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Greenfield’s
NOODLE COMPANY...

Greenfield Basil Fettuccine

is  manufactured today 

the same way they were 

in 1951, when the company 

was founded.
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Our dough is mixed,
kneaded, rolled, and cut

(never extruded). Then it is
air-dried naturally, to bring

you the texture and flavor
of noodles you would

make at home yourself.
As you enjoy these

exceptional noodles we
hope you are reminded

of a time when quality was the
rule rather than the exception.
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STYLE

Basil Fettuccine
HOMEMADE

STYLE

Basil Fettuccine

HOMEMADE STYLE

Natural Product ®

Basil Fettuccine

HOMEMADE 

Natural Product®
H O M E M A D E  

Natural Product ®

NET WT. 12 
OZ.
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