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Lotito Foods Launches New, 
Innovative Food Solutions
Presto Cacio E Pepe sauce starters from the makers of the popular Folios 

Cheese Wraps will satisfy diverse palates in restaurants and at home.

By Debbie Hall

!"#$%&"
'$(&)

www.fb101.com


!"#$$%&'&()*)+,-)&.,-,/01)&&�&&&23-345&6443)

Food is essential to life, 
!"#$ %&'('&$ )&&#*$ +&"'(",-*$ '&$ #-.-/&0$
(""&.!'(.-$ *&/,'(&"*$1&23("4$1('5$ 2-*'!,6
2!"'*$ !"#$ 2-'!(/-2*$ '&$ 02&.(#-$ '!*'78$ -+&6
"&9(+8$!"#$",'2('(&,*$:&&#$('-9*;$

%&'('&$ )&&#*<$ "-1-*'$ &"6'2-"#$ ('-9$ :&2$
2-*'!,2!"'*8$ 2-'!(/-2*8$ !"#$ +&"*,9-2*$ (*$
=2-*'&$ >!+(&$ -$ =-0-$ *!,+-$ *'!2'-2;$ ?*$ '5-$
9!3-2*$ &:$ 1(/#/7$ 0&0,/!2$ )&/(&*$ >5--*-$
@2!0*8$ =2-*'&$ >!+(&$ -$ =-0-$ (*$ !$ +5-:6("6
*0(2-#8$ 2-*'!,2!"'6A,!/('78$ '2!#('(&"!/$
B&9!"$ C'!/(!"$ *!,+-$ &:$ +5--*-$ !"#$ 0-06
0-2*;$ ?*$ !$ *!,+-$ *'!2'-28$ '5-$ 02&#,+'$ (*$
#-.-/&0-#$!*$!$*5&2'+,'$'&$+&&3("4$!"$-!*7$
9-!/$("$&"/7$DE$9(",'-*;

F5("3$&:$=2-*'&$>!+(&$G$=-0-$!*$'5-$C'!/(!"$
H!+$!"#$>5--*-;

F5(*$*!,+-$5!*$I--"$0!2'$&:$C'!/(!"$+,(*("-$
:&2$!/9&*'$DEE$7-!2*;$@5(/-$>!+(&$G$=-0-$(*$
.-27$0&0,/!2$("$C'!/78$('$+!"$I-$+5!//-"4("4$
'&$ 02-0!2-$ #-*0('-$ ('*$ :-1$ ("42-#(-"'*;$
@5-"$ ?9-2(+!"$ +5-:*$ 1&,/#$ !''-90'$ '&$
2-+2-!'-$ >!+(&$ G$ =-0-8$ '5-$ +5--*-$ 1&,/#$
+/,90$15-"$+&9I("-#$1('5$5&'$1!'-2;

F52&,45$('*$+,/("!27$*+5&&/$("$C'!/78$%&'('&$
)&&#*$1&23-#$1('5$C'!/(!"$+5-:*$'&$+2-!'-$!$
:&&/02&&:$ 2-+(0-$ *&$ '5-$ *!,+-$ 1&,/#$ "&'$
+/,90$ &2$ *-0!2!'-;$ ?$ 5&9-$ +&&3$ &2$ +5-:$
J,*'$5!*$'&$!##$D$+,0$&:$5&'$0!*'!$1!'-2$K*-'$
!*(#-$ :2&9$ '5-$ 1!'-2$ ,*-#$ '&$ I&(/$ '5-$
0!*'!L8$!"#$'5-"$15(*3$('$'&$I-+&9-$!$0-26
:-+'$*9&&'5$*!,+-;$=2-*'&$>!+(&$G$=-0-$5!*$
I-+&9-$ !$ I(4$ 5('$ 1('5$ 2-*'!,2!"'*8$ :&&#$
*-2.(+-8$2-'!(/-2*8$!"#$+&"*,9-2*;

