Tbs. Sweet Cream Butter 
1 Cup Parmesan Cheese. Grated 
3 Tbs. Chives. Mmced 
2 1/2 Cups Bacon. Crumbled {Freshly Cooked) 
3 Egg Yolks 
Salt and Pepper to taste 

PREPARATION: 

Prepare pasta accord1ng to package directions. When hnguine is •at dente·. 
nnse. dra1n. and set asrde. 

Heat large skillet. Add cream. butter, chives, salt and pepper. Cook to medium 
consistency. Add pasta and bacon. Mix well. To finish. blend in egg yolks and 
parmesan cheese, serve immediately. 

SERVES: 

5 Dinner Port1ons 
6 Luncheon Portrons 
1 0 AppettZer Port1ons 

Thts reCipe will also wort< well with .Egg Fettuccine or Medium. Wrde or Extra 
W1de Egg Noodles. Prosoutto Ham can also be substituted for bacon 



PASTA LABELLA 
HOME STYLE LASAGNE 

INGREDIENTS: 

1- 16 oz. Pkg PASTA LaBELLA LASAGNA #5016480 
8 oz. Ground Italian Sausage 
8 oz. Ground Beef 
1 1/2 Tbs Fresh Garlic. Chopped 
1/2 Cup Yellow Onron. Drced 
30 oz. Spaghettr Or Mannara Sauce 
1/2 Tsp Salt 
1/4 Tsp .. Pepper 
3 Cups Rrcotta Cheese 
1 lb. Shredded Mozzarella Cheese 
1/4 Cup Grated Parmesan Cheese 
2 Large Eggs Beaten 

PREPARATION: 

Cook Pasta According To Package Drredrons. Meanwhile. In Large Pot Saute 
Italian Sausage. Ground Beef. Garlrc And Onrons. When Meat Is Cooked. Drain 
Off Excess Grease. Add Spaghetti Sauce. Salt And Pepper. Bnng Meat Sauce 
To A Boil. Reduce Heat And S1mmer For 15 Minutes. Meanwhile In A Large 
Mrxrng Bowl Combine Rrcotta. Mozzarella And Parmesan Cheeses Wrth Beaten 
Egg Mrx Until Smooth. To Build Lasagne. Layer Three Strips Of Lasagne 
LengthWise In Greased 9x13 Bakrng Drsh Spread On 1/3 Meat Sauce And 1/3 
Cheese Mrxture. Repeat Layenng Process TWice. 

Bake Lasagne. In Preheated 350 Degree.Oven For 40 Mrnutes. Let StanctH> 
Mrnutes Shce And Serve. 

SERVES: 

9 Large Portrons 

Thrs Reope Will Need To Be Tnpled For A Hotel Pan Or 200 Lb. Batch. Thrs 
ReCipe Can Also Be Made Ustng Ground Chrcken Or Turkey. 



PASTA LABELLA 

CALIENTE SPAGHETTI 

INGREDIENTS: 

1 - 16 oz. Pkg. Pasta LaBella Spaghetti #5016449 
1/4 Cup Olive Oil 
6 oz. SandwiCh Pepperon1. JUlienned 
10 oz. Canad1an Bacon. JUlienned 
3 Cups Canned Whole Tomatoes. crushed 
1 1/2 Tbs. Gari1c. mtnced 
1 Tbs. Basil 
1 Tbs. Oregano 
1 1/2 Tbs. Crushed Red Pepper Flakes 
1/3 Cup Parmesan Cheese. grated 
1/2 Tsp. Salt 
1.12 Tsp. Black Pepper 

PREPARATION: 

Prepare pasta accordtng to package dtrections. Meanwhile. in a large preheated 
skillet. saute pepperoni. Canad1an bacon. and crushed tomatoes. Mix in gariic 
and sptces. Stmmer on low for 6 mtnutes. When pasta is ·a I dente•. toss with 
sauce and serve. Spnnkle with parmesan cheese and serve. 

SERVES: 

5 D1nner Porttons 
6 Luncheon Porttons 
1 0 Stde D1sh Portions 

Th1s reCipe will also work well for LtngUJne. Angel Hatr or Cavatappi. 



