
1 box Barilla Spaghetti Rigati

2 medium Leeks, cut into rounds

1 tablespoon Parsley, chopped

Salt and pepper to taste

4 tablespoon Extra Virgin Olive Oil

1 ea Butternut Squash, small diced

1/2 cup Parmigiano-Reggiano 
cheese, shredded

1. In a large skillet sauté leeks in 
olive oil for three minutes.

2. Add butternut squash and 
saute over medium high heat for 
4-5 minutes.

3. Season with salt and pepper 
and 1 ½ cups water, cook thoroughly.

4. Cook pasta according to 
directions, drain and toss with the 
sauce, stir in cheese and parsley 
before serving.

SPAGHETTI RIGATI
WITH LEEKS AND BUTTERNUT SQUASH

PREP: 5 MINSSERVES: 8 COOK: 15 MINS SKILL: CASUAL DIET: VEGETARIAN

InstructionsIngredients

PREPARATION
20 minutes

SERVINGS
4

SOAKING TIME
12 hours

DIFFICULTY
Easy

COOKING TIME
2 hours 15 minutes

Cover the legumes in cold water and soak in the refrigerator for at least 12 hours. 
In a saucepot, heat 30ml (2tbsp) of the oil over medium heat and sauté the potatoes, onion, 

celery, and carrots for 4 to 5 minutes. 
Drain the legumes, add them to the pot with the vegetables, and cover with cold water. Bring 

to a boil, then lower the heat and simmer until the legumes are tender (1 to 2 hours, with 
lentils requiring the least cooking time). 

Season with salt and add the Ditali Lisci. Cook the pasta directly 
in the soup until it is al dente. 

To each serving bowl, add a drizzle of olive oil, a sprinkling of Pecorino, and pepper to taste.

   250g (8oz) mixed dried legumes 
(such as lentils, cannellini beans, 
peas, fava beans) 

   60ml (¼c) extra-virgin olive oil 
   200g (7oz) potatoes, peeled 
and diced 

   80g (3½oz) diced onion

   70g (2½oz) diced celery, 
or about 3 stalks

   80g (2¾oz) diced carrots, 
or about 1 medium

   Salt and pepper to taste
   200g (7oz) Barilla Ditali Lisci 
   50g (½c) grated Pecorino cheese 

LENTIL AND 
BEAN SOUP WITH 
DITALI LISCI

BANQUETING EXPERTISE

AN EXCLUSIVE CULINARY PROGRAM

Barilla’s team of experts from the Chefs, Marketing, and Sales 
provide a variety of ongoing services that enhance our brand and 

build teammate confidence and knowledge
Barilla is a true partner in every sense of the word.

“

“

BEYOND THE BOX CAPABILITIES
How we can help

TRAINING AND EDUCATION

  Video-based training

  Operational Optimization

  Live Chef Visits

  Teaching Demos

CULINARY SUPPORT

  Recipe concept development:

 • Core Menu and LTO
 • Takeout and Dark Kitchens

  Menu description copywriting

  Nutrition analysis

” 

” 
www.barillaFS.com

Pasta is a most-loved food 
in America – 85% love/like it

Datassential, 2021



BARILLA PASTA  IS THE BEST

WHAT DOES IT TAKE 
TO MAKE A GREAT 
QUALITY PASTA?

Since pasta is made of just two things, wheat 
and water, the quality of those ingredients is 
essential. Barilla is the single largest buyer of 

durum wheat in the world, giving us the ability to 
source durum with the quality characteristics 

we prefer, and encourage farmers to use methods 
that are best for the planet and the final 

product. Each year, Barilla buys only the top two 
tiers of durum to ensure consistent quality.

WHY IS DURUM 
WHEAT IMPORTANT 

FOR PASTA?

Durum wheat is a sub species of wheat with 
higher protein content, and the right protein 
composition for great pasta. It’s the wheat 

protein that gives pasta its structure and al 
dente texture. Durum also naturally brings 

the amber color to high-quality pasta. Lower 
quality pasta is made with “soft” wheats, also 
used for bread, which lacks the color and 

protein content found in durum.  

Hard amber durum comes 
from the Northern Plain 

states, Arizona and 
Canada. Each individual 
grain is inspected and 
sorted at our mill to 
ensure only the best 

becomes Barilla pasta.

After carefully removing 
the outermost layer of 
the bran – which can 
contain off-colors and 
flavors - we mill off the 

rest of the bran.

This is the first stage 
of pure semolina — 

the “gold” that makes 
Barilla pasta one of the 
best in the world, year 

in and year out. 

This is semolina at 
a slightly finer grind; 

almost ready for pasta 
making. 

