€ SURGITAL

Ingredients
Durum wheat semolina, water.

The eggless Neapolitan Paccheri, (regional term for
“slaps”), have a curious name which is said to derive f
rom the distinctive slapping sound made by this pasta
when it hits the plate coated in a good Mediterranean
sauce.

Average nutritional values per 100 g

Energy k] 1191 - Energy kcal 281 - Fats g 1,3 of which
saturated fats g 0,4 - Carbohydrates g 55,9 of which
sugars g 5,3 - Fibres g 1,8 - Proteins g 10,5 - Salt g
0,28
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