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Introducing

PETER'S PASTA ROLL

Thes exquisite entree to
|'J"¢‘h‘ft"{’ ll'.i".fﬂl.rf p("f:'!‘:i_f}'t- o
rolled in a variety of
tantalizing filling..

f;’}? n't‘.Hfl any r’." f’:'h'r':!.,‘r}n‘ SHCES,
Shown above s rose, gourmel
tomato and alfredo vauce.
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35 YEARS OF SERVICE WIDE SELECTION

The variety ¢ versatidity
ril'f Peter the L‘)Stff® line .-?fl

PETER % CHEF®  frovwsnurth
Chef has been actively involved
in the calering t'm)u.-(ry serving pastas, entrees and sauces i
over thousands of quests weekly.
; « .
His success hao been due to E Vs
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PETER RUGIANO

the bl excellent cuwine,

authentic Italian recipes and

prenmium qualily ingrediento.
Peters experience extends

yeards beyond bt time in

OO

Tauste

Experience

Quality

Canada. He is the second gen-
eration Rugiano famdly tn the

fm.-pr'h:fﬁy buwi-

extensive certan lo pi’m.-c' the

modst discriminating individu-

nead, als. You will aloo find tried
When ® 1 and true favourites certain to
you see TER the CHEF please your loyal patrony.
“Peter the

Chef EASY TO PREPARE

Authentic Italian”

cutoine ... i to Truly Authentic

in ortgin, laste, recipe ¢ quality!
Peter the Chef's experience

L now yours to serve and

delight your very own patrons!
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Peter the (‘I‘Jfff@I Fine Food

_tﬂ‘l‘t'.‘ you )'flfl'.r.?l'.l'.f?.i':i'b't' taste in a

Sfraction of the uwal time

required.
Included with all of Peter
the Chef® Fine Foods is the

When you see “Peter the
Chef Authentic Italian”
ottt Truly Authentic in

Conuistency o o 5 [ .
r el 4 >
orwgin, taste ¢> qualily:
. SUPREME QUALITY convenience of complete storage
Versatddity - 1 A )
. You can depend on the coniis- and preparation tnstructtons
tency and wncompromoiing
guality. Under the moat BUILD YOUR BUSINESS
Conventence

Ytera lateat creation
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PETER'S PASTA PARCELLINI

atringent quality control

requirements the freshest and

finest ingredients are carefully

delected ffy Peter bim. r:’.ff:
“Exquusite taste e supreme
qrmfﬂy are my quarantee lo

"
Vil . PETER RUGIAND, EXECUTIVE CHES
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1o belp you build and
matcntain your profitabiity
take advantage of the savings
your business can expect.

There will be no guess work,
no mistakes, no time waste, no

wadted product or ingredients,
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PORTION CONTROL
All Peter the Chef® products

te Taste
Quality are

tee to You”

EXECUTIVE CHEF

are prepared freah and then
Hash frozen. Portion control
makes preparing food simple
with no waste. Look at the
chart for this symbol “@”

to quickly identify this woeful

feature.

PASTAS

fi[[,ﬁth’hi’d are P:"t’-(‘(?ﬂ.(‘c’() C",

idividually flash frozen which

allows for convenience of quick

e e .
preparation &3 quick cooking
timed.

All pastas are made from:

* all 100% natural ingredient.s

® freah liquid eggo
o [00% durtem semolina

® o pf'c‘.!t’!‘l'f!f tll.'t’-\‘.

PASTA SHEETS

Budld your own lasagna
and fill your own cannelloni
wstng conventent, lime saving
Peter the Chef® lasagna and

l'ﬂ'!ﬂi({&!ﬂi KI}'J(c'fJ.
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STORAGE

Store pasta sheets for 3 months at
-18° C or O°F

PREPARATION +

All the pasta sheets are PRE-
COOKED. Pre boiling the sheets is
not required. Just prepare your

lasagna and cannelloni tray and bake.