)&,2$ #(*'("+'$ M!.&2*$ -"5!"+-$ *&$ 9!"7$
#(*5-*8$ ("+/,#("4$ ('*$ F2!#('(&"!/$ N2(4("!/$
B&9!"$ 2-+(0-$ 1('5$ !$ 7-//&1$ I!+342&,"#$
5-!#-2$ 9!#-$ 1('5$ =-+&2("&$ B&9!"&$
+5--*-$ I/-"#-#$ 1('5$ I/!+3$ 0-00-2;$ F5-$
>&"$=&9&#&2($*!,+-$!##*$#(+-#$*,"6#2(-#$
'&9!'&-*$ '&$ '5-$=-+&2("&$B&9!"&$+5--*-$
!"#$ I/!+3$ 0-00-2;$ F5-$ >&"$ =(++!"'-$
("+/,#-*$ #(+-#$ 5&'$ >!/!I2(!"$ +5(/(-*$ ("$
=-+&2("&$ B&9!"&$ +5--*-$ !"#$ I/!+3$
0-00-2;$F5-$>&"$G2I-$+&9I("-*$1(/#$5-2I*$
("$'5-$=-+&2("&$B&9!"&$+5--*-$1('5$I/!+3$
0-00-2;

%&'('&$)&&#*<$"-1-*'$02&#,+'$1(//$&O-2$ ('*$
2-'!(/$ 0!2'"-2*$ !"#$ +,*'&9-2*$ '5-(2$ /!'-*'$
:2-*58$+&".-"(-"'$('-9$("$P6&,"+-$+&"'!("6
-2*;$F5-$02&#,+'$ +!"$I-$9-2+5!"#(*-#$ ("$
'5-$#-/($ +5--*-$ +!*-$&2$ 2-:2(4-2!'-#$0!*'!$
*-+'(&"$ &O-2("4$ !$ +&90/-'-$9-!/$ ,*("4$ !$
:-1$("42-#(-"'*;$B-'!(/$*(Q-$,*-*$&"-$0&,"#$
&:$ !$ :!.&2('-$ 0!*'!$ !"#$ *-2.-$ ,0$ '&$ :&,2$
0-&0/-;

RF5-2-$!2-$#(O-2-"'$3("#*$&:$0!*'!$"&1$/(3-$
15&/-$15-!'8$!"+(-"'$42!("*8$!"#$/-"'(/;$H7$
1(:-$ H!27$ ?""$ 02-0!2-#$ !$ 9-!/$ ,*("4$



!""#$%$&'(')*+'$,*+*-./'$$�$$$01+123$4221' 555678*+*-./'69"8:;

!"#$%&'()*+&','!#-#'.+%/'$-)0/#%%+'$12)$/'
-)$%)3')45'+%'.)$')6)7+4038'#9-:)+4$'(/"+$'
;&%+%&3' &.4#"' )45' -"#$+5#4%' &<' ;&%+%&'
=&&5$>

,?#4' @#<&"#' (ABCDEFG3' HIFG'J+#:$#4' 5)%)'
$/&.$' %/)%' +4E$%&"#' 6#):' K+%' -2"*/)$#$'
)**&24%#5' <&"' LIM' &<' %/#' 6#):' K+%' $):#$'
0"&.%/>'N)??O'*&4$26#"$'.#"#'2$+40'%/#6'
)$' )' $/&"%*2%' %&' 6#):%+6#' *&4?#4+#4*#>'
P**&"5+40' %&' -"#E(ABCDEFG' 5)%)' <"&6'
Q+4%#:3' LRM' &<' )52:%$' +4' %/#' SN' #)%' )'
-"#E-)*K)0#5'6#):'&"'$+5#'5+$/'<&"'5+44#"'
&4*#')'.##K>