PASTA LABELLA 

FETTUCCINE ALFREDO 

INGREDIENTS: 

1 - 16 oz. Pkg Pasta LaBella Fettuccine #5016464 
3 Cups Heavy Whlpptng Cream 
12 Tbs. Sweet Cream Butter 
1 Cup Parmesan Cheese. Grated 
Salt And White Pepper. To Taste 

PREPARATION: 

Cook pasta accordrng to package drrecttons When pasta is •at dente•. drain and 
set asrde. Heat large skillet. Add cream. butter. salt and pepper. Cook to a 
medrum conszstency. Add Fettuccme and parmesan. Blend well and serve 
1mmedrately 

*Excellent when topped with a portzon of freshly grated nutmeg. 

SERVES: 

5 Dznner Portzons 
6 Luncheon Portzons 
8 AppetiZer Portzons 

Th1s reetpe will wor1< wrth any egg noodle product. 



PASTA I.AB£LI.A. 

ANGEL HAIR VERDE 

INGREDIENTS: 

1 - 16 oz. Pkg Pasta LaBella Capelli D'Angelo #5016423 
1/4 Cup Ohve Oil 
1 1/2 Tbs. Fresh Garl1c. Chopped 
1/2 Cup Wh1te Oman. D1ced 
1 Cup Frozen Green Peas. Thawed 
1 Cup Snow Peas. Julienned 
1/4 Cup Fresh Basil. Chopped 
1 Cup Fresh Sp1nach. Chopped 
3/4 Cup Chicken or Vegetable Stock 
1/4 Tsp. Salt 
1/4 T sp Pepper 
1/2 Cup Parmesan Cheese. Grated 

PREPARATION: 

Cook pasta accord1ng to package d1rect1ons. Heat olive oil in large pot. Saute 
garl1c and omens 1n large pot for 2 mmutes Add green peas. pea pods and basil. 
Cook 3 m1nutes Add stock and s1mmer 1 m1nute. Now add hot pasta. sp1nach. 
salt and pepper and toss well Spnnkle wrth Parmesan Cheese and serve. 

SERVES: 

5 Omner Port1ons 
6 LunCheon PortiOns 
8 AppetiZer Port1ons 

Th1s reCJpe also wori<s well wrth Penne R1gate. Mostacc1oli. Spmach Rotmi or 
Sp1nach FettuCCine. 



PASTA LABELl-A 

LEMON PEPPER LINGUJNE FLORENTINE WITH CRABMEAT 

INGREDIENTS: 

1 - 12oz. Pkg. Pasta LaBella Lemon Pepper Linguine- #6329676 
1/4 Cup Ohve Oil 
1/2 Cup Yellow Bell Pepper Stnps 
112 Cup Yellow Onions. Julienned 
1 Tbsp. Fresh Gar1tc Cloves. Shced 
1/2 Cup Shrtaki Mushroom Caps. Shced 
8 oz. Lump Crab Meat 
112 Cup Pasta Cookmg Broth 
1/4 Cup White Wme 
2 Tbsp. Sweet Cream Butter 
1 112 Cups Fresh Sprnach Leaves. Tom 
Salt and Pepper, To Taste 

PREPARATION: 

Cook pasta accordrng to package drrectrons. Before draining hot ·at dente• pasta 
reserve 112 cup of cooktng brotn for reope Meanwhile. heat ohve oil an large 
saute pan. Saute bell peppers. omons and gar1rc for 4 mrnutes over medrum h1gh 
heat. Add Shrtakt mushrooms and saute for 3 addrtronal mmutes. Next add crab 
meat. pasta broth. salt. pepper,' wme and sweet cream butter. Mrx well and 
s1mmer for 1 mrnute Now toss wrtn hot pasta and sprnrch leaves. Serve 
1mmedrately 

SERVES 

3 Drnner Porttons 
4 Luncheon Portrons 
6 AppettZer Portrons 



PASTA LABELLA 
LEMON PEPPER PENNE RIGA TE 

WITH CHICKEN AND DIJON TERJYAKI SAUCE 

INGREDIENTS: 

