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Traditional Method that has remained true to
our family recipe for more than 130 years

]
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100%

Authentic
product of
11\

Only the heart
of the finest
& durum wheat
% semolina is
coarse ground
Pure, cold
mountain
water from our

own De Cecco 60
spring to knead ‘
the wheat OE,

Drawn through
coarse drawplates

to create a rough
surface that
retains sauce

Dried slowly
at low temperature
to preserve flavor

JECECCO

— Mugnai dal 1831—

|
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The One and Only

United States
De Cecco USA / PMI
75 Broad Street, Suite 404
New York, NY 10004
Tel: (212) 661 2336 Fax: (212) 661-2788

Italy
Centro direzionale Uffici Commerciali
Via Misticoni, 5 65127 Pescara — Italy
Tel. 085.454861 - Fax: 085.45486385

dececco.com

Ceremony for the award of the “likes to consumers

ITALY'S

highest rated
DRY PASTA

AWARD WINNER

1 6.6 & & ¢

BASED ON OVERALL QUALITY

BY ADICONSUM*

*Product Sector: Dry Pasta. Winner: De Cecco.

”

award: March 21,2018
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FUSILLI CORTI BUCATI

SHORT SHAPES

N

S

no.97 GEMELLI

.

no.54 ROTELLE

15 min‘ al dente: 13 min ‘@@oo

\_‘,

no.41 PENNE RIGATE

15 min ‘ al dente: 13 min ‘@@oo

e —
no.34 FUSILLI

12 min ‘ al dente: 10 min ‘ 00

W o

IMAGE ENLARGED

no.52 SMALL SHELLS

12 min ‘ al dente: 10 min ‘ @@O
@00

gy, -

no.40 PENNE LISCE

11 min ‘ al dente: 9 min ‘ @@Oo

no.93 FARFALLE

smin| 0QO 0O

el
no.91 ORECCHIETTE

1 min ‘ al dente: 9 min \@@O
@00
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no.38 PENNONI

13 min ‘ al dente: 11 min ‘ @@

s

no.87 CAVATAPPI

1 min ‘ al dente: 9 min ‘ @@O
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IMAGE ENLARGED

no.95 FARFALLINE

12 min ‘ al dente: 10 min ‘ (®]=]

\if

no.118 ZITA CUT

8 min ‘ al dente: 6 min ‘ 00

smin | 0C@OGO

11 min ‘ al dente: 9 min ‘ @@
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no.26 MEZZ| RIGATONI
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no.42 PENNETTINE no.62 TUBETTI
9 min ‘ al dente: 7 min ‘ 0060 10 min ‘ (o) s JPIR]

ddr

no.46 GNOCCHI

@

no.50 SHELLS

14 min ‘ al dente: 12 min ‘ (R)=]

L
no.23 TORTIGLIONI

9 min ‘ al dente: 7 min ‘OQ@@
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no.90 RACCHETTE

13 min ‘ al dente: 11 min ‘ @O@@

IMAGE ENLARGED

no.74 ORZO

1 min ‘ al dente: 9 min ‘ (@)=}

e,

no.24 RIGATONI

11 min ‘ al dente: 9 min ‘ 00

GE ENLARGED

no.78 A(iINI BERPERE

mmin | Q@O0

&

IMAGE ENLARGEC

no.81 ELBOWS

14 min ‘ al dente: 12 min ‘ (®)=]
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no.1 >
LASAGNE

smin | 0OC OO0

BAKED
PASTA

5 min ‘ @00

| 0000

no.209 ANGEL HAIR NESTS

24 min in oven no pre-cooked: ® 20 min in oven pre-cooked

if pre-cooked for 4 min in boiling water

2min | OCOO

JECECCO

no.115 EGG GARGANELLI
10 min \ (®]=<Yo %)
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amin | OO0