This is the final stage.  The 
finished semolina is now 
hydrated with water and 
kneaded to develop the 
gluten protein network 

that gives Barilla pasta its 
signature al dente bite. 
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Want to know why?

www.barillaFS.com
For further information, contact your sales professional or
call 1-800-922-7455. www.barillaFS.com

BARILLA® CLASSIC SEMOLINA IS LOADED WITH KIDS’ FAVORITES
Barilla® is the #1 brand of pasta in Italy and the #1 national selling brand of pasta in 
the United States.

The Barilla Double Pyramid shows 
the relationship of Healthy Food 

Consumption to the Impact on the 
Environment

BARILLA FOODSERVICE DELIVERS SOLUTIONS FOR THE UNIQUE NEEDS AND CHALLENGES 
OF K-12 SCHOOLS. WHETHER IT’S INCREASING STUDENT PARTICIPATION OR MENUING 

NUTRITIOUS PRODUCTS, BARILLA IS HERE FOR YOU.

100% WHOLE WHEAT THAT IS 100% DELICIOUS
Barilla® Whole Grain is now 100% whole wheat! Barilla’s signature milling and production 
process delivers the taste and performance you’ve come to expect from Barilla. 
Now with even better nutrition.

ALL LEGUMES. AL DENTE. ALL GREAT TASTE
Say hello to Barilla Legume Pasta, made with just one simple ingredient! Barilla Legume 
pasta will quickly become a favorite. Taste the difference!

OFFER DELICIOUS GLUTEN FREE LUNCHES WITH BARILLA®
Gluten Free in schools can be a challenge, but Barilla® Gluten Free Pasta gives you a 
kid-friendly option that is easy to execute and easy on the budget.

  Made from our signature durum wheat, known to cook perfectly
  Holds shape and texture better for more consistency and less waste
  Resists sticking, clumping and breaking
  Available in over 20 cuts

  Made with 100% whole grain durum wheat flour: 1 cup cooked = 2 grain oz. eq.
  Provides 7 g of dietary fiber per serving, an “excellent source”
  Certified by the Whole Grains Council as a whole grain food
  Available in (4) 2/10 lb. bulk varieties: Spaghetti, Penne Rigate, Rotini and Elbows
  Also available in other retail varieties: Wavy Lasagne, Thin Spaghetti, Linguine, 

and Angel Hair

 Made with one simple ingredient, chickpea or red lentil
 A good source of plant-based protein and an excellent source of fiber
 Certified Gluten Free
  Available in 6 retail varieties: Red Lentil Penne, Red Lentil Rotini, Red Lentil 

Spaghetti, Chickpea Rotini, Chickpea Casarecce and Chickpea Spaghetti

  Made from a blend of corn and rice, it still has the delicious pasta taste and 
texture you expect from Barilla

  Certified Gluten Free
  Made in the USA
  Available in 6 retail varieties: Elbows, Fettuccine, Lasagne, Penne Rigate, Rotini 

and Spaghetti
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food that you 
would give your 
own children

PIETRO BARILLA

QUALITY. PARTICIPATION.
Nutrition.

PUBLIC RELATIONS

MERCHANDISING/PROMOTION

  Point-of-sale marketing materials

  Social media marketing tools and resources

  Sweepstakes and contests

  Partnerships

  Menu co-branding and storytelling

This month, it’s time to show how pasta delivers. 
Pasta is a great option for delivery and takeout 

meals. In store or at home, it’s delicious! 

BarillaFS.com

GET EXCITED 

KEEP UP!
SIGN UP!to

Stay up-to-date on industry news, 
trends, recipes and offers.

SIGN UP NOW

RESEARCH

CATEGORY MANAGEMENT

  Category Trends

 •  Pasta cuts and sauces 
on the rise

  Consumer and Market 
Insights

 •  Italian and 
Mediterranean Cuisine

 • Plant-based
 • Local/sustainable
 • Kids Menus

  Insights to help you 
choose the right pastas 
for your operation

  • Cuts/Shapes
 •  Types – Classic 

Semolina, Gluten Free, 
Whole Grain

  Sauce and ingredient 
pairings 

  Custom Research

 • Focus groups
 • Taste tests
 • Customer specific

  Our trade PR team helps Barilla customers gain 
visibility and recognition for their operations

 • We give your success the spotlight
 •  Share your story with peers, investors, 

franchisees, and partners

For further information, contact your sales professional or
call 1-800-922-7455.

Before partnering with Barilla, 
I didn’t realize how dedicated they 

were to supporting operators.
“

” 

  Optimized setups for:

 • Action stations
 • Dark kitchens
 • High volume service