1 • 12 oz. Pkg. Pasta LaBella Lemon Pepper Penne Rigate- #6294508 
1 14 Cup Ohve Oil 
9 oz Chtcken Breast. 1 • cubes 
112 Cup Red Onion, Sliced 
1 112 Cups Broccoli Florets 
1 Cup Mushroom. Sliced 
1 Tbs. Garhc. Chopped 
1/2 Tbs. Powdered Gtnger 
1/4 Tsp. Ground Black Pepper 
114 Tsp. Satt 

11~ ~~~~ ~~den ~~ 



LEMON PEPPER PENNE RIGA TE 
WITH PEPPERED CHICKEN AND VEGETABLES 

INGREDIENTS· 

1 - 12 oz. Pkg. Pasta LaBella Lemon Pepper Penne Rigate #6294508 
3 Tbs Ohve Oil 
12 oz. Ch1cken Breast. Cubed In 2· P1eces 
2 Tbs. Cracked Black Pepper 
112 Cup Red Omens or Vadaha Omens. Julienned 
1 Tbs. Fresh Gart1c. Sliced 
1 Cup Fresh Green Beans. Cut Into 2· P1eces 
3/4 Cup Sun Dned Tomato Stnps 
1 1/4 Cups Pasta Cooking Broth (-) 
2 Tbs. Sweet Cream Butter 
1/4 Cup Grated Romano Cheese 
Salt and Pepper, To Taste 

PREPARATION: 

Cook pasta according to package d1rect•ons. Next. in small mixing bowl drizzle 
Chicken with 1 Tbs. ohve oil and cracked black pepper to coat. Heat remaining olive 
oilm large saute pan. Saute peppered chicken cubes for 5 minutes or until lightly 
browned. Add omens. gart1c. green beans and saute and stir for an additional 5 
mmutes Add dned tomatoes. sptces. broth and butter and stmmer for 4 m1nutes. 
Now mtx m hot pasta and blend well wrth all tngred•ents. Portion and sprinkle with 
grated Cheese. 

r) Pasta Cooktng Broth: Before drammg pasta. reserve 1 1/4 cups of liquid for 
reope 

SERVES 

4 Dmner Portions 
5 LunCheon Portions 
B AppetiZer Portions 



PAST A LABELLA 

LEMON PEPPER PENNE WITH PICA TT A SHRIMP & SCALLOPS 

INGREDIENTS: 

1 - 12 oz. Pkg. Pasta LaBella Lemon Pepper Penne Rigate- #6294508 
2 Tbsp. Ohve Oil 
2 Tbsp. Butter 
3/4 Cup Red Onion. Julienned 
3/4 Cup Carrots. Julienned 
1 Tbsp. Gart1c. Chopped 
6 oz. Bay Scallops (Small) 
3 oz. Bay Shnmp (Popcorn} 
3/4 Cup Snow Peas. Julienned 
1 Cup Chabhs White Wine 
2 Tbsp. Capers 
113 Cup Heavy Wh1pp1ng Cream 
2 Tbsp. Fresh Parsley, Chopped 
1/4 Tsp Salt 
1/4 T sp. Wh1te Pepper 

PREPARATION: 

Cook pasta accord1ng to package d1rect1cns. Heat olive oil and butter 1n large 
skillet over med1um-h1gh heat Saute omens. carrots. gart1c. shnmp and scallops 
tor 5 m1nutes or until scallops are opaQue Add wme. capers, salt and pepper. 
S1mmer for 3 m1nutes. M1x tn hot ·at dente• pasta. snow peas and cream. Mix all 
mgred1ents well. Cook sauce to a med1um-th1n consistency. Sprinkle with 
chopped parsley and serve 

SERVES 

3 Otnner Porttcns 
4 Luncheon Port1cns 
6 AppettZer Port1ons 



INGREDIENTS: 

