


and many restaurateurs

are too busy to prepafe

That's why Stanidaus

decided to produce

al Dente, the ultra

premium pasta sauce

(based exactly on our

time-proven family recipe) specifically

for restarrote.rs'pscaliiig their

menus vi$ profitaQle V€ra cucina

qual i ry "pasta, "  wh; le ut; l iz ing the

c0rJiitml convenience of tully-prepared,

r€ady to seNe sauce

money can buyl i e

al Dente captur€s mofe

of the vine'r ipened

tomato's naturally fresh

"flavor notes" whicb,

married with extra

vi .gin ol iv€ oi l ,  a

.r&Xta, 
""a "".|..,p,*d 

because rhey
Re-Manufactured from Industrial

tomato conccotratc, wat€t ancl heavy
I

ooses or  masKrng sprces !  i  na(s a 'so

balanced blend of vegetables, and our

deli€ate s€asonings, results in aroma

and flalor that excite the palate and

heigbten custome. enjoymentl

If )ou want to treat your patrons to

the exquisite made-from-scntch fl avor

of tbe pasta sauce we scrve in our home
- if )ou vant to enhance yoUf menu and

increase margins - and if you want thc

consistent convenienc€ of a fully prepared

sauce, v€ invite you to try al Dentel

Buon Appetitot, i

Dino and CioLr:nna C.nopdssi, Owners

Stanislaus Food Products

Modesto, Cal i fornia

The major i ty of convent ional

"spaghetti sauces" commercially

r ldb-te today ta.rc hcavy, over

whv le cheap ) al Dente is

g h € r h  5 a u c e , ' r t  r o t

$anufactured, and is ,ol ch€apr

-sgfike every one of the premrum

Jiimato products from Stanislaus,

al Dente is packed from fresh tomatoes,

plus includes the finest ingr€dients


