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CARAMELLE

* CANDY-SHAPED
* MEDIUM

* BOILcr IN SQUP

* SOUPS & THIN
SAUCES

SACCHETTONI

* SACKS

* MEDIUM

* BOIL

* THIN & THICK
SAUCES

MANICOTTI

* RIDGED TUBE

* VERY LARGE

* BOIL or BAKE

* THICK SAUCES &
CASSEROLES

CASONCELLI

* IRREGULAR
* MEDIUM

* BOIL oR IN SAUCE

* THICK & THIN
SAUCES

TORTELLI

* TRIANGLES wiTH
PINCHED ENDS

* MEDIUM

* BOIL

* THICK & CHUNKY
SAUCES

CONCHIGLIONI
* SHELLS
* VERY LARGE
* BOIL or BAKE
* THICK SAUCES &
CASSEROLES

TORTELLINI

* TRIANGLES wiTH
PINCHED ENDS

* SMALL

* BOIL

* THICK & CHUNKY
SAUCES

MEZZELUNE

* SEMICIRLCES

* VERY LARGE

* BOIL

* THIN & THICK
SAUCES

TORTELLONI

* TRIANGLES wiTtH
PINCHED ENDS

* LARGE

* BOIL

* THICK & CHUNKY
SAUCES

‘ubes

IL&UL AU
Aulduagoa
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CARAMELLE CASONCELLI CONCHIGLIONI MEZZELUNE
* CANDY-SHAPED * |RREGULAR * SHELLS * SEMICIRLCES
* MEDIUM * MEDIUM * VERY LARGE * YVERY LARGE
* BOIL oR IN SOUP * BOILcr IN SAUCE  * BOIL or BAKE * BOIL
* SOUPS & THIN * THICK & THIN * THICK SAUCES & * THIN & THICK
SAUCES SAUCES CASSEROLES SAUCES
SACCHETTONI TORTELLI TORTELLINI TORTELLONI
* SACKS * TRIANGLES wiTH * TRIANGLES wiTH * TRIANGLES witH
* MEDIUM PINCHED ENDS PINCHED ENDS PINCHED ENDS
* BOIL * MEDIUM * SMALL * | ARGE
* THIN & THICK * BOIL * BOIL * BOIL
SAUCES * THICK & CHUNKY  *® THICK & CHUNKY  * THICK & CHUNKY
SAUCES SAUCES SAUCES
MANICCOTTI

* RIDGED TUBE

* VERY LARGE

* BOIL or BAKE

* THICK SAUCES &
CASSEROLES
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* BOIL OR BAKE

PIZZOCCHERI
* BUCKWHEAT

SAGNARELLI
* SHORT & WIDE
* BOIL

* THICK SAUCES

- | * THICK SAUCES

STRINGOZZI

BAVETTE

* THICK & NARROW

* BOIL

* THICK SAUCES
FETTUCCINE,
FETTUCCELLI &
FETTUCI

* THICK & WIDE

* BOIL

*® THICK & CHUNKY

SAUCES

LASAGNE RICCE
* RIDGED SHEETS
¢ BOIL OR BAKE
* CASSEROLES

LINGUINE &
LINGUETTINE
* CONVEX & NARROW

* BOIL
* THIN & THICK SAUCES
MAFALDE &

MAFALDINE
* RIDGED & WIDE

* BOIL
*® THICK & CHUNKY
SAUCES

PAPPARDELLE
* THICK & WIDE

* BOIL
* THICK & CHUNKY
SAUCES

PILLUS

* THIN & WIDE

* BOIL

* THICK & CHUNKY
SAUCES

* SQUARE & NARROW
* THICK SAUCES

1§ | REGTANGULARWDE
* BOIL

* THICK SAUCES

TAGI.IATEI.LE &

. THIN&W\DFJ'NARROW
. TH\CK SAUCES

TRENETTE
* THIN&WIDE
.

* THICK SAUCES

. THICK& W|DE
. CHUNKY SAUCES



mac

AOWSDIUINEAULNERN
MSBUSULNAF VLR

sodwan

1AunijanvausJuuris 1S Rods
Ouigunay 810 ta:luds ww:AudbuL:nania:soan

ugeinAldunadn Wws:o:awsnindauldulin ta:nafu guidu

1dnavuinirinlnsfinosidgendudnusaaninasia:doluavinidu

MIvgVWIARIUUIND Spaghetti, Linguine, Capellini



S3DNWS NIHL » S30NVS $3DNWS ADMHL » S30NTS NIHL » SIONWS NIHL

109 ¢ HADIHLE NIHL « 109 » 109 « 009
ANOSENIHL » 1109 » MOTIOHEADIHL » INITI3dYD JILSIN » ANOSEAIIHL «
INOTTADIWYIA A0S BADIHL M13LVIDY3d O13ONY A T1HdvD nosig

