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MALLOREDDUS SARDI
Artisanal Teardrop Pasta
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This staple of the Sardinian cucina is a trademark of traditional Sardinian primi piatti.  Durum wheat semolina teardrop shaped pasta with distinctive ridges originally made by hand rolling and pressing on irregular surfaces.  Traditionally served with a hearty tomato and meat sauce (lamb, beef or sausage), Efisio also recommends malloreddus served simply with extra virgin olive oil and grated bottarga. 








PRODUCT SPECS


Product Net wt – 1 lb


Dimension:  H – 8 ½” / W – 4 ½” / D – 2 ½” 	Unit Weight: 1 lb.


Pack Size:     12 units per case	Case Weight: 13 ½ lb


Appearance:  Small teardrop shaped pasta approximately 1 inch long with distinctive ridges








DID YOU KNOW?


For centuries malloreddus was made by hand which was the only way to get the distinctive ridges.  Balls of dough were pressed with the thumb and then rolled on a special tool called a ciurili to form the characteristic grooves. 


Known as Maccarrones de Puntzu for their resemblance to little fists and sometimes translated as “little bulls” in one of Sardinia’s many dialects, Malloreddus is also referred to as gnocchetti sardi elsewhere in Italy.








CHEF TIPS:


Malloreddus is an easy way to introduce a little taste of Sardinia into your kitchen as a quick substitute to any other dried pasta.  Its distinctive ridges hold the flavors of your favorite sauce in every bite.


A dense pasta that is more durable than other pastas, malloreddus retains its integrity when used on a buffet or in pasta salads .


Another of Sardinia’s versatile products, malloreddus works great with a hearty ragu, see the recipe for Malloreddus kin Anzone (teardrop pasta with a ragu of lamb) at gourmetsardinia.com and on our packaging.





Nutritional Information:





Serving Size – 2 oz (56g)


Servings per container – 8





Amount per Serving:


Calories 210


Calories from Fat 10





		       % of Daily Value


Total Fat 1g		  2%


     Saturated Fat 0g


     Trans Fat 0g





Cholesterol 0g		  0%





Sodium  0 mg		  0%





Total Carbohydrate 37g 	12%


     Dietary fiber 1g	  4%


     Sugars 1g





Protein 6g	           


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -


Ingredients: Durum wheat flour, water, natural yeast, salt











Since 1988, restaurateur Efisio Farris has been representing his Sardinian heritage in America with his restaurants Arcodoro & Pomodoro.  The rustic and traditional cuisine rich in the flavors and textures of this timeless island has influenced Efisio since the days in his grandmother’s kitchen.  Efisio is proud to usher in a new era of these traditions with his line of authentic Sardinian products.  Let Efisio transplant a little Sardinia in to your home…
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