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Understanding Labeling and Gluten Free Claims in Canada
 A Foodie’s Guide to Gluten-Free Dining
 Gluten Free Ingredients: The Good, The Not-So-Good, and The Bad
 The Brain on Gluten
 Surprise, Contains Gluten
 Which Cosmetics are Gluten Free?
Get Gluten Out: New Level Household Cleaning Tips
Preparing for college – gluten free style
 Grain Fed Beef: Potential Concern for Celiacs?
 Top 3 Tips For Fearless Gluten Free Travelling
 The Connection Between Gluten-Sensitivity & Mental Health Issues
May Contain Wheat
Why is Gluten Free Food So Expensive?
6 Positive Aspects of a Celiac Disease Diagnosis

Eating your Vitamins on a Gluten-Free Diet:
How to Keep your Gluten Free Child Safe and Included at School
Helping Kids Understand Celiac Disease
Honey: gluten-free nectar of the gods?

 Maintaining a Thriving Gut Microbiome, Celiac Style
 Effects of Antibiotics on the Gut
 Gut Flora and How to Improve Your Gut Health

 Gluten-Free Flatbreads
 Rice & Chicken Pancake (for Breakfast)
 Decadent Double Chocolate Cookies
Asian Noodle Salad in a Jar
 Gluten-Free Orange Almond Cakes
 Squash and Apple Soup

 Amaranth & Rice Porridge

 Baked Goods & Pastries, non-bread 
 Breads 
Charcuterie Items
 Health and Wellness
 Pantry Items
 Prepared Food
 Snack Foods
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CATEGORY: Pantry Items

COMPANY NAME: Solenzi

PRODUCT: Organic Turmeric &  
Rice Gnocchetti

PRODUCT OF THE YEAR 

PANTRY ITEMS

2018
For many households, the pantry is 
neglected and has food, oils, and spices 
that are days, weeks, and even years old. 
The pantry, to some, is a place where 
food goes to be forgotten. However, 
a well-taken care of pantry can help 
to ensure the people of the house are 
well-fed and are never bored of what 
will be put onto the dinner table. All 
in all, the pantry should be a magical 
place where simple ingredients await 
to be transformed into delectable 
meals. 

We’ve all been there: unsure of what to 
cook because it seems like everything 
imaginable has been made within the 
past few days. Obviously, that is not 
true, but often times our perceptions 
of what’s possible is limited due to the 
boxes we put ourselves in. That box, 
in this case, just happens to be the 
pantry. Proper care and attention to 
its contents can help to ensure there 
is always healthy variety put into the 
foods you eat. 

The idea of the pantry initially has 
French origin rooted in the word: 
paneterie, relating back to the word 
bread. And with time, the pantry 
evolved from just holding breads 
and baked goods, to including dried 

Solenzi  Organic  
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pastas, oils, spices, and grains. While 
the initial intentions of the pantry 
were simple, the evolution in purpose, 
has opened up a world of different 
possibilities. The pantry, as some like 
to see it, now holds all the essential 
elements of cooking: oils, spices, and 
pastas. These are the neglected, but 
often defining ingredients that can 
make or break a dish. 

With all this contextualization, the 
“Pantry” category of the Product of 
the Year Awards now has a better 
backbone for how things played. While 
all entrants are faced with hurdles 
around nutrition, flavour, taste, and 
overall appeal, it would be hard to 
compare all the different contents 
of pantry items. After all, how do you 
compare grains against oils? How do 
you compare spices against pastas? 
It would be nearly impossible to tell, 
even if there was a clear scientific and 
numbers-based method to create 
distinction. However, there are some 
commonalities between all pantry 
items. These items and ingredients 
will (or should) always add character 
to any dish being made. The additional 
ingredients should be able to help 
convey the narrative any dish is telling. 
How well a product does that might 
be the telling factor, but who is to 
say? Any story will appeal to each 
individual person differently. One 
story ran consistent, though. Solenzi’s 
Turmeric and Rice Gnocchetti Pasta 
told a compelling chronicle around 

the company, the product and its 
overall stance within the gluten free 
world. 

Solenzi was founded by Italo-Canadian 
Enza Cianciotta. From a bright young 
age, Enza’s love for food shone 
through and eventually led to the 
start of Solenzi after travels in Europe. 
These international expeditions 
brought her back and back again 
to the idea of Free-From foods. 
Simplistically, these foods are made 
without GMOs, additives or anything 
artificial. Additionally, free-from, or 
“clean” food is also typically prepared 
in more traditional or artisanal ways -- 
for nutritional purposes. With that in 
mind, the company can lay claim to 
being organic in both Canadian and 
American definitions. The products 
are also free of gluten, sugar, dairy, and 
preservatives. To top it all off, they’re 
kosher and vegan! Solenzi believes in 
eating healthfully without a trade-off 
on taste, quality, or flavour. 

Enza’s company is proving its beliefs 
one pasta at a time. As this year’s 
recipient for “Pantry Items” in Gluten 
Free Canada’s Procut of the Year 
Awards, it should be a clear statement 
that this company is doing something 
right. 

Overall, the company’s offerings fall 
into three main categories: antipastos; 
chefs ingredients; and pastas. The 
antipastos come in eight different 
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options of open and eat vegetable 
preserves to please all palate’s and are 
great for entertaining. From traditional 
tomatoes, to smoky grilled artichokes, 
to sweet peppers, ,it would be hard to 
go wrong with these antipastos. When 
it comes to the chef’s ingredients, 
you’ve got four great options. Organic 
sundried vegetable mixes that are 
perfect if you’re looking to add instant 
flavour to your meals. 