P' $%25O'@O'T24%#"' $/&.$' %/)%' UUM'&<' %/#'
"#$-&45#4%$'/)?#'5+$*&?#"#5'4#.'+40"#5+E
#4%$3')45'VIM'/)?#'<&245'4#.'@")45$')45'
-"&52*%$>'D2#'%&'%/#'"#*#4%'"24'&4'$%)-:#$'
)45')'5#$+"#'%&'%"O'5+W#"#4%'+%#6$3'*&4$26E
#"$' )"#' .+::+40' %&' %)K#' )' */)4*#' &4' 4#.'
<&&5'+%#6$>

=&"' "#$%)2")4%$' )45' <&&5' $#"?+*#3' 12)4%+E
%+#$' &<' %.&' -&245$3' X?#' -&245$3' &"' FI'
-&245$'*)4'@#'-2"*/)$#5')45'$*&&-#5')$'
4##5#5>

Y/#%/#"' )' */#<3' "#$%)2")%#2"3' &"' /&6#'
*&&K3'%/+$'4#.'-"&52*%')55$')'24+12#'%.+$%'
%&' %")5+%+&4):' 5+$/#$>' Q)K#' )' ./+%#' -+77)'
Z$##' "#*+-#[' 6+9+40' !"#$%&' ()*+&' ,' !#-#'
$)2*#' .+%/' "+*&%%)' */##$#' )45' &:+?#' &+:'
$-"#)5'&4' %/#'-+#'5&20/')45' %&--#5'.+%/'
6&77)"#::)'*/##$#>'C4'<)*%3'!"#$%&'()*+&'#'
!#-#' !#44#' !+77)' .)$' )' /20#' /+%' )%' %/#'
=)4*O'=&&5'N/&.'+4'HIFG>

\#)5O' %&' 5"#$$' 2-' )' ()#$)"' $):)5]' Q+9'
!"#$%&'()*+&','!#-#'.+%/'&%/#"'+40"#5+#4%$'
Z$##'"#*+-#[3')45'!"#$%&3')'()#$)"'$):)5'X%'
<&"'"&O):%O>

8Q#42' +%#6$' %/#' SN' )45' C%):O' )"#' 4&.'
+4*:25+40' ()*+&' ,' !#-#' +4' -&%)%&#$3' &?#"'
?#0#%)@:#$' #$-#*+)::O' @"&**&:+3' -&-*&"43'

*/+-$3')45'&4'-)$%)')$')'*&4%+42+40'%"#4538'
$)O$'(/"+$>'8\#%)+:#"$'$2*/')$'$2-#"6)"K#%$'
)"#'):$&'&W#"+40'12+*K')45'#)$O'6#):$'.+%/'
)'@+0' +4*"#)$#' +4' %)K#&2%')45'/&6#'*&&KE
+40>8

;&%+%&'=&&5$'+$')'FIIEO#)"E&:53'<&2"%/E0#4E
#")%+&4'<)6+:O'@2$+4#$$'%/)%'6)42<)*%2"#$'
*/##$#' +%#6$' )$'.#::' )$' +6-&"%$' $-#*+):%O'
*/##$#' )45' C%):+)4' <&&5$3' -"&52*#$'
-"+?)%#E:)@#:' <&&5' -"&52*%$3' )45' -"&?+5#$'
-"&52*%$'%&'<&&5'$#"?+*#$3'"#$%)2")4%$3')45'
"#%)+:#"$>'(/"+$'*&4%+42#$'%/#'%")5+%+&4'%/)%'
.)$' @#024' )' *#4%2"O' )0&' ./#4' /+$' 0"#)%'
0")45<)%/#"'$%)"%#5'%/#'X"$%'<)6+:O'*/##$#'
@2$+4#$$'+4'(&")%&3'C%):O>'C4'FGHG3'%/#'O#)"'
&<'%/#'^"#)%'D#-"#$$+&43'/+$'0")456&%/#"'
)45' 0")45<)%/#"' &-#4#5' )' */##$#' <)*%&"O'
+4'J#.' _#"$#O>'A4#'&<' $+9' */+:5"#43'(/"+$`'
<)%/#"'#?#4%2)::O'%&&K'&?#"'%/#'@2$+4#$$>

