
 
What our Customers are Saying 

“I have never tasted any pasta so good.   
Thank you.”   Phyllis Baxter – Janesville WI

“I was visiting Madison for graduation weekend and bought two 
packages of your GF pasta (one of each type) and brought them 

home with me to Boston.  The pasta is amazing!!”   
Amy Hayett – Boston MA

“Hi! I have tried every gluten free pasta on the market, and yours is 
hands down the best out there.”   Travis Selcer – Dallas TX

RP’s Pasta Company                1133 East Wilson St                      Madison WI 53703
Phone (608)257-7216                  Fax (608)257-7267                        www.rpspasta.com

 
INGREDIENTS: Brown Rice Flour (rice, 
rice bran), potato starch, tapioca starch, 

water, egg, egg white, xanthan gum, glu-
cono-delta-lactone (natural acidifier). 
3 Grams of Fiber Per Serving

Logistics:
Product is made fresh and shipped fresh

Item WFGFSPF8 Spinach Fettuccine 
Wheat Free-Gluten Free (8 x 1 lb.)

Item WFGFL8 Linguni 
Wheat Free-Gluten Free (8 x 1 lb.)

Item WFGFF8  Fettuccine 
Wheat Free-Gluten Free (8 x 1 lb.)

RP’s Pasta founder and owner Peter Robertson, while selling his authentic Italian 
fresh pasta at the Dane County Farmers Market in Madison WI, was approached 
by a long time customer and friend. She was upset and emotional. She had to stop 
eating wheat. Peter set to work to develop a recipe to equal or even surpass the 
quality of RP’s great fresh pasta. EUREKA!! In 2008, RP’s started making fresh  
gluten free/wheat free pasta that rivaled the quality of traditional semolina pasta.

GLUTEN FREE  
FRESH PASTA

the 
story

Item WFGFUS8  Fusilli 
Wheat Free-Gluten Free (8 x 1 lb.)

 

Cooking and Handling 
RP’s fresh gluten free pasta cooks 
in minutes just like any other qual-
ity fresh pasta while retaining a true 

al’dente texture. RP’s fresh gluten free 
pasta holds refrigerated with a shelf 
life of 10 weeks from manufactuer 

and may be frozen.


