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The Renaissance of]talian Taste.™




#626104 Egg Linguine

This delicate egg pasta is made with the finest durum flour and fresh farm eggs, then

handled with care during the entire process to ensure a light delicate texture.

Linguine in Garden Pesto Sauce

16 
Nests Roseli® Linguine



4
Cups Roseli® Chef Style Tomatoes
1 
Cup Roseli® Traditional Basil Pesto

½
Cup green peppers, julienne strips
1 
Cup Roseli® Sundried Tomato Pesto

½
Cup mushrooms, sliced
½ 
Cup onions, sliced



½
Cup zucchini, sliced



2 
Cloves garlic, chopped fine

Sauté vegetables & garlic in olive oil; add tomatoes and Pesto, simmer for a few minutes.  

Cook Linguine in boiling water for 2-3 minutes until al dente.   Drain and sauce with Garden Pesto Sauce.
Linguine with Shrimp Alfredo Sauce
1 ¼
Cups Roseli® Alfredo Sauce


8
Nests Roseli® Linguine
¾
LB medium shrimp



2
Teaspoons olive oil

¼
Teaspoon nutmeg



1/4
Cup Parmesan cheese
2
Tablespoons sliced scallions or snipped chives
¼
Cup Parmesan cheese
· Cook Linguine according to directions; drain well

· In a large nonstick skillet, heat the oil until hot but not smoking over medium heat; add the shrimp and cook, stirring until lightly browned, about 2 minutes.   Gradually add the Alfredo Sauce, stirring until smooth.

· Simmer over medium low heat for approximately 5 minutes.

       Transfer to a large bowl, add the Linguine and Parmesan and toss to combine.
Cooking directions for Roseli® Linguine:  Bring large pot of lightly salted water to a boil; add frozen linguine.  Once water comes back to a boil, cook for 3 minutes (do not overcook).