This delicate crepe-like
pasta to cul to the right size

for ease of assembly.
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SAUCES

Peter the Chef® sauces can be
mixed and matched with a
vartety of pastas! Look at
dome of the suggestions in the
pﬁm‘:{qmpiﬁ.r, or create your

own combinations - in fact,

build business
es profitability

FILLED PASTAS
Peter the Chef® ts pleased to
introduce uniquely shaped

Pausta Rolly vhown on the cover

Paota Parcellind shown to the
left and Stuffed Envelopes

with a ham e3 eheese base
and a vartety of fillings shown

on the reverse Jtde.

STORAGE

many of the cold sauces can top
things like: vegetables,
salmon, pizza, chicken and
seafood. Sauces can also be
wed as a bave to Your own
creattond.

STORAGE

Frozen Sauce - 6 months at -18°C
or 0°F

Fresh Sauce - 50 day refrigerated
shelf life

PREPARATION +

Store: Flat, Filled and Short Bulk
Pasta for 3 months at -18° C or 0° F

PREPARATION +

All the pastas are PRECOOKED
For Flat, Filled and Short Bulk Pasta,
remove contents from package, boil
in salted water for 2-5 minutes stir-
ring immediately & frequently.

Theve tasty treasures offer
sensational presentation to your
menu and can be located in the
list by the star “¥* aymbol.

All filled pastas have
gualtty ingredients like:
® tender grade A veal e beef
® only fresh cheeses like:

ricotta, mozzarella, parmesan

made fresh then
flash frozen for

wultimate conventence
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Heated Sauce - Thawed sauces
should be thoroughly heated |0-12
minutes.

Cold Sauce - serve at room tem-
perature

Peter the Chef® sauces are
made from:

 [00% natural ingredients

© [00% pure Italian olive odl
® whole imported tomatoes

® no additives, no preservatives
* no MSG

® no artificaal flavours

The cold vauce jars are bot

Jfilled and sealed ready for your

L’c’n‘f dn"f{) JELVE L.

PREPARED ENTREES
Peter the Chef® entrees are

prepared in trays such as

lasagna carefully layered with

generous fllings then crowned
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STORAGE

Store lasagna trays for 3 months at
-18°Cor0°F

PREPARATION +

For entree trays, remove lid, tent lid
& bake in preheated oven as
follows:
CONVECTION OVEN @ 300°F
- if frozen, | 3/4 hr
- if thawed for 50-65 min
CONVENTICONAL OVEN @ 400°F
- if frozen, 2 1/3 hr
- if thawed for | |/3 hr
- rotate pans after 30 minutes for
convention ovens
NCOTE
- internal center temperature to
reach 155°-160°F
- let stand for |5 min. before
cutting

tn a cheezy mozarrella and
bechamel sauce.

Select from a wide variety
Qf':'m‘n'c'.r to appfﬂf to W@ meat
lovers, ¥ vegetarians ¢

b cheese lovers!
Buon
Appetito!

LEGEND
NEW PRODUCT
shown in photograph
portion controlled
for meat lovers
suitable for vegetarians ®
cheese lovers
deafood lovers
) with cream
* lacto-ovo-vegetarian
i}ff’!’f{{’t‘.” fﬂi‘f‘x‘ or J'l“‘j»{'
products and egge, but
excludes meat, poullry, fish
and seafoed
+ wee inatruction sheet for
Sfull details
* also avadlable in Tortelloni!
* available in square, round
and other shapes!

!v“.o*

For MORE INFORMATION
Contact: Peter the Chef®
401 Humberline Drive,
Etobicoke, Ontario MW 6Y4
Telepbone: 416-674-5800
or 416-675-1227
Facoimde: 416-675-2027



