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Anna Boiardi
Authentic Italian Products and Strictly from Scratch are very proud to bring to 

you Anna Boiardi’s “Delicious Memories.” A new line of desserts Anna created  

in her Tribeca kitchen, directly inspired from the nostalgia of yesteryears …  

Wholesome, natural, and simply perfect..

Growing up Italian... Anna was born in Piacenza, Italy, located in the northern Emilia Romagna 

region known for such Italian delicacies as tortelli, Parmigiano-Reggiano cheese, prosciutto and 

pasta e fagioli, just to name a few. 

Anna Maria Boiardi is the granddaughter of Mario Boiardi and the great-niece of Hector Boiardi. 

Hector and Mario Boiardi, both Italian immigrants, moved to New York in the early 1900s and 

began working in the kitchen of the famed Plaza Hotel. Eventually the brothers took their skills 

and opened their own restaurants. Patrons would constantly request take home portions and the 

idea to can their sauce was born. The Boiardis launched The Chef Boiardi Food Products Co.  

in 1928. Their canned pasta soon became a staple in American households, the brand  

Chef Boy-Ar-Dee.    continued on next page 
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Anna Boiardi (continued)

continued from previous page 

Growing up in an Italian family of chefs was bound to have an influence on Anna. Food was not 

just a business it was a way of life. Anna’s education and skills came from learning the old fashion 

way - cooking at home with her mother and grandparents. Anna is proud to share her family’s 

recipes with you. 

Anna Boiardi’s new 
Angel Food cakes 
8” round cake - the first 
item from her new Sweet 
Traditions line. Gluten free 
and zero trans fat - made 
with olive oil, potato starch, 
sugar and pasteurized 
whole eggs - net wt approx 
14 oz/400 grams; ships 1 
cake per box for consum-
ers, packed 24 per case for 
wholesalers

Ciambella Cake Gluten Free Flourless  
Chocolate Ganache

Chocolate Chip 
Cookie Tiramisu

Many other products besides dessert items will be included in this line –  
especially Italian favorites like pizza, risotto, pasta, etc.!

Manufactured by Strictly From Scratch
1722 W McKinley St, Phoenix, AZ 85007

Tel: 602-258-1158  Fax: 602-258-1171  www.sfscratch.com
Allergen Information: Manufactured in a facility that processes with soy, nuts wheat & Dairy Products

Serving: 30 Serving Size 2.8oz
Net Weight: 5.25lbs (2.36kg)
Ingredients:

Flour (Bleached Wheat Flour, Niacin, Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid) Sugar Cream Cheese (Pasteurized Milk and
Cream, Salt, Stabilizers (Xanthan Gum, Carob Bean and/or Guar
Gums) Ricotta Cheese (Pasteurized Whey, Vinegar, Stabilizer (mod-
ified Food Starch, Carrageenan), Potassium Sorbate) Whole Eggs Pas-
teurized Milk (Vitamin D added) Cream (Cream, Mono and
Diglycerides, Polysorbate 80) Butter Vegetable Shortening (Soybean
Oil, Glyceryl-Lacto Esters of Fatty Acids, TBHQ) Chocolate (Choco-
late Liquor, Cocoa Butter, Dextrose, Soya Lecithin, Pure Vanilla Water
Fudge Base Cocoa (processed with Alkali), Partially Hydrogenated
Soybean, Cottonseed and Palm Kernel Oils, Soy Lecithin, Soybean Oil,
Artificial Flavor Margarine (Palm Oil, Non-Fat Dry Milk, Soy
Lecithin, Sodium Benzoate Citric Acid, Vitamin A Palmitate Added,
Beta Carotene  Wafer (Milk Fat, Whey Powder) Natural Cocoa Bak-
ing Powder (Sodium Pyrophosphate, Sodium Bicarbonate, Corn
Starch, Monocalcium Phosphate) Cinnamon (Caramel Color,
Vanillin, Ethyl Vanillin, and 0.1% Potassium Sorbate) Orange Fla-
vor (Propylene Glycol, Propylene Glycol Alginate, Gallate, Citric
Acid), Yellow 5 

Nutritional Information: Per Serving

270 Calories  13g Fat (120 Calories from Fat)   4g Protein  33g
Carbohydrates (11%)   25g Sugar  Less than 1g Dietary Fiber
60mg Cholesterol   340mg Sodium

Anna Maria Boiardi is the granddaughter of
Mario Boiardi and the great-niece of Hector
Boiardi.  Hector and Mario Boiardi, both Ital-
ian immigrants, moved to New York in the early
1900s and began working in the kitchen of the
famed Plaza Hotel. Eventually the brothers took
their skills and opened their own restaurants. Pa-
trons would constantly request take home portions
and the idea to can their sauce was born. The
Boiardis  launched The Chef Boiardi Food Prod-
ucts Co. in 1928. Their canned pasta soon became
a staple in American households. Anna was born
in Piacenza, Italy, located in the North in the
Emilia-Romagna region known for such Italian
delicacies as tortelli and Parmegiano-Reggiano
cheese just to name a few.  Growing up in an Ital-
ian family of chefs was bound to have an influence
on Anna. Food was not just a business it was a
way of life. Anna’s education and skills came from
learning the old fashion way - cooking at home
with her mother and grandparents. Anna is
proud to share her family's recipes with you.

Enjoy! 

May be re-frozen, refrigerated or enjoyed upon receipt
Shelf life (covered) Frozen: 3 Months  Refrigerated: 5 days

Product will arrive with little or no dry ice

Chocolate
Cannoli Cake

Delicious Memories
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Chocolate Cannoli Cake