8(/##$#'+$'+4'6O'@:&&538':)20/$'(/"+$3'./&3'
+4'/+$'6+5EHI$3' %&&K'&?#"' %/#' *&6-)4O' +4'
FGaI')b#"'/+$'<)%/#"'P:-/&4$#'-)$$#5>

S45#"' (/"+$`' 5+"#*%+&43' %/#' *&6-)4O'
@#*)6#' ;&%+%&' =&&5$>' C%' 0"#.' <"&6' %/#'
H3VIIE$12)"#E<&&%' $-)*#' +4' c"&&K:O4' %&' )'
*&6@+4#5' HII3III' $12)"#' <##%' &<' &-#")E
%+&4$' .+%/' <)*+:+%+#$' +4' ,5+$&4' )45' !)%#"E
$&43'J#.'_#"$#O3')$'.#::')$'<)*%&"+#$'+4'B#"E
6&4%')45'N+*+:O>'d/#'*&6-)4O'6)K#$')45'
+6-&"%$'*/##$#$3'5)+:O'-"&52*%$3')$'.#::')$'
C%):+)4' $-#*+):%O' -"&52*%$' $2*/' )$'
$24E5"+#5' %&6)%&#$3' D)+"O' )45' c2%%#"'
c:#45$3' ./+:#' 5#?#:&-+40' 4#.' <&&5' -"&5E
2*%$' )45' &W#"+40' $&:2%+&4$' <&"' %/#' <&&5'
$#"?+*#'+452$%"O'<&"'"#$%)2")4%$')45'"#%)+:E
#"$'4)%+&4.+5#>

P$' (/"+$`' 0")456&%/#"' #9-:)+4#5' %&' /#"'
<)6+:O3'-#&-:#'):.)O$'4##5'%&'#)%3'./#%/#"'
52"+40')4'#*&4&6+*'5#-"#$$+&4'&"'*2""#4%'
#?#4%$' &<' HIHI>' ;&%+%&' =&&5$' %)K#$' %/)%'
"#$-&4$+@+:+%O')$')4'#$$#4%+):'@2$+4#$$'?#"O'
$#"+&2$:O>';&%+%&'=&&5$'):$&'.&"K$' %&'/#:-'

www.fb101.com


!"#$$%&'&()*)+,-)&.,-,/01)&&�&&&23-345&6443)

!"#!$"% &'% ()"% *##+% ,"-.&/"% &'+0,(-1% /0(%
"2!"',",% 3)&$"% #4"-&'5% +"$&/&#0,% *##+6%
3)&/)%&,%/-0/&7$%(#%-"87&'%&'%90,&'",,:

;<"%)7."%/-"7("+6%7$#'5%3&()%#0-%!7-('"-%
-",(70-7'(% /)7&',6% +7&-1=9$"'+% ,#$0(&#',:%
>0-%/#8!7'1%(7?",%7%8&2%()7(%3&$$%&'/$0+"%
79#0(% @AB% #*% ()"% -"/&!"% 7'+% /-"7("% #'"%
&("8:%C)"'%()"%/)"*%#-%/##?%7(%7%-",(70-7'(6%
#-% *##+% ,"-.&/"6% /7'% /#8!$"("% ()"% *##+%
&("8:%>'"%"278!$"%&,%#0-%*#0-=/)"","%-&/#(=
(7% ,7.#-1%D$$&'5:%E#89&'"% ()"%D$$&'5%3&()%
,70/"%7'+%+&4"-"'(%!7,(7%7'+%7%+&,)%/7'%9"%
87+"% 0,&'5% #'$1% ()-""% &("8,% ,7.&'5% #'%
*##+%7'+%$79#-%/#,(,%7'+%*-""&'5%0!%&'."'=
(#-1%,!7/":%F%97?"+%G&(&%#-%$7,75'7%/7'%9"%
!-"!7-"+% 3&()% ()&,% !-#+0/(6;% E)-&,%
"2!$7&',:

