PEPERONATA PASTA featured at DiningPlus from the Herald-Tribune - www.peperonatapasta.com

We were featured in the past volume of the dinigplus publication from the Herald-Tribune.

MANY WAYS TO PASTA

Sarasota’s favorite Argentinean Italians - Marina and Adrien
Fochi - who make deli- 18

cious fresh pasta at Pep-
eronata Pasta want you
to know that the factory is
now open to the public for
retail sales.

Visit them at Ashton
Business Center, Wed.-Fri.,
11 am.-5 p.m. or online
at www.peperonatapasta.
com. Of course, you can
always find them at the
Sarasota Farmers' Market
on Saturdays and the Si-
esta Key Farmers’ market
on Sundays.
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gourmet market

PEPERONATA PASTA

4463 Ashton Road. Unit F,

Ashton Business Center (in the back)
870-2729

www.peperonatapasta.com
Peperonata pasta is the place where
fresh pasta is made daily and where
family traditions and recipes are very
much alive. Our specialties include
raviolis, whole-wheat pastas, gnocchi,
pasta sheets, flavored pastas, pasta
sauces and much more. Buy our fresh
pasta from Whole Foods market, at the
Sarasota farmers market (Saturdays), at
the Siesta Key farmers market (Sundays).
Plus our factory is now open to the
public for retail sales, or buy online at
www.peperonatapasta.com.

EXTRAS: Catering

HOURS: Wed.-Fri. 11 a.m.-5 p.m.

© All major credit cards.

FRESH PASTA

Made Local In Sarasota

GRAND OPENING!
BUY AT OUR FACTORY
in the k

* Raviolis 4463 Ashton Rd. Unit F - in the bac|
» Sauces Inside of the “Ashton Business Center”

& * Pasta Sheets Visit our website for directions
& 3‘ PaSTa Whole Wheat Pasta ‘Also in local farmers Market

941-870-2729  www.peperonatapasta.com
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