i -Lu*ﬁ’m@a—w .
- n0.107 EGG SPINACH TAGLIATELLE

no.116 EGG STROZZAPRETI

REGIONAL
SPECIALTIES

no.126
CONCHIGLIONI RIGATI

12 min ‘ al dente: 10 min ‘ @@O

«f

\
no.125 PACCHERI

16 min ‘ al dente: 14 min ‘ @@o
@00

no.124
RIGATONI NAPOLETANI

omn | OOCDOO

no.312 EGG TONNARELLI

amin | 0OC@O0

no.103 EGG FETTUCCINE

4min | OOC@OO

amn | QOGO

no.112 EGG LASAGNE

amn | QOO0

www. dececco.com

14 min ‘ al dente: 12 min ‘ @@c@o
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no.129 CALAMARATA

16 min ‘ al dente: 14 min ‘ O@
(o]}

no.225

MEZZ| PACCHERI

16 min ‘ al dente: 14 min ‘ O@O
@00
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POTATO GNOCCHI

-’

no.401 POTATO GNOCCHI *

2min | OQO@OO

e

no.402
MINI POTATO GNOCCH]I

2mn | 0©C@O0

TRICOLOR PASTA

no.34 FUSILLI TRICOLOR
11 min ‘ al dente: 9 min ‘@@oc

no.93
FARFALLE TRICOLOR

13 min ‘ al dente: 11 min ‘ O@oo

.....................

LONG SHAPES

no.9 ANGEL HAIR
2mn | QOO  —

no.10 FEDELINI
6 min ‘ al dente: 4 min ‘ @@O@O@ e

no.8 LINGUINE FINI
8 min ‘ al dente: 6 min ‘ CROD —

no.7 LINGUINE

12 min ‘ al dente: 10 min ‘ CRO ——

no.1 THIN SPAGHETTI

9 min ‘ al dente: 7 min ‘ OO —
no.12 SPAGHETTI

12 min ‘ al dente: 10 min ‘ 2000 o—

no.413 SQUARED SPAGHETTI

13 min ‘ al dente: 11 min ‘ OO0 i—

no.15 BUCATINI

1 min ‘ a\dente:Qm'\n‘ @5 Qi ==
no.6 FETTUCCINE

N min | al dente: 10 min @Q-O- e
| | 998 |

: no.34
- WHOLE WHEAT

. no.34
+ ORGANIC EUSILEI
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SPINACH PASTA

: no.34 ‘H

no.41
SPINACH FusiLLlI SPINACH
1 min ‘ al dente: 9 min ‘ @@

PENNE RIGATE

°o 12 min ‘ al dente: 10 min ‘ @
©0

no.12 SPINACH SPAGHETTI
e

12 min ‘ al dente: 10 min ‘ SCRPO0 o—

no.7 SPINACH LINGUINE
e s e ol

12min | al dente: 10 min | ©@@ I——
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WHOLE WHEAT PASTA

no.41 E

WHOLE WHEAT
PENNE RIGATE

EUSIEE]

* 12 min ‘al dente: 10 min‘ @@ 12 min ‘ al dente: 10 min ‘ @@
g co o] 7)

no.12 WHOLE WHEAT SPAGHETTI
= e e~
12 min ‘ al dente: 10 min ‘ o@o

no.7 WHOLE WHEAT LINGUINE
TR T STV SO

12 min ‘ al dente: 10 min ‘ PO ==
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ORGANIC PASTA

Ty

ORGANIC
PENNE RIGATE

1 min ‘ al dente: 10 min ‘ O@ 11 min ‘ al dente: 10 min ‘ @@
o

no.12 ORGANIC SPAGHETTI 9@
al dente: 11 min ‘ @@o@o@o':

12 min

.......................

no.41
no.34 7 GRAIN
7 GRAIN FUSILLI PENNE RIGATE

11 min ‘ al dente: 10 mm‘ @@ T min ‘ al dente: 10 min ‘ @@
> 1%) > 1%)

no.12 7 GRAIN SPAGHETTI

12 min ‘ al dente: 11 min ‘ OCPO o—




