e T “Fhousauds of Unigue,
| * R Ry | WKQ | ONE-OF-A-KIND.
| P (LW 0 gd Ml P PROVUCTS PickED

B e — e FesprCIALLY FOR You.

K #primopicks l — di‘r‘ l :
7eV\20901 | LNE T

Since the 17th Century, Gragnano,\;
Italy (pronounced gran-yano) 5
has been known as the Capital
of Pasta. Our Central Market
Trecce Pasta di Gragnano is
imported from Italy and follows
the centuries old methods of
the Maestri Pastai di Gragnano.
Traditional bronze dies are used
to form the pasta, which Creates
a homemade texture
that captures and
holds the sauce. From
the Italian for “braid
of hair,” Trecce is best
suited for rich meat and
ricotta cheese sauces,
or try it sautéed with
veggies and olive oil.
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..over the lively taste of Mionetto

Prosecco. Made from grapes harvested in
the province of Treviso, this wine is alive
with color, flavor and the delicious aromas
of golden apples, peach and honey. Made

in Italy, it’s a symphony for the senses.
Enjoyed on its own or in a cocktail,

it’'s a sparkling sensation.




Our H-E-B Filled Pasta is made by Bertagni
L\ Pasta, the oldest Italian producer of filled
pasta since 1882. We respect tradition,
I | creating our fresh-egg pasta with an
authentic Italian recipe. We blend the freshest
ingredients like fresh spinach, creamy ricotta
and savory mushrooms, and then envelop it
all with delicate egg pasta made with soft,
wheat flour. Several delicious varieties to
choose from, all in our deli.
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When it comes to .
giving your lasagna
some extra amore,
reach for H-E-B

Create a delicious
seafood dish with
pasta and H-E-B

— Texas Peeled
Shrimp.
Packed right
here in Texas, ~
our shrimp are
deveined and
individually

ltalian Sausage. t I _ «
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preservatives or MSG it brings VE@@‘E@ ready to add

delicious savory flavor to all your . |
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surface for arranging
~ your cheeses and
appetizers, while the
selection of knives
[ makes cutting and

serving a cinch! Use it

to serve our dry cured
thin-sliced H-E-B Selec’t
Ingredients Prosciutto
and our Italian Marco {
Polo Grana Padano wheel (

To make the best ltalian pizza, we use_thfa best lngred|en_ttsh
to create our H-E-B 12-Inch Pepperoni Pizza. \/Ve start wi dw‘ .
a hand stretched, imported ltalian dough that’s been wWoo
fired for a crisp texture and blistery_ appearance. We cpvkerd
it in a sauce made from 100% sun ripened tomatogs pic te
at the peak of harvest in Italy. Then we ag\d two dl_ffgren
|talian cheeses and top it with pepperont for a dgllcpus,
authentic experience that you would expect to find in an

|talian pizza cafe. One bite and you'll say delizioso!
e : t
You can find it in the deli departmen
[ made for a savory snack
or perfect party planner.
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in five fabulous flavors that taste too
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“blue ribbon,” tonight!
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gets a blue e Coming up with new ideas for dinner
ribbon in that are quick, delicious and that

our book. the whole family will enjoy can be
Enjoy a challenging. H-E-B Meal Simple™
touch of Simply Cook Chicken Breast with Basil
italian Pesto Sauce and Spaghetti Squash to
style. the rescue! We’ve taken fresh, boneless,

skinless chicken breasts, topped them
with our basil pesto marinade, and

served them atop a bed of roasted
spaghetti squash, diced zucchini,
and fresh cherry tomatoes. Just bake
and serve for a meal that tastes like

, you’ve slaved over the stove all day.

R al We won't tell!

ORANGE You Olad |
We Said SICILY?

,5\ Known for their deep red
EY, interior and blushed rind,
Blood Oranges have
a delicious, berry-like
flavor. Available from
December through
March, they are a juicy,
delicious way to get your
vitamin C and fiber. Great
for snacking and juicing.
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Chef-inspired meals in minutes.
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a loaf of warm, crusty bread. Made = = ‘ o Lo
_the Italian way with real durham i 7 ) e Lo Eor a different twist on meatbﬂil ;immem
wheat, our Parmesan Cracked ‘ L : | W what we have created! H-E;,Busivith
Peppercorn Loaf will turn any meal g : S : ~ simply Cook Salmon Meatba liciously
into an Italian feast. The o : 4 . Marinara and Asparagus are delic i
taste of freshly ground BN ' : ¥ T filling and satisfy your seafood cravingd.
pepper adds an unusual - e 5, - W 3 Covered in zesty marinara and palreeady
flavor that compliments < S . - v fresh, crunchy asparagus, they a"s ‘;3“
all your favorite pastas b e to bake and enjoy. You'll get hooked:
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Extra Virgin Olive Oil is 28,
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Marinara Sauce isana

anini, pizzas, flatbreads, in pasta, bruschetta, pizza and
more. Spread it, dip it, or
e use it as a topping. The

By blends of olive oil, pine
), @E N® | nuts, Parmigiano Reggiano,

gl MASQIN]ARA IX  tomatoes and more give

% | each one its own unique

| flavor profile,

t with pastas, on p

(sac;i?)s, paired with cheese,

or as a side sauce for :

meat and fish. Thi opot:J?ns

less! Also try

iftﬁggtic italian Alfredo and
Authentic Italian Pesto Sauce
with Basil. Delizic?so!
Find it in the deli.

A VIN-A-GREAT]

What makes balsamic vinegars great?
For starters, they are versatile enough
to be enjoyed in salads, added to
recipes, used as reductions, drizzled
over cheese, and they can even
enhance the flavors of many desserts.
Central Market Balsamic Vinegar of
Modena, 4 Leaf is no exception.
Made exclusively in Italy. It bears
the authenticity seal of the IGP,
Protected Geographical Indication
from Modena, Italy. The taste and
texture of this 4 Leaf is ideal for
gourmet recipes, aged cheese,
omelets, and even ice cream.
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— Our BEST-0 PESTO
6A6“/ M6k89 ‘T Emz ade in Central Italy, just outside

== of Florence, our Central Market

: ; e H=E= Organic Pesto Sauces full of
i r basic marinara, ou i : are full o

More than just you uthentic Italian pasta sauce delicious ingredients that bring

| I
with basil that comes straight from Genoa, Italy! | out the flavors of your favorite

100% °

Named for the Piave river in the
northernmost part of the province
of Belluno, Italy, Piave Aged
Cheese has an intense, full-bodied
flavor that increases with age.
With a unique, concentrated dense
texture, it has a tropical fruit flavor
and slight almond bitterness. Some
things are just better with age.

Cold Vreed
o IMVPRESS

Full bodied with a hint of pepper,
our Central Market Tuscany Extra
Virgin Olive Oil is best drizzled
over salads, pastas or seafood.

It pairs well with wine, cheese and
antipasta. Plucking the olives is a
centuries old tradition and helps
prevent bruising and oxidation of
the fruit. In order to be classified
as an Extra Virgin Olive Oil, the
oil must be the result of the first
pressings of the olives and cold
pressing is essential to preserve
the properties of olive oil.

the freshest products made right
here in Texas, from domestic and
imported ingredients.
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