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SHELFTALKER
PRINT AND CUT TO HANG ON YOUR SHELF

La Valletta
Borlotti Beans

from Umbria, Italy

Large, plump beans with a slightly 
sweet, nutty flavor & creamy 
texture. Soak overnight & simmer 
with aromatics until tender.
Enjoy: Stew in tomato sauce & 
serve over polenta. Sauté with 
swiss chard. Toss with flaked tuna 
or branzino.

La Valletta
Cannellini Beans

from Umbria, Italy

Glossy white beans with a fine 
thin skin & delicate flavor. Soak 
overnight & simmer with aromatics 
until tender.
Enjoy: Mix with fresh vegetables 
in a salad. Serve alongside steak. 
Sauté with pancetta & rosemary.

La Valletta
Chickpeas

from Umbria, Italy

Incredibly rich, savory & satisfying 
chickpeas with a firm texture. Soak 
overnight & simmer with aromatics 
until tender.
Enjoy: Serve in an herbaceous 
broth with toasted bread. Pair with 
clams. Top ricotta with roasted 
chickpeas & sweet peppers.

La Valletta
Cicerchie 

from Umbria, Italy

Also known as grass peas or 
chickling peas, these ancient 
legumes have a tender skin & 
delicious grassy flavor. Soak 
overnight & simmer with aromatics 
until tender.
Enjoy: Blend into a silky purée & 
top crostini or serve with braised 
lamb shanks.

La Valletta
Roveja Peas
from Umbria, Italy

Ancient Umbrian peas with an 
intense earthy flavor similar to 
fava beans & a firm, yet creamy 
texture. Soak overnight & simmer 
with aromatics until tender.
Enjoy: Add a pop of color & flavor 
to classic minestrone soup. Serve 
with braised pork.

La Valletta
Umbrian Lentils

from Umbria, Italy

Renowned lentils from Colfiorito, 
Umbria, prized for their thin skin & 
al dente texture. Cook without pre-
soaking!
Enjoy: Pair with grilled salmon. 
Serve lentil ragù with Italian 
sausages. Top a velvety squash 
soup.


