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#626105 Angel Hair Pasta
This delicate, versatile pasta is made from the finest durum flour and fresh eggs and a delightful

beginning for the most creative menus
Angel Hair Pasta In Pancetta/Tomato Sauce
1 
Cup pancetta diced, sautéed in olive oil


½
Cup black olives
¼ 
Cup onions, diced




1
Cup Roseli® Chef Style Tomatoes
2 
Lbs.  Roseli® Angel Hair Pasta



¼
Cup Roseli® Traditional Basil Pesto
¼
Cup Roseli® Sundried Tomato Pesto
Sauté pancetta and onions until cooked.  Add tomatoes and both pestos. Toss ingredients with Roseli® Angel Hair Pasta.

Lemon Caper Cream and Shrimp Sauce

1/4
Cup olive oil





1
Lb. shrimp, peeled and deveined

1
Teaspoon garlic, chopped



2
Tablespoons capers, drained

¼
Cup white wine





2
Lemons, juiced

1
Lemon, thinly sliced




2
Cups heavy cream

1
Teaspoon parsley, chopped




White pepper and salt to taste

Heat oil in sautė pan.  Add garlic and capers and cook for 30 seconds.  Add wine and lemon juice; cook until

reduced by half.  Add heavy cream and reduce until desired consistency is reached.  Add shrimp and cook for 2  minutes, turn; add cream and cook for 2 minutes or until sauce thickens slightly.  Season with salt, white pepper and parsley.  Add hot, drained, angel hair pasta to sauce, stirring to thoroughly coat pasta; add lemon slices.  Transfer to large serving platter, sprinkle with parsley and serve immediately

Angel Hair Pasta with Crabmeat

18
Ounces Roseli® Angel Hair Pasta,


1
Lb. lump crabmeat


cooked according to directions


1 ½
Cups Roseli® Crab & Lobster Sauce

3
Tablespoons butter




 ½
Cup freshly grated Parmesan 

Melt butter in medium sized skillet and sauté crabmeat for 4-5 minutes until well heated through.  Meanwhile in another skillet, over medium-low heat, heat the Crab & Lobster Sauce until heated through.  Plate the pasta onto four serving plates, cover with equal servings of the Crab & Lobster Sauce, topped with equal servings of the sautéed crabmeat and garnish with freshly grated Parmesan cheese. 
Cooking Instructions for Roseli® Angel Hair Pasta:  Bring large pot of lightly salted water to a boil; add frozen angel hair.  Once water comes back to a boil, cook for a couple of minutes (do not overcook).