ITEM

UPC CODE

PRODUCT DESCRIPTION PACK

CUBE PALLET
FEET PLY/TIER

FLAT PASTA 55262-10001 Ed Linguini 25 portions/case =5 kg 0.78 7110
55262-10002 ce ¥ Spinach Fettuccine 25 portionsicase =5 kg 0.78 7/10
55262-10003 & ¥  Herb Fettuccine 25 portions/case =5 kg 0.78 710
55262-10004 ® ¥ Sun Dried Tomato & Basil Fettuccini 25 portions/case =5 kg 0.78 7110
- 55262-10005 Angel Hair 25 portions/case =5 kg ~ 078 7110
BULK SHORT 55262-10006 & Rigatoni | case =5kg 0.56 17
PASTA 55262-10007 L Fusilli | case =5kg 0.56 17
BOIL 1-2 MIN 55262-10008 o0 Penne | case =5kg 0.56 117
55262-10009 @ Tri Colour Spiral | case =5 kg 0.56 117
55262-10010 ] Gnocchi (Potato Dumplings) | case =5kg 0.56 117
PASTA SHEETS  55262-10011 & Lasagna Sheets | case =45kg 0.56 /7
~ 55262-10012 @ Cannelloni Sheets | case =45 kg 0.56 1117
BULK SHORT 55262-10013 o e Meat Tortellini® | case =5 kg 0.56 11/7
FILLED PASTA 55262-10014 Veal Tortellini® ® Al available in | case =5kg 0.56 17
BOIL 2-3 MIN 55262-10015 Chicken Tortellini® Tortellon! | case =5 kg 0.56 17
55262-10016 Turkey Tortellini® | case =5 kg 0.56 17
55262-10017 Spinach Tortellini with 2 Cheese® | case =5 kg 0.56 17
55262-10018 o L d Meat Ravioli® S dvailuble in: | case =5 kg 0.56 7
55262-10019 Chicken Ravioli® wquare, round and | case =5kg 0.56 17
55262-10020 ) 4 Cheese Ravioli® e el | case =5 kg 0.56 177
55262-10021 - Meat Agnellotti  lase =5kg 0.56 7
55262-10022 Chicken Angellotti | case =5kg 0.56 17
55262-10023 ' 4 Cheese Agnellotti | case =5kg 0.56 117
55262-10024 * G @ » Meat Pasta Parcellini | case =5 kg 0.56 17
55262-10025 * 00 Chicken Pasta Parcellini | case =5kg 0.56 U7
_ 55262-10026 * © @ ¥ 4 Cheese Pasta Parcellini | case =5kg 0.56 /7
1QF DRY PACK 55262-10027 e v Meat Cannelloni 72 units @78gea 0.56 7
55262-10028 [ ] Chicken Cannelloni 72 units @78gea 0.56 L7
55262-10029 Dl ¥ 4 Cheese Manicotti 72 units @78gea 0.56 17
55262-10030 [ ] ¥ » Spinach & 4 Cheese Manicotti 72 units @78gea 0.56 117
55262-10031 [ ] =« Lobster Cannelloni 72 units @78gea 0.56 1117
55262-10032 % G @ ® Meat Stuffed Envelopes 72 units @78gea 056 /7
55262-10033 * ® Chicken Stuffed Envelopes 72 units @78gea 0.56 7
55262-10034 * L ! 4 Cheese Stuffed Envelopes 72 units @78gea 0.56 1117
55262-10035 % @ W Meat Pasta Roll - 72 units @78gea 0.56 17
55262-10036 * © Chicken Pasta Roll 72 units @78gea 0.56 1147
55262-10037 * © ! 4 Cheese Pasta Roll B 72 units @78gea 0.56 7
SAUCE 55262-10038 De] Peter’s Select Tomato Sauce 4 bags @ 2 kg ea 0.78 7110
55262-10039 Pizza Sauce 4 bags @ 2 kg ea 0.78 710
55262-10040 All'Arrabbiata Sauce 4 bags @ 2 kg ea 0.78 7/10
55262-10041 w Bolognese Meat Sauce 4 bags @ 2 kg ea 0.78 7110
55262-10042 a Alfredo Sauce 4 bags @2kgea 0.78 710
55262-10043 ¥ Four Cheese Sauce 4 bags @ 2 kg ea 0.78 7110