H#-%()#,"%3&()%7%,3""(%(##()6%I#(&(#%H##+,%
+"."$#!"+% 7% /7''#$&% /-"78% *#-% 7% 87J#-%
-",(70-7'(% /)7&'% !$7''&'5% #'% ,"-.&'5% 7%
8"'0%&("8%#*%!7'/7?",%-#$$"+%3&()%/7''#$&%
/-"78:%K#3"."-6%!7'/7?",%7-"%,"-."+%)#(6%
3)&/)% 3#0$+% 8"$(% (-7+&(&#'7$$1% !-"!7-"+%
/-"78%D$$&'5:%I#(&(#%H##+,%/-"7("+%7%/-"78%
()7(%+#",'L(%8"$(%#0(%3)"'%,"-."+%3&()%)#(%
*##+,:

C)"&-% #'5#&'5% "2!"-&8"'(7(&#'% 7'+% /-"=
7(&#',%#*%'"3%-"/&!",%$"+%(#%()"%&'."'(&#'%
#*%H#$&#,%E)"","%<-7!,6%()"%D-,(="."-%MAAB%
/)"","% 3-7!% ()7(% 3"'(% .&-7$% #."-% 7% 1"7-%
75#:

;C)"% /-"7(&#'% 9"57'% 3)"'% 7% -",(70-7'(%
/0,(#8"-%7,?"+%8"%&*%3"%/#0$+%D50-"%#0(%
)#3%(#%,)&!%N7-8",7'%/-&,!,6%()&'%/-7/?"-,%
87+"%#*%/)"","%&',("7+%#*%3)"7(6%(#%8&'&=
8&G"%9-"7?&'5%7'+%/-089$&'5%#*%()"%!-#+=
0/(6% 3)&/)% /#0$+% -",0$(% &'% 7% $#,,% #*% OA% (#%
PAB%#*%()"%,)&!8"'(:%Q%-"7$&G"+%()7(%!7/?=
&'5%7'+%,)&!!&'5%()"%/-&,!,%3&()#0(%9-"7?=
&'5%/#0$+%9"%/)7$$"'5&'56;%"2!$7&',%E)-&,:

K"%+"."$#!"+%7%,#$0(&#'%91%,09($1%7$("-&'5%



!""#$%$&'(')*+'$,*+*-./'$$�$$$01+123$4221' 555678*+*-./'69"8:;

!"#$%"##!$&'$()*+#%),$-*.%/0%$-12.,)*3$-*#)!.&,$
/*&-#%%$ 43$ *#+&5.,6$ !"#$ %"##!$ &'$ ()*+#%),$
-*.%/$ ")2'7)3$ !"*&16"$ !"#$ -&&8.,69$ :".%$ 8#/!$
!"#$-*.%/$;#<.42#$%&$*#%!)1*),!%$-&12=$>,.%"$1/$
!"#$ /*&-#%%$ 43$ +#*#23$ +.-*&7)5.,6$ '&*$ )$
+.,1!#$!&$-*.%/$.,!&$!"#$=#%.*#=$%")/#9$:".%$2#=$
!&$ !"#$-*#)!.&,$&'$?&2.&%$@"##%#$A*)/%B$)$-&,C
%1+#*C*#)=3$ -"##%#$7*)/$ !")!$ -),$ 4#$ 1%#=$ )%$
!"#$ 4*#)=$ '&*$ )$ A*)/$ &*$ #)%.23$ +&2=#=$ ),=$
-*.%/#=$.,!&$DEEF$-"##%#$4&72%B$!)-&$%"#22%B$),=$
&!"#*$'1,$-12.,)*3$%")/#%9

