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                          COOKING INSTRUCTIONS:

1) BRING A POT OF WATER ON THE STOVE TO A FULL BOIL.

2) SALT ADDED TO THE WATER IS NOT NECESSARY. A COUPLE DROPS OF COOKING OIL MAY BE USED IN THE WATER TO PREVENT THE PASTA FROM STICKING TOGETHER.

3) DROP THE PASTA IN THE BOILING WATER AND COOK IT FOR 3-5 MINUTES. (With the exception of Angel Hair Pasta, it takes only 2-3 minutes)

4) GIVE THE PASTA A FEW STIRS WITH A SPOON.

5) STRAIN THE PASTA. IT IS NOT NECESSARY TO RINSE THE PASTA IF YOU PUT SAUCE ON IMMEDIATELY.

6) WARM UP THE SAUCE ON THE STOVE OR MICROWAVE.

7) BROIL GARLIC BREAD IN OVEN FOR A FEW MINUTES.

8) MIX SAUCE WITH PASTA AND SERVE.

WHAT’S IN OUR DISPLAY FREEZER!

*Homemade lasagne                 $26.00 (serves 8) (Meat or Vegetable)    

                                                  $ 9.99    (serves 2-3)

  (Seafood)                                  $36.00 (special order)

*Ravioli and Tortellini                .98/cents per 100 grms (Cheese or Meat)  

*Jumbo Cheese Ravioli                                     

*Gnocchi  (potato dumplings)        .98/cents per 100 grms   

*Cabbage Rolls                           $ 9.99 (for pkg of 6)

*Homemade Soup                      $ 6.49/32oz

(Vegetable Minestrone or Pasta Fagioli)

*Homemade Chilli                        $ 7.49/32oz

*Cannelloni: Cheese                   $ 9.99/tray of 6

*Baked pasta trays                     $ 7.50 feeds 2-3 and $17.50 feeds 6

 (Penne pasta with chicken or grilled vegetables and cheeses)

_________________________________________________________________

TWO CONVENIENT LOCATIONS:

37 Oxford St. W   phone: 672-7827             1464 Adelaide St .N phone: 679-7775
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 [image: image3.wmf]VALENTINES DINNER FOR TWO:    

                                       $14.99

          Your choice of fresh pasta & homemade sauce  

                    (350grms of pasta and 8oz of sauce)

                            Caesar salad 

                    Garlic Bread or French stick

                 Rich Chocolate dessert for two

                                       (offer available for the month of February)

TWO CONVENIENT LOCATIONS:

37 Oxford St. W   phone: 672-7827             1464 Adelaide St .N phone: 679-7775

