
L E  S A L S E  C L A S S I C H E

Il Ragù Bolognese
Slow-cooked meat ragù, typical of Emilia-Romagna. Rich, delicate,
and deeply comforting.

La Salsa di Pomodoro San Marzano
Classic Italian tomato sauce made with fresh San Marzano
tomatoes, olive oil, and basil. 

Il Pesto Genovese
Fresh basil, pine nuts, Parmigiano, and olive oil. Bright, aromatic,
and unmistakably Ligurian.

Il Cacio e Pepe
Roman classic of pecorino and black pepper. Creamy, sharp, and
beautifully simple.

LE SALSE SAPORITE

La Puttanesca
Tomatoes, olives, and capers come together in a bold, savory sauce. Intense
and deeply Mediterranean.

L’Amatriciana
Tomato and guanciale in perfect balance. Rich, savory, and timeless

Authentic Italian sauces crafted daily, following Italy's officially
recognized culinary traditions.

Featured on the Food Network’s Diners, Drive-Ins & Dives with Guy Fieri

The Art of Italian Sauces
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