?&2.&%$@"##%#$A*)/%$4#-)+#$)$,)!.&,)2$%#,%)C
!.&,$7.!"$!"#$!)62.,#B$G@*#)!.5.!3$H7).!%9G$:"#%#$
,)!1*)2$2)-!&%#C$),=$621!#,C'*##B$2&7$-)*4$DEEF$
-"##%#$ 7*)/%$ ")5#$ #</2&=#=$ .,$ /&/12)*.!3B$
#%/#-.)223$7.!"$!"#$2&7C-)*4$8#!&C=.#!$-&++1C
,.!39$A.!"$&,23$D$6*)+$&'$-)*4%$/#*$%#*5.,6B$!"#$
7*)/%$ )*#$ ),$ #<-#22#,!$ %&1*-#$ &'$ /*&!#.,$ ),=$
-)2-.1+B$ 7.!"$ ,&$ )==.!.5#%$ &*$ /*#%#*5)!.5#%9$
H5).2)42#$ .,$ ()*+#%),B$ @"#==)*B$ &*$ I)*2%4#*6$
;)5&*%B$ '&2.&%$ )*#$ *#-./#C*#)=3$ J-"##%#'&2.C

From Left to right 
to Lotitos Team at 
a Major Restaurant 
Chain Event in Las 
Vegas
 
Rosario Picone 
(Lotito Import 
Manager), Tom 
Gallina (VP Sales, 
Lotito Foods), 
Mary Ann Lotito 
(R&D Consultant),
Chris Lotito, 
President of Lotito 
Foods
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Fresh, Fun Recipes
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From Left to right 
to Lotitos Team at 
a Major Restaurant 
Chain Event in Las 

Gallina (VP Sales, 

Mary Ann Lotito 
(R&D Consultant),

President of Lotito 

Fresh, Fun Recipes
for Summer

Folios Pizza 
With Pesto

Serves 4

4 Parmesan Folios Cheese Wraps
2cups fresh basil leaves (no stems)
2 tablespoons pine nuts or walnuts
2 large cloves garlic
½ cup extra-virgin olive oil
½ cup freshly grated parmesan cheese
Dash of salt & pepper
1 cup of Cherry Tomato
Prosciutto
Garnish (basil, red pepper flakes)

How to make Folios Pizza Crust

1.    Crisp the Folios Wrap for 1 -1/2 minutes in a microwave or until golden and crispy.

2.    Place on a dry paper towel and repeat for the other 3 Folios.

3.     Once all 4 are cooked and have cooled, add Pesto & toppings of Prosciutto, Tomato, and a 
garnish of basil & red pepper flakes

 

How to Make Pesto

1.    Combine basil leaves, pine nuts or walnuts and garlic in a food processor and process until 
very finely minced.

2.    With the machine running slowly dribble in the oil and process until the mixture is smooth.

3.    Add the cheese, salt & pepper and process very briefly, just long enough to combine. Store in 
refrigerator or freezer.

https://www.lotitofoods.com
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topped with Folios Cheese Crisps

Serves 4

4 Parmesan Folios

2 Ripe Avocados

1 Cucumber

1 Cup of Pea Sprouts

2 Large Carrots

2 Large Radishes

1 Cup of Purple Cabbage

2 Yellow Bell Peppers

½ Teaspoon Finely Grated Lemon Zest

2 Tbsp Freshly Squeeze Lemon Juice

½ Teaspoon Dijon Mustard

4 Tablespoons of Extra Virgin Olive Oil

Salt & Pepper

How to Make Cheese Crisps

1.     Make Parmesan Folios chips by placing 1 Folios in the microwave for 1 ½ minutes.

2.     As soon as removed, use a pizza cutter or sharp knife and immediately cut into rectangular 
pieces before turning into crisps (about 30 seconds).