Their pasta line comes in nine different 
varieties, all made with naturally gluten 
free grains, vegetables, or legumes. 
The product in our winning category is 
specific and clear in its name: Organic 
Turmeric & Rice Gnocchetti. It could 
not get any more clear than that. What 
is really interesting is that this pasta is 
clearly not made with the usual pasta 
ingredients.

Everyone loves pasta mostly because 
it’s filling, easy to make, and has 
the perfect consistency for carrying 
flavours and sauces. And of course, it’s 
all about the carbs! Everyone (almost 
everyone) just loves carbs. “Traditional” 
pastas are  typically made with: 
eggs, flour, salt, and olive oil. These 
ingredients don’t quite align with 

the Solenzi values of being free-from. 
When it comes to pasta, it’s often hard 
to find a non-wheat version that is 
gluten free as well as tasty. Along the 
same line of thinking, the presence of 
eggs also clearly contradicts the free-
from values the company has.

Thankfully, Solenzi’s Organic Turmeric 
& Rice Gnocchetti, is free of all these  
contradictions. The greatest thing 
about this product is that it consists of 
only two ingredients, and it’s already 
in the name: turmeric and rice!

You may already be more familiar with 
turmeric than you thought. If you’ve 
had some sort of yellow curry in the 
past, then it’s almost certain that 
you’ve had turmeric. It is the ingredient 
that gives the curry dish its signature 
colour. Aside from it’s aesthetic appeal, 
turmeric has medicinal properties 
that are more commonly used in 

Most notably Curcumin (the active 
ingredient in turmeric) is a natural 
anti-inflammatory; turmeric has 
antioxidant properties; and may lower 
the risk of heart disease. 

infection and bacteria. At the same time, 
the body can get it wrong or overreact. 
If the body reacts to the wrong thing, or 

can start to tamper with normal bodily 

happen to those with gluten sensitivity, 

concern.
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Turmeric is great as an antioxidant. 
Oxidative functions in the body 
usually relate to the aging of cells, 
and sometimes at a rapid pace-
- especially in the world we live in 
now. Incorporating ingredients like 
turmeric into food can not only add 
flavour, but will also help your body 
when it comes to the aging of the cells: 
it will neutralize particles that increase 
aging of cellular functions, and it will 
engage with the body’s own system to 
promote the production of the body’s 
natural antioxidant enzymes. 

Finally, the positive impact of turmeric 
on heart disease is hardly arguable. 
Several studies have shown the 
insights into why heart disease occurs, 
and how the properties of curcumin 

have positive effects on heart disease. 
Certainly, the human body is complex, 
and this certainly means that the 
body’s heart functions won’t be solved 
be any one active ingredient. What 
should be noted is that the turmeric 
has plenty of medicinal properties 
both in Western and Eastern worlds. 

The other main ingredient in the 
winning organic pasta is the rice flour. 
Rice flour brings three simple benefits. 
The first, and quite obvious, is the fact 
that it is gluten free. Secondly, rice 
flour helps with the body’s monitoring 
and management of cholesterol and 
triglycerides. Without going on too 
much of a tangent, this monitoring 
and management helps in the key 
functions of the liver. Essentially, it 
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helps to alleviate some liver stress. 
Finally, rice flour comes naturally 
high in fibre. Simply put, healthy 
amounts of fibre help with regular 
bowel movements and the proper 
management of the body’s natural 
waste. 

All health benefits 
aside, the Solenzi 
Turmeric & Rice 
pasta itself is not 
just about the 
nutritional values 
it brings, but about 
the excellent taste, 
texture and flavour. 
The turmeric adds a slight hint of 
spice, but mainly delivers a sweet 
and earthy tone to the taste, whereas 
the rice flour is generally neutral, and 
will allow other flavours in the pasta 
dish shine through. Adding sauces, 

the nutritional and flavour elements 
giving you a full and rounded meal 
you will truly enjoy.  

When preparing the pasta, pay 
attention to the cooking time. A few, if 
not all, of the Solenzi pastas require a 
little more time in the water since the 
ingredients do not cook the same as 
regular wheat flour pastas. If cooked 
‘al-dente’, the pasta carries a little 
more graininess in texture, likely due 
to the rice flour base. Otherwise, the 
pasta lends itself to a smooth texture 
with a bit more chewiness than 
expected but not rubbery, creating a 
surprisingly pleasant distribution of 
flavours. 

One box can comfortably feed four 
adults in particular with the plenty of 
other ingredients added to the dish. The 
box itself is not bold or obnoxious and 
could easily be passed by on the shelf. 
However, that would be a mistake. A 
closer look at the packaging shows that 

the box is more or 
less recyclable, and 
the earthy colours 
and tone create a 
warmness that is 
inviting appealing.

When it comes to 
challenging the 
norm, Solenzi takes 

the cake. They are dedicated to the 
free-from market and use organic rice, 
sorghum and legume flours in all of 
their pastas, which are all also gluten-
free. The use of rice flour with turmeric 
in this particular pasta helps to imitate 
the fluffiness and softness of the usual 
gnocchetti variety. It is nice to see the 
variety and choice for gluten sensitivity 
become more and more abundant. 

Overall, Solenzi’s offerings set the 
company up to be a leader in the world 
of gluten free pastas. With a focus on 
free-from food and production, the 
company takes pride in products that 
are vegan, organic, non-GMO, nut free, 
gluten free, dairy free, and preservative 
free. Nutritionally, this pasta offers two 
main ingredients that deliver a plethora 
of medicinal benefits along with  a 
great chewy traditional pasta texture. 
A meal made with Solenzi pasta is sure 
to deliver great flavour and appeal to 
the appetite. and is worthy of winning 
this year’s prize of best gluten free 
product in the Pantry category. 

The turmeric carries  
a slight hint of spice, 
with sweet & earthy 

tones.
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