B MT30IWY3A INOLLIHOVES SIS NIHL »
8 ILLIHOVAS 530115 SIS SIHL « L.
INILLIHOVES P985 0 rosmul S8 ¢ QI¥IAIAL »

* . INILYDNE
arnoes
BADIL INOZZIT13d % 1lv2Ng
12d S3ONVS NIHL »
$3ONYS o8 »
ADIHL G NIHL » anos
NCT FNIHL Kd3n
anos INITI3dVD
v s s«
ANOSENIHL «
SENVE AL - INI3a34

MOTIOHBADIHL »
ILY443dNI INOYIHOOVIN
8 INIDNOY3IHOOVI

S3DNWS
AANNHD B HDOIHL »
7109
SA0Y QILSIML «
IHNNT LL¥2Ng IT1ISNd 3
LOD 1L¥2Nd TSN
nsnd

ulny

J

JdJ
< ~
- 5 0
2 3 m_.nu
S c J O
— 2 %
T 35 ¢ =2 A
= - S 5
< 2 ¢ g ,_qlamun



niacn
B [qunijanuauztdusudweg KSo
NISYUSUUNEaRIIIUUAID

[sfas (1TigFa (7l ShapeS
rivoanludnunuie 18U sulud suivdenines suinde vav Bu
[dumandmun:nusaaniinndatdesulinngs ws:idutuuto:o
Govians Walivaaaunsnunsnidnluls 8nnvuru:Suds:nuiian
awnsalgsausiniurnlafuridsonoiduna:seaws:0uldudue
Suus:n1uvng Aoadrowiaiisuiuumng Farfalle (Iud),

Conchiglie (lUdannoag), Fusilli (1Inae9)



mac

AOWSDIUINEAULNERN
NSTUSUWNARNIUUFINY
BoaWwIaN

[dunijanuaziusy
¢ ¢ KSo Shapes

GEMELLI
* SPIRALS
* SHORT & SMALL

* BOIL
* THICK SAUCES

LUMACONI

* SNAIL SHELLS

* LARGE

¢ BOIL OR BAKE

¢ THICK SAUCES
& CASSEROLES

MEZZE PENNE

* TUBES

* VERY SHORT &
NARROW

OlIL
* THICK SAUCES

PENNONI

* TUBES
. SHORT& WIDE

.

. THIN SAUCES

GNOCCHI GNOCCHETTI
* MOCK GNOCCHI  * GNOCCHI-SHAPED
* SHORT & LARGE = SHORT & SMALL
* BOIL OR BAKE * BOIL
* CHUNKY SAUCES ~ * THICK SAUCES
8 CASSEROLES

MACARCNI MALLOREDDUS
* ELBOWS * RIDGED SHELLS
* SMALL-MEDIUM * MEDIUM
* BOIL OR BAKE * BOL
* THICK SAUCES * THICK SAUICES
& CASSEROLES
MEZZI MOSTACCIOLI
BOMBARDONI * TUBES
* TUBES . SHORT & NARROW
* SHORT & WIDE
* BOIL . TH\N SAUCES
* THICK SAUCES
PIPE QUADREFIORE
* RIDGED ELBOWS ¢ FRILLED CYLINDER
* LARGE * MEDIUM
* BOIL of BAKE * BOLL

* THICK SAUCES & * THICK SAUCES
CASSEROLES

MARGHERITA MANDALA

MESSINESE LUNGA  » MANDALA-SHAPED

* HALF TUBES * SHORT & WIDE
* SHORT & VERY * BOIL
NARROW * THICK SAUCES

* BOIL
* THIN SAUCES

ONDULE PACCHERI

* FLUTED * TUBES

* MEDIUM * SHORT & WIDE

* BOIL * BOIL or BAKE

* THICK SAUCES * THIN SAUCES &
CASSERCLES

RADIATORI REGINELLE

* FRILLED CYLINDER * TUBES

* MEDIUM . LONG & NARRCW

* BOIL

¢ CHUNKY SAUCES ¢ THIN SAUCES

SCIVIOTTINI SORPRESE
* TUB * BELLS

* SHORT&NARROW  * SMALL

* BOIL ¢ BOIL

* THIN SAUCES * THIN SAUCES

MARZIANI
¢ KNOTS

* THIN & THICK
SAUCES

PANTACCE
* WAVY FLAT
. ME?IUM

¢ THIN SAUCES

RICCIOLINI

* CURLS
* MEDIUM
.

BOIL
* THICK SAUCES

SORPRESE LISCE
* BELLS
* LARGE

OIL
¢ CHUNKY SAUCES
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Marinara (U15U1S")

Bolognese (luaouiua)
Carbonara (A1Sluunsn)

Rag alla Bolognese (Sna: ajluaviuas)

Pesto alla Genovese (ala o-a1 3luna#)

Aglio, Olio E Peperoncino (a:nalo loale 8 wWilasauslu)
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