3.     Place on a dry paper towel and repeat for the other 3 Folios.

4.     Set aside.

How to Make the Buddha Bowl

1.     Using a Spiralizer, create long noodles out of carrots & cucumber.

2.     Chop Radishes, Pea Shoots, Yellow Bell Pepper & Purple Cabbage.

3.     Cut thin slices of Avocado.

4.     In a bowl, add together all ingredients and drizzle lemon vinaigrette on top.

5.     Serve & Enjoy. 

Veggie Buddah Bowl 

How to Make the Lemon Vinaigrette

1.     In a small bowl, whisk together all of the ingredients: Extra Virgin 
Olive Oil, lemon zest, lemon juice, mustard, salt & pepper.

https://www.lotitofoods.com
www.fb101.com
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topped with Folios Cheese Crisps Brussel Sprouts

Serves 4

~1 lb of brussels sprouts

6 Tablespoons extra virgin olive oil
 (4 for the pan and reserve 2 to toss 
with at the end

5 cloves garlic Chopped

1 teaspoon Salt  

1 cup (6oz) Lotito Presto Cacio e Pepe
 Sauce Starter

How to Make Brussel Sprouts

1.      Heat over to 400 degrees. Trim bottom of brussels sprouts, and slice each in half top to 
bottom. Heat 4 Tablespoons oil in cast-iron pan over medium-high heat until it shimmers; 

put sprouts cut side down in one layer in pan. Put in garlic, and sprinkle with salt.  

2.      Cook, undisturbed, until sprouts begin to brown on bottom, and transfer to oven. Roast, 
shaking pan every 5 minutes, until sprouts are quite brown and tender, about 10 to 20 minutes.

3.      Remove from the oven and add the 2 remaining Tablespoons of Olive Oil and the Cup of 
Cacio e Pepe. Toss till all brussels sprouts are coated. Serve hot or warm.

Cacio-e-Pepe

with Presto Cacio-e-Pepe 

How to Make Summer Spaghetti

1. Make your favorite pasta according to package

2. Follow the directions on any Presto Cacio e Pepe Sauce Starter

3. Add to Pasta and Mix; Sprinkle on Parmesan Cheese, Red Pepper

4. Serve Hot or Cold

Summer Spaghetti

https://www.lotitofoods.com
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& Guacamole

 Serves 4 - 6

4 Cheddar Folios
3 avocados, ripe
1/2 small onion, finely dice
2 Roma tomatoes, diced
3 tbsp, fresh cilantro, chopped
1 jalapeno pepper, seeds removed and
finely diced
2 garlic cloves, minced
1 lime, juiced
1/2 tsp sea salt

How to Make Folios Chips

1.    To make Cheddar Folios chips, place 1 Folios in the microwave for 1 ½ minutes.

2.    As soon as removed, use a pizza cutter or sharp knife and immediately cut into triangle 
pieces before turning into chips (about 30 seconds)

3.    Place on a dry paper towel and repeat for the other 3 Folios.

4.    Set Aside

Folio Chips

Caesar Salad

How to Make Caesar Salad

1. Wash, Clean and Pat Dry 1 large Head of Romaine Lettuce and leave in refrigerator till 
ready.

2. In a large Wooden Salad bowl Place the anchovies, garlic, Mustard and worcestershire 
sauce at the bottom and smash into a paste.

3. Add the Lotito Presto Cacio e Pepe, lemon juice, Mayo (or Egg Yolk) and whisk all 
together.

4. Add the Extra Virgin Olive Oil while whisking. Bring the lettuce from the Refrigerator 
and tear into 3 chunks. 

5. Add to the bowl with croutons, toss everything and serve!

Cacio-e-Pepe

How to Make Guacamole

1.    Slice the avocados in half, remove the pit and skin and place in a 
mixing bowl. 

2.    Mash the avocado with a fork and make it as chunky or smooth as 
you'd like.

3.    Add the remaining ingredients and stir together.

 Serves 3 - 4

1 cup 6oz Lotito Presto! Cacio e Pepe 
Pasta Sauce Starter (Traditional or Con Picante)
1/4 Cup fresh lemon juice
1 tablespoon minced garlic
1/2 teaspoon Worcestershire sauce
1 tablespoon Mayonnaise (or 1 raw egg 
yolk)
1 tablespoon Dijon mustard
2 anchovy fillets, mashed
2/3rd cup extra-virgin olive oil
1 large head romaine lettuce, cleaned and cut
 into 1 to 2-inch pieces
2 cups croutons
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