
FOR IMMEDIATE RELEASE

Pasta Wow! Pasta Redefined - Globally Inspired 

Serving Deliciousness Throughout South Florida 

MIAMI- April 30, 2014- Pasta Wow! Serving fresh pasta dishes made on site by ITALGI machinery imported from Italy at their headquarters in Margate. 

A dream come true for Jack Baker, Jay Baker and Rami Ajaj, trained chefs and partners who had a vision of creating pasta, sauces and desserts from scratch for those who are looking for a unique and savory way to eat pasta. With 7 different cuts of pastas, from the traditional penne to rigatoni and all except the gnocchi are available in gluten free. The sauces are also delicious and can be combined into 3,185 different combinations, where you can design your own personal creation.

In addition to eating in, you can also purchase the pasta and sauce with the option to create your own masterpieces in the comfort of your own home. 

Recently chosen as Best New Restaurant by City News, Pasta Wow is the perfect candidate for many awards to come. You can find their pasta and s[image: image1.png]Puste
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auces at different restaurants and hotels throughout South Florida, however we recommend you stop by their headquarters to really enjoy the Wow! factor. 

Pasta Wow! is also a partner at the William Sonoma artisan market and the Chefs can be seen promoting their creations, fresh pasta and sauces. 

About Pasta Wow! 

Pasta Wow! is a unique concept restaurant and market headquartered in South Florida. Our philosophy and passion reflects in our food. We pride ourselves on providing our customers with authentic high quality products made fresh daily. We provide our customers with pasta that tastes fresh and flavorful in every bite. We also offer gluten free pasta and various desserts. In addition, we have a fresh pasta and sauce market for you to take home and cook at your leisure. Each pasta, sauce and dessert is made with passion and love.

Pasta Wow is located 7372 W Atlantic Blvd., Margate, Florida 33063 (954) 532-3437

Follow Pasta Wow on

Facebook www.facebook.com/pastawow
Twitter @pastawow

Pinterest @pastawow 

Instagram @pastawow

For media inquiries contact:  

Aida Phillips | Velocitas | aida@velocitas.com | 305.854.6999

