Here ya go!!




[image: C:\Users\63871\AppData\Local\Microsoft\Windows\INetCache\Content.Word\spag.jpg]







Where did I put the rest them..?









A little bit more..

Uh…Here, have a more butterier alternative for your trouble!!
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Nutrition Facts
Serving Size 2 0z (569 - about 1/8 box)
Servings Per Container about 8

Amount Per Serving

Calories 200  Calories from Fat 10
RS ISR TARS |

% Daily Value*

Total Fat 1g
Saturated Fat Og
Trans Fat Og
Cholesterol Omg
Sodium Omg 0%
Total Carbohydrate 42g 14%
Dietary Fiber 2g 8%
Soluble Fiber 1g
Insoluble Fiber 1g
Sugars 29

Protein 7g

b o e
Vitamin A 0% e Vitamin C 0%
Calcium 0% e Iron 10%
Thiamin  35% e Riboflavin 15%
Niacin 15% e Folate 30%
* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Less than 65g 80g
Sat Fat Less than 20g 25¢g
Cholesterol Lessthan 300mg  300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢g 309
Calories per gram:
Fat 9 e Carbohydrate 4 e Protein 4

INGREDIENTS: SEMOLINA (WHEAT), DURUM
WHEAT FLOUR.

VITAMINS/MINERALS: VITAMIN B3 (NIACIN),
IRON (FERROUS SULFATE), VITAMIN B1
(THIAMINE MONONITRATE), VITAMIN B2
(RIBOFLAVIN), FOLIC ACID.

CONTAINS WHEAT INGREDIENTS.

THIS PRODUCT IS MANUFACTURED ON
EQUIPMENT THAT PROCESSES PRODUCTS
CONTAINING EGGS.

Barilla America, Inc. - Northbrook, IL 60062
Made in the U.S.A. with U.S.A. and imported
ingredients.

Call 1-800-922-7455 with any
comments or questions.
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1. Pre-heat oven to 425' .
2 Bring a large pot of water to.a bol.
3. Toss tomotoes n 2 tablespoons olive ol season with salt and pepper.

 Place tomatoes on a sheet ray and roost i the oven unti bistered
and browned.

5. Meanwhie, in a skilet caramelize onions in 2 tablespoons olive

i, season with salt and pepper; cook over medium heat for about
10 minutes,

6. Add roosted tomatoes to the skllet
7. Cook pasta according to package directions; reserving 1 cup
cooking water.
8. Drain pasta and add to skilet with the reserved cooking
water; i to combine.

9. Remove fom heot. Add parsey cheese and pin s then foss.

AT LAST, A GLUTEN FREE PASTA THAT TASTES LIKE REAL PASTA!

(Y Certified Gluten free

(7 Produced on a Dedicated (7} Delicious Blend of Corn and Rice
Gluten Free Line

(¥ No GMO Ingredients (@ Pasta the Whole Family Can Enjoy
VISIT US AT BARILLA.COM FOR RECIPE IDEAS & MORE

(¥ Real Pasta Toste and Texture

BEST IF USED BY
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MINUTES

NET WT. 2 LB (908 @) ©

SERVING SUGGESTION 2