55262-10044 Vodka Sauce 4 bag @ 2 kg ea 0.78 7/10
55262-10045 = Marinara Sauce 4 bags @ 2 kgea 0.78 7/10
COLD SAUCES 55262-10046 o ¥ Pesto Sauce Supreme 6 jars @ 454 g ea 0.15 19/6
55262-10047 ¥ Sun Dried Tomato Pesto 6 jars @454 g ea 0.15 19/6
55262-10048 Olive Oil & Garlic 6 jars @ 454 g ea 0.15 19/6
PREPARED 55262-10049 ~ ® ) Meat & 2 Cheese Lasagna 4 trays . @227kgea 078 7/10
ENTREES 55262-10050 % ) Meat & 4 Cheese Lasagna 4 trays @227 kgea 078 710
55262-10051 Lo Chicken Lasagna 4 trays @227 kgea 078 710
55262-10052 ¥ PureVegetable Lasagna 4 trays @227 kgea 078 7/10
55262-10053 < Vegetable Alfredo Lasagna 4 trays @227 kgea 078 7/10
55262-10054 w Meat Cannelloni 4 trays @227kgea 078 7o
55262-10055 " 4 Cheese Manicotti 4 trays @227 kgea 078 710
55262-10056 * O v Meat Stuffed Envelopes 4 trays @227 kgea 078 710
55262-10057 * Chicken Stuffed Envelopes 4 trays @227 kgea 0.78 7110
55262-10058 * © ¥ 4 Cheese Stuffed Envelopes 4 trays @227 kgea 078 710
55262-10059 v Meat Stuffed Giant Shells 4 trays @227kgea 078  7/10
55262-10060 Chicken Stuffed Giant Shells 4 trays @227 kgea 078 7/10
55262-10061 o ¥ 4 Cheese Stuffed Giant Shells 4 trays @227 kgea 078 7110
55262-10062 ¥ Tofu Stuffed Giant Shells 4 trays @227 kgea 078 710
55262-10063 % & @ Meat Pasta Parcellini  4urays @227kgea 078 710
55262-10064 * O Chicken Pasta Parcellini 4 trays @227 kgea 078 7110
55262-10065 * O ¥ 4 Cheese Pasta Parcellini 4 trays @227 kgea 0.78 7110
55262-10066  * © v Meat Pasta Roll 4 trays @227 kgea 078 710
55262-10067 % & Chicken Pasta Roll 4 trays @227kgea 0.78 7/10
55262-10068 * O } 4 Cheese Pasta Roll 4 trays @227 kgea 078 7/10
55262-10069  * ¥ Eggplant Parmigiana 4 trays @227 kgea 078 710
Soups 55262-10070 S Home Style Minestrone Soup 4 bags @ 2 kg ea 0.78 7110
55262-10071 ¥ Vegetable Soup 4 bags @ 2 kg ea 0.78 710
55262-10072 Chicken Noodle Soup 4 bags @ 2kgeach 078 7110



CHICKEN LASAGNA

wly chicken aurrounded in

7
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JMEAT RAVIOLI® __

a mmr f;rw'r ' dmam, f' Jed i hee

dt!natr whapes w!‘ my veraalile—
to use with any of Peler's fine sauces

R CLEESESTUEFED GIANT SHE
A picatla cheese, spinach e spices s e




PURE VEGETA

with vegetables like: ontoms Carrols, cdﬁ;u.
aushroome e broceold, just to names i

BT hecc fffflm) ineledes
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PENNE

a ,.rmpm"m pa.fta famrcte b:ppe@
with Peters bologne

with ontone, celery, garlic
a bint qfe&dr ;:Lppa' )
Tl et
’

with real creamy "
ham, parmesan cheese, mutmeq

MEAT LASAGNA
layer upon layer of pasta ¢3 bolognese meat
dauce crowned in mozzarella

HOME STYLE VEG
ML TRO

with ¢°rf:r_y. c‘au[ﬁww'; carrofy
e broceolt i a beart warniing

vegetable




