Now and Terraz. The pasta of the future. We think of
our planet and that’s why we produce our pasta only
from the most sustainable sources. In addition, the
ingredients in our pasta are of the highest quality,
full of protein, iron and antioxidants. In one word –
superfoods! And since we love food, we bring you
pasta that will also enchant you with its taste and
texture. So now we wish you only
one thing – bon appetit!

PRODUCTS

About our product:
This pasta is truly miraculous – in properties, taste
and content. Thanks to crickets (yes, you read
that right), it contains a lot of protein, amino acids,
vitamin B12, iron and other nutrients and minerals.
Unlike conventional animal husbandry, it’s harmless
to nature. Adding red lentils takes this pasta to
the next level in terms of protein and nutrients.
Quality semolina assures the smooth texture you
expect from pasta. It is suitable for gastronomic
adventurers, but also for those who care about the
environment . It has a delicate nutty taste and goes
perfectly with cream sauces. 6 minutes and your
pasta is ready!

Cricket Tagliatelle
with red lentils

Get inspired:
Cricket tagliatelle alla norma
INGREDIENTS

INSTRUCTIONS

–
–
–
–
–

Cut the eggplant into cubes
and season. Add them to
a preheated pan with olive oil
and bake for 5 to 8 minutes
until they are golden brown.
Add finely chopped garlic,
capers, chilli and oregano.
After 2 minutes, add the
chopped tomatoes and cook
covered for 15 minutes. Add
cooked pasta, mix well and
season. Serve with olive oil,
basil and parmesan cheese.

1 eggplant
2 cloves of garlic
basil
oregano
1 teaspoon of dried
crushed chili
– 1 tablespoon of capers
– 6 large tomatoes
– parmesan cheese
– olive oil, salt and pepper
– Terraz pasta

Did you know?

Crickets are an effective source of protein. For 1 kg of protein, they
need 38 times less soil, 23 times less water and 12 times less feed than
cattle breeding. At the same time, they produce a minimum amount
of greenhouse gases.

About our product:
It surprises in its dark green color, interesting
taste and healthy substances. This is not an empty
nutrient-free supplement. With the addition of
spirulina, this pasta contains the best source of
plant-absorbable fiber, antioxidants and other
minerals. Thanks to the combination with red lentils,
it’s full of protein and the high-quality semolina
means it retains the texture you expect from pasta.
It will be most appreciated by vegans and those
who are interested in ecology and sustainability.
Ready in just 6 minutes and can be used as part
of simple recipes.

Spirulina Tagliatelle
with red lentils

Get inspired:
Spirulina tagliatelle
with avocado and spinach
INGREDIENTS

INSTRUCTIONS

–
–
–
–
–
–
–
–

Add garlic, avocado, nuts
and basil to a blender and mix
into a fine sauce. Pour the
sauce into a preheated pan
and let it heat up for a minute.
Add cooked pasta and mix
well. If the sauce is too thick,
add a few spoonfuls of the
boiled water from the pasta.
Season the pasta with salt and
pepper, drizzle with lemon
juice, mix well and serve with
olive oil and pieces of goat
cheese on top.

1 clove of garlic
1 avocado
a handful of pecans
basil
lemon juice
goat cheese
olive oil, salt and pepper
Terraz pasta

Did you know?

Spirulina is a freshwater blue-green algae. It contains up to 70% protein
with all the essential amino acids in perfect harmony. In comparison,
beef contains only 22% protein.

About our product:
Thanks to the addition of red lentils, this pasta has
a pleasant, almost pinkish color. It is rich in iron,
protein and other nutrients. In combination with
quality semolina flour, its taste and structure are
indistinguishable from classic pasta. It contains less
gluten, more satiety, will please your taste buds and
is guaranteed to be loved by all pasta enthusiasts,
vegans and eco-minded people. At the same
time, this pasta combines perfectly with all of your
favourite sauces.

Tagliatelle
with red lentils

Get inspired:
Lentil tagliatelle
with dill and broccoli
INGREDIENTS

INSTRUCTIONS

–
–
–
–
–
–
–
–
–

Add nuts and salt to a bowl and
crush with a pestle into small
pieces. Fry the mixture in a pan
for a few minutes and leave
aside. Boil the broccoli for
2 minutes in water, then mix in
a blender with the garlic, dill,
dried mushrooms and water.
Be careful not to over-blend as
we don’t want to create a fine
sauce. Pour the mixture into
a pan with olive oil and let it
cook for 1-2 minutes. Add the
cooked pasta, lemon juice and
season with salt and pepper.
Serve with dill and sprinkle with
walnuts.

a spoonful of pine nuts
a spoonful of cashew nuts
1 large broccoli
1 clove of garlic
lemon juice
100g dried mushrooms
dill
olive oil, pepper and salt
Terraz pasta

Did you know?

