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Our Specialities: Squid Ink Pasta

A recipe that has been specially devised to add an extra
note to your usual harmonies of flavours.

All the authentic taste of Felicetti pasta, enriched with
squid ink, offering new sensations on the palate as well as
an excellent incentive for creating original dishes.
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We work the flour with a hint of heaven



Ingredients:
Durum Wheat semolina, cuttlefish black ink (4.3%)
(salt), fish powder (white fishes: Gadus Morhua,

Pollachius virens, Melogrammus aeglefinus), lemon

'I 20 Spaghetti - 12x500g juice, water.
code 8000755008469
1009  80g
ENERGY 1526 kJ 1221 kJ
360 kcal 288 kcal
FAT l4g 11g
OF WHICH SATURATED 03g 02g
OF WHICH TRANS 0g 0g
‘ CARBOHYDRATE 729 58 ¢
OF WHICH SUGARS 299 23¢
FIBRE 37g 3g
- PROTEIN 13¢ 10¢
-l 21 Conchiglie - 12x500g
code 8000755008421 SALT 04gq 03¢

Pastificio Felicetti

A story that began over a century ago at Predazzo, in the heart of the
Fiemme Valley, nestling below the peaks of the Dolomites. Here, at a
thousand metres above sea level, we have produced pasta every day
since 1908, using the same ingredients and with the same objective:
never settling for anything but outstanding quality.
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