TULKOFF

FOOD PRODUCTS, INC.

PESTO GENOVESE
'.’o v X Take dishes to new heights with our
Ly

Tulkoff Pesto Genovese. Our pesto
9 might be perfect for your favorite
‘* Italian cuisine, but did you know,
pesto can be dolloped on soups,
folded into potato salad, and
spread on sandwiches?

Our pesto acts as a flavor enhancer
to a variety of dishes throughout
a menu or as an easy way for
your customers to take the taste
of ltaly home.

Pesto Genovese can be
conveniently found at your
local distributor.

BUON APPETITO!

For the allergen conscious, we omitted pine nuts in
order for you to cater to more of your customers with
this delectable and versatile sauce. TULKOFF

PESTO
GENOVESE |
&= =

Tulkoff Food Products, Inc.
Baltimore, MD 21222 e Pittsburg, CA 94565  www.tulkoff.com
Contact us at (800) 638-7343 for more information about our products or to place an order.
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BRINGING A BIT OF ITALY HOME

Inspired by the well known basil sauce that originated in Genoa in the
Liguria region of northern Italy, we bring you our take on the popular
product with Tulkoff’s Pesto Genovese. Our pesto bursts with the authentic
flavors of earthy olive oil*, sweet basil, piquant garlic, and rich Parmesan
and Romano cheeses. With increasing awareness of food allergen safety,
we've left out the toasted pine nuts traditionally used in pesto, so that
everyone can enjoy this taste of Italy.

Note: Contains milk allergens. DOES NOT CONTAIN NUTS.

MENU SUGGESTIONS

Add intense flavor to burgers Layer with cream cheese for a

Combine with mayo for a great fantastic vegetable dip
turkey sandwich condiment Marinate chicken or shrimp

Dollop on soup just before serving Top pasta or use in lasagna

Great as a pizza topping Use as a salad dressing Pasta alla Genovese

SIZES INGREDIENTS

. . . . . . . 11b linguini or other long pasta
Available in food service and industrial packaging. Custom retail % cup Tuﬁloff Pesto Genovgese

packaging also available upon request. freshly grated Parmesan, optional

PREPARATION
STORAGE In a large pot, boil the pasta until al dente, 8-10
Keep Refrigerated minutes. Drain pasta in a colander and return to pot.
Toss with pesto. Serve immediately, topping with grated
Parmesan if desired.

CAPABILITIES

In addition to providing you with quality Tulkoff branded products, we
have the ability to private label our products to suit your needs. We also
offer R&D knowledge in the development or recreation of sauces to
create custom formulas and flavor profiles.

Prep Time: 5 minutes ® Cook Time: 10 minutes - 6 SERVINGS

*Soybean oil also used in this product.
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Tulkoff Food Products, Inc. TRANS FAT

per serving

Baltimore, MD 21222 e Pittsburg, CA 94565  www.tulkoff.com
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