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often), our cogf;try kitchen fills with the

cucina takes extra time in the kitchen (in

~ our case, a labor of love) which most guests
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of pasta is 't}iﬁﬁdrm) and want to know our
‘secret.” We always respond: “Use only the
finest ingredients, and combine them the

same proven way every time." But vera
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and many restaurateurs money can buyl i.e.

are too busy to prepare. al Dente captures more
That's why Stanislaus of the vine-ripened
decided to produce tomato's naturally fresh

al Dente, the ultra- "flavor notes” which,

premium pasta sauce married with extra-

(based exactly on our virgin olive oil, a
time-proven family recipe) specifically balanced blend of vegetables, and our

for restaurateurs upsc delicate seasonings, results in aroma

menus with profit._gtli\ vera cucina and flavor that excite the palate and "‘
quality “pasta,” while utilizing the heighten customer enjoyment! A,
consistent convenience of fully-prepared, If you want to treat your patroﬁé"‘.to
ready-to-serve sauce! the exquisite made-from-scratch flavor
The majority of conventional of the pasta sauce we sen?'cf':in our home
“spaghetti sauces” commercially — if you want to enhance yﬁﬁ%menu and
? "ilabll_g today taste heavy, over- increase margins — and il:_ybu want the
Sped and over-spiced because they consistent convenience of a Fully-prepared
fiare Re-Manufactured from Industrial sauce, we invite you to try al Dente!
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tomato concentrate, water, and heavy Buon Appetisth 4

d f ing spices. (That's also :
e mat_s{ &P ( Dino and Giovanna Cortopassi, Owners

Stanislaus Food Products
Modesto, California

ike every one of the premium

mato products from Stanislaus,
al Dente is packed from fresh tomatoes,

plus includes the finest ingredients




