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Pasta

Who doesn’t love pasta? And with
our range of picks—from gourmet to
gluten-free—you’'ll be guaranteed a
plate brimming with the texture and
flavor that’ll please your palate!

Red Box Collection
For Giuliano Hazan,
author of Thirty Minute
Pasta, the gold standard
for spaghetti starts with
bronze: “Bronze dyes
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If you want. .. :
WHOLE-WHEAT A GOURMET SAUCE GLUTEN- :
GOODNESS: COMPLEMENT: FREE CONSISTENCY:
Barilla Whole Grain Garofalo Signature Latini Pasta— Barilla Plus Tinkyada Rice Pasta

“This is by far the most
reliable gluten-free pas-
ta out there,” promises
Katherine Revell of
GFCFMommy.blogspot.
com. “It retains its shape
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