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Laboratorio Tortellini fresh frozen 

pasta is produced in the Emilia 
Romagna region of Italy. Long 

considered to be the breadbasket 

of Italy and birthplace to an 

incredible list of gastronomic 

treasures. 

Parmigiano Reggiano Cheese, 

Prosciutto di Parma and 

Traditional Balsamic Vinegar of 

Modena just to name a few all 

began here. Native pasta cuts 

like Garganelli, Strozzapretti and 

Cappelletti as well as recipes for 

Tagliatelle Bolognese, Tortellini en 

Brodo and even Lasagna are all 

part of this rich legacy. 

Guided by generations of 

authentic tradition, LT pasta is 

made with the finest durum 

wheat semolina and fresh 

pasteurized barn eggs giving 

the dough a vivid yellow color 

and perfect al dente texture that 

holds up even during extended 

service. 

All natural with no preservatives, 

IQF technology (flash freezing) 

ensures that each piece is 

deep-frozen for individual use, 

eliminating food waste and 

retaining the characteristics of 

Artisanal pasta. 

A long storage life, quick 

cook times, ease of use and 

consistently impressive results 

have made it a chefs favorite 

around the world. 

The Fresh 
Frozen 

Pasta of 
Emilia 

Romagna, 
Italy
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grantortellone porcini
(mushroom)

C29

fresh egg pasta 
jumbo tortelloni

filled with: ricotta, porcini, mixed mushrooms, 
grana padano d.o.p., sunflower oil, salt, parsley, 
garlic

cook time: 4/5 min 
approx 21 x 9pc servings 
weight: 3 kg / 6.6 lbs case

grancappelletto 
romagnola (4 cheese)

B17

fresh egg pasta 
jumbo tortellone 

filled with: casatella, Grana Padano D.O.P., barn 
eggs, ricotta, breadcrumbs, Parmigiano Reggiano 
D.O.P., salt, spices

cook time: 4/5 min 
approx 21 x 9pc servings 
weight: 3 kg / 6.6 lbs case

 

lunette al tartufo
(black truffle)

C25

fresh egg pasta 
small round ravioli 

filled with: ricotta, black truffle, pasturized 
fresh whole milk, parmigiano reggiano d.o.p., 
breadcrumbs, salt, natural aromas

cook time: 4/5 min 
approx 24 x 15pc servings 
weight: 3 kg / 6.6 lbs case

fiocchetti al gorgonzola
(gorgonzola d.o.p)

C20

fresh egg pasta 
purses 

filled with: gorgonzola d.o.p., ricotta, grana 
padano d.o.p., breadcrumbs, parsley, salt

cook time: 4/5 min 
approx 27 x 21pc servings 
weight: 3 kg / 6.6 lbs case

Fiocchi formaggio 
e pere (4 cheese & pear)

C19

fresh egg pasta 
purses 

filled with: pear, robiola, grana padano d.o.p., 
taleggio d.o.p., ricotta, breadcrumbs

cook time: 4/5 min 
approx 29 x 9pc servings 
weight: 3 kg / 6.6 lbs case

cappellacci di zucca
(butternut squash)

C30

fresh egg pasta 
jumbo tortellone 

filled with: baked butternut squash, breadcrumbs, 
parmigiano reggiano d.o.p., sugar, amaretti biscuit, 
salt, nutmeg

cook time: 4/5 min 
approx 21 x 9pc servings 
weight: 3 kg / 6.6 lbs case
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filled pastafilled pasta

cuori di formaggio
(5 cheese)

B13

fresh egg pasta 
large yellow heart ravioli 

filled with: edamer, taleggio d.o.p., grana padano 
d.o.p., robiola, ricotta,
breadcrumbs, salt

cook time: 4/5 min 
approx 22 x 8pc servings 
weight: 3 kg / 6.6 lbs case

tortellacci ricotta & 
spinaci  (ricotta & spinach)

B08

fresh egg pasta 
medium square ravioli 

filled with: ricotta, spinach, breadcrumbs, grana 
padano d.o.p., salt

cook time: 4/5 min 
approx 21 x 8pc servings 
weight: 3 kg / 6.6 lbs case

tortelli ai crostacei
(shellfish)

C26

fresh egg pasta 
medium square ravioli 

filled with: shrimp, lobster, crab, ricotta, 
breadcrumbs, grana padano d.o.p.,
parsley, lemon juice, salt, pepper, fish stock

cook time: 4/5 min 
approx 24 x 7pc servings 
weight: 3 kg / 6.6 lbs case

cuori rossi di bufala
(buffalo mozzarella & ricotta)