PAST A LABELLA 

LEMON PEPPER LINGUINE 
WITH HAM & VEGETABLES 

1 - 12oz. Pkg. Pasta LaBella Lemon Pepper Linguine- #6329676 
1/4 Cup Extra V1rg1n Ohve Oil 
112 Cup Bell Pepper, Julienned 
3/4 Cup Asparagus. Cut into 2" Pteces 
112 Cup Mushrooms. Shced 
8 oz. Ham. Julienned 
1 Tbsp. Fresh Garl1c. Chopped 
3/4 T sp Dill Weed 
1-1/4 Cup of Reserved Pasta Broth 
3 Tbsp. Sweet Cream Butter 
1/4 Cup Parmesan Cheese. Grated 
Salt & Pepper To Taste 

PREPARATION: 
Cook pasta accord~ng to package dtrect•ons. When pasta is a/ dente reserve 1 
1/4 cup of cook1ng broth before stra1n1ng. set as1de. Meanwhile. heat ohve oil 1n 

large saute pan. Saute pepper. asparagus. mushrooms. ham and garl1c for 8. 
m1nutes Add dill weed and pasta broth. s1mmer for 2 m~nutes M1x 1n hot pasta 
and butter Spnnkle pasta wrtn parmesan cneese. salt and pepper Serve 
ammed1atety. 

SERVES: 3 01nner Port1ons 
4 Lunch Port1ons 
6 AppetiZer Port1ons 



PAST A LABEJ.J.·A 

SEAFOOD SALAD WITH LEMON PEPPER PENNE RIGA TE 

INGREDIENTS 

2 - 12 oz. Pkgs. Pasta LaBella Lemon Pepper Penne Rigate - #6294508 
113 cup Ohve Oil 
3/4 cup White Wine VInegar 
3/4 cup White Wine - Chablis 
1/2 cup DiJOn Mustard 
2 Tbs Capers 
1/2 tsp. Salt 
1/2 tsp. Garlic Powder 
1/2 tsp. Onton Powder 
1/2 tsp. Black Pepper 
112 tsp. Dill Weed 
12 oz Bay Shnmp, thawed 
1 0 oz. Crabmeat. flaked 
1 1/2 cups Carrots. JUlienned 
1 1/2 cups Red Ontons, julienned 
1 1/2 cups Celery. sliced thin on the bias 
1/2 cup Scallions. minced 

PREPARATION: 

Cook pasta according to package directions. When pasta is al dente. drain in 
colander and nnse wrth cool water until cool to the touch. Drain well. Put pasta 
'"mixing bowl and set aside. Next'" separate mixing bowl. whisk together next 
1 0 •ngredtents to make dresstng If dressing becomes too thiCk. thtn out With 
more white wme. Now pour dresstng over pasta and all rematntng Ingredtents. 
Toss well Chill and serve 

SERVES 

8 D1nner Porttons 
1 0 Luncheon Porttons 
1 6 AppetiZer Port•ons 



PASTA LABEI.LA 

LEMON PEPPER PENNE SALAD FRESCA 

INGREDIENTS: 

1 - 12 oz. Pkg. Pasta LaBella Lemon Pepper Penne Rigate- #6294508 
1/4 Cup Extra V1rg1n Olive Oil 
2 Tbs. Wh1te Wme Vinegar 
1/4 Cup Pasta Cook1ng Broth. Chilled C .. ) 

1 Cup Cucumbers. Peeled. Seeded & Diced 
3/4 Cup Broccoli Florets. Blanched 
1/2 Cup Mushroom. Th1nly Shced 
1 Cup Feta Cheese. Crumbled 
1/4 Cup Parmesan Cheese. Grated 
1/4 Cup Scallions. M1nced 
Salt and Pepper, To Taste 

PREPARATION: 

Cook pasta accord1ng to package d1rect1ons Put chilled pasta in large mixing 
bowl. Add all remam1ng 1ngred1ents and toss well. Chill and serve. 

C .. ) Pasta Cooking Broth: Before draimng cooked pasta. reserve liquid for recipe. 

SERVES 

3 01nner Port1ons 
4 Luncheon Port1ons 
6 AppetlZer Port1ons 
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