Many new foods have been given the label of superfoods, but red
lentils have carried this name since time immemorial. In addition to
having excellent nutritional properties, its processing requires only
a small amount of water and no chemical dusting.

ABOUT US

Why taste
Terraz?

1

2

We care about nature and our
planet. Our pasta is made from
sustainable and innovative
ingredients, which you will
find exclusively in recyclable
packaging.

We bring improvements to
traditional recipes through social
networks, our online cookbook
and various food festivals. We
want to be inspired and hope to
inspire in return!

We are
sustainable

We connect
people

3

We offer the food
of the future
We take our pasta to the next level
– from a side dish to a full meal
that is full of protein, iron, calcium,
antioxidants and other vitamins
and minerals.

4

We cook
without stress
Terraz pasta is stress-free, easy and
quick to prepare with all the healthy
ingredients you need to get through
your busy days.

5

We enjoy superfoods
The basis of our pasta is superfoods,
which, thanks to their nutritional
values and

beneficial properties, give
our pasta the right exotic flair, but at
the same time retain the structure and
shape that you expect.

Who is behind
Terraz?
The beginning of the Terraz story originated in our heads even
before crickets and other superfoods became “cool”. We’ve
known each other for 15 years, since high school, and even
then we were united by a passion for good food. When we
moved to Prague, we started experimenting and looking for
nutritious and healthy combinations of flavors.

It all started with an interest
in insects, especially crickets,
when we listened to a lecture
on “insects and their future
in nutrition” years ago at the
School of Economics. We ran to
the pet store, bought a couple
to try, which resulted in a funny
night with a few crickets jumping around the house. It was
also the day we fell in love with
crickets and started studying
them in depth.

IVANA
– I buy clothes in second-hand shops.
– I like to take pictures.
– I am always flying around.

Thanks to our work in the field
of healthy and sustainable
food, we have returned to
crickets and other sustainable
superfoods such as spirulina.
We wanted to be one of the
first to show people a new
opportunity in nutrition. We
have incorporated superfoods
into the food that everyone
loves: pasta. We decided to
introduce a new way of dining
and create a full meal from the
side dish, full of flavors and
nutrients.

MARTIN
– I read more than
40 books a year.
– I’m a gourmet.
– I like to dig
into numbers.

We save you time in preparing
complex recipes. We connect family
and friends with our tasty and
healthy food. Thanks to our organic
recipes and a change in the overall
lifestyle, we bring inspiration to
people in a playful way.
Ivana & Martin

PRODUCT
DETAIL

Cricket Tagliatelle
with red lentils

Spirulina Tagliatelle
with red lentils

Tagliatelle
with red lentils

Ingredients: semolina flour (80%),
red lentil flour (15%), cricket flour (5%).

Ingredients: semolina flour (80%),
red lentil flour (15%), spirulina flour (5%).

Ingredients: semolina flour (60%),
red lentil flour (40%).

EAN code: 8593085012454
25% protein.

EAN code: 8593085012461
18% protein.

Nutritional values
Energy
Fat
Of which
saturates
Carbohydrate
Of which sugars
Fibre
Protein
Salt

100 g
1451 kJ – 347
kcal
1,1 g
1,0 g

RI %/ 100 g*
17 %

Nutritional values
Energy

2%
5%

55,7 g
0,1 g
5,4 g
25,0 g
0,1 g

21 %
0,1 %
18 %
50 %
2%

Fat
Of which
saturates
Carbohydrate
Of which sugars
Fibre
Protein
Salt

*Reference intake of an average adult

EAN code: 8593085012478
17% protein.

100 g
1455 kJ – 348
kcal
0,9 g
0,4 g

RI %/ 100 g*
17 %

Nutritional values
Energy

1%
2%

64,4 g
0,1 g
4,3 g
18,0 g
0,1 g

25 %
0,1 %
14 %
36 %
2%

Fat
Of which
saturates
Carbohydrate
Of which sugars
Fibre
Protein
Salt

*Reference intake of an average adult

100 g
1431 kJ – 342
kcal
0,8 g
1,0 g

RI %/ 100 g*
17 %

63,2 g
0,1 g
5,9 g
16,6 g
0,1 g

24 %
0,1 %
20 %
33 %
2%

1%
5%

*Reference intake of an average adult

Stay in touch.
Join Terraz pasta movement and
help us to create new way living.

info@terrazpasta.com
+420 608 916 390
Billing information
Terraz Food, s.r.o
Korunní 2569/108
101 00 Praha 10
ID 082 38 332
VAT number CZ082 38 332

Manufacturing
martin@terrazpasta.com
+421 905 456 362

Sales and marketing
ivana@terrazpasta.com
+420 608 916 390

Facebook, Instagram
@terrazpasta

Orders
orders@terrazpasta.com

Website
www.terrazpasta.com