C31

fresh egg pasta 
large red heart ravioli

filled with: bufalo ricotta mozzarella di bufala 
compana d.o.p., tomato, breadcrumbs, 
basil, salt, evoo, pepper

cook time: 4/5 min 
approx 22 x 8pc servings 
weight: 3 kg / 6.6 lbs case
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paccheri
(large rigatoni)

D19

durum wheat semolina, water

cook time: 4/5 min 
approx 14 x 5oz servings 
weight: 1.5 kg / 3.3 lbs case

strigoloni
(long twists)(ve)

D13

durum wheat semolina, water, salt

cook time: 4/5 min 
approx 15 x 5oz servings 
weight: 1.5 kg / 3.3 lbs case

gnocchetti sardi 
(aka cavatelli / small shells)(ve)

D14

durum wheat semolina, 00 wheat flour, water, salt

cook time: 4 min 
approx 30 x 5oz servings 
weight: 3 kg / 6.6 lbs case

Maccheroni al Torchio
(macaroni bells)

D12

durum wheat semolina, barn eggs, water, salt

cook time: 2-3 min 
approx 15 x 5oz servings 
weight: 1.5 kg / 3.3 lbs case

orecchiette
(little ears)(ve)

D04

durum wheat semolina, water

cook time: 4/5 min 
approx 30 x 5oz servings 
weight: 3 kg / 6.6 lbs case

garganelli 
(wrapped penne)

D01

durum wheat semolina, 00 wheat flour, barn eggs, 
water, salt

cook time: 4/5 min 
approx 30 x 5oz servings 
weight: 3 kg / 6.6 lbs case

strozzapretti
(corkscrews)

D06

durum wheat semolina, barn eggs, water, salt

cook time: 4/5 min 
approx 30 x 5oz servings 
weight: 3 kg / 6.6 lbs case

strigoli 
(aka trofie/little twists)(ve)

D02

double 00 wheat flour, water, salt

cook time: 4/5 min 
approx 30 x 5oz servings 
weight: 3 kg / 6.6 lbs case

cuts & shapes
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spaghetti alla chitarra
(classic spaghetti)

E06

durum wheat semolina, barn eggs, water, salt

cook time: 2/3 min 
approx 15 x 2 nest (5.5oz) servings 
weight: 1.5 kg / 3.3lb case

tagliatelle
(medium egg noodle)

E04

durum wheat semolina, barn eggs, water, salt

cook time: 2/3 min 
approx 15 x 4 nest (6oz) servings 
weight: 1.5 kg / 3.3lb case

taglioline gialle 
(thin egg noodle)

E01

durum wheat semolina, barn eggs, water, salt

cook time: 2/3 min 
approx 15 x 4 nest (6oz) servings 
weight: 1.5 kg / 3.3lb case

pappardelle
(wide egg noodle)

E10

durum wheat semolina, barn eggs, water, salt

cook time: 2/3 min 
approx 15 x 4 nest (5.5oz) servings 
weight: 1.5 kg / 3.3lb case

taglioline al nero di seppia
(black taglioline with squid ink)

E07

durum wheat semolina, barn eggs, water, squid ink, 
salt

cook time: 2/3 min 
approx 15 x 4 nest (6oz) servings 
weight: 1.5 kg / 3.3lb case

 

strings
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gnocchi gorgonzola
(stuffed gorgonzola gnocchi)

F51

potato puree (55%), 00 wheat flour, gorgonzola 
D.O.P., ricotta, durum wheat semolina, corn starch, 
breadcrumbs, salt, rice flour

cook time: 1 min 
approx 36 x 20pc servings 
weight: 6 x 1kg / 2.2 lb bags | 6kg / 13.2 lb case

gnocchi di patata  
(classic clamshell potato gnocchi)(ve)

F01

potato puree (66%), 00 wheat flour, durum wheat 
semolina, corn starch, salt, rice flour

cook time: 1/2 min 
approx 55 x 33pc servings 
weight: 10 x 1kg / 2.2 lb bags | 10kg / 22 lb case

gran gnocchi di patata 
(large potato dumpling with egg)

F09

potato puree (91%), 00 wheat flour, barn eggs, salt, 
rice flour

cook time: 2 min 
approx 36 x 20pc servings 
weight: 6 x 1kg / 2.2 lb bags | 6kg / 13.2 lb case

 

gnocchi
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filled pastasheets

prontosfoglia
(precooked egg pasta sheets)

G01

durum wheat semolina, barn eggs, water

thaw in refrigerator beore use
bake as per recipe
5 x 12 full pan sheet packs
60 sheets per case 10kg / 22lb

prontosfoglia verde
(precooked spinach pasta sheets)

G02

durum wheat semolina, barn eggs, water, 
dehydrated spinach

thaw in refrigerator beore use
bake as per recipe
5 x 12 full pan sheet packs
60 sheets per case 10kg / 22lb
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