
 

Everything you do can help! 

Michael Angelo’s: Our Ingredients  

Tomatoes 

 Michael Angelo’s uses only the best vine-

ripened tomatoes in its recipes.  Each 

season, the company specifies strict 

growing guidelines to provide consistency 

and uniqueness to its sauces.  Tomatoes are 

selected from the premium part of the 

season’s crop on the right days to ensure 

the perfect sweetness and texture. 
 

Although Michael Angelo’s Gourmet Foods officially started in Southern California, the recipes for this 

authentic Italian cuisine trace back to southern Italy.  Perfected over generations, these family recipes 

can now be enjoyed in the comfort of your own home. 

Ingredients 

Michael Angelo’s mother, Sara Agnello, learned how to cook from her Italian 

grandmother when she was a young girl, and her recipes and personal touch 

were since passed on to her sons.  It’s this secret ingredient that has stayed with 

the company and maintained the quality, authenticity and freshness of each 

delicious meal.  Sara’s authentic Italian recipes call for real, wholesome 

ingredients found in a genuine Italian kitchen.  Michael Angelo’s food doesn’t 

contain artificial colors, flavors, fillers, chemical preservatives or additives and, as 

Michael says, “If you can’t find it in Mom’s kitchen, we won’t use it in our food.”  

Today, Sara still oversees the selection of ingredients and the development and 

creation of all Michael Angelo’s products and recipes.   

 

Garlic is a defining ingredient.  Since garlic 

relies on its own essential oils to cook 

correctly, Michael Angelo’s carefully selects 

heirloom garlic with a pungent aroma.  And 

fresh garlic has numerous positive health 

benefits and offers antioxidant, antibiotic 

and antibacterial properties. 

 

Garlic 

 

Cheese shapes Italian food.  Michael 

Angelo’s imports authentically crafted 

cheeses including Parmigiano-Reggiano and 

Romano, both of which come from the 

Italian regions where they originated. The 

mozzarella and ricotta cheeses are prepared 

in the Old Italian style using real milk, not 

just whey.  Cheeses made using these 

traditional methods contain all-natural 

ingredients and are allowed to curd over 

time, enhancing texture and flavor. 

 

Cheese 

 

The team at Michael Angelo’s 

incorporates cuts of premium meats 

and seafood into each meal to create 

flavor, texture and consistency.  All 

meats are prepared in-house to ensure 

lean cuts, no trim and no chemical 

additives. 

Protein 

 

www.michaelangelos.com  

Made-to-Order 

 Unlike many frozen food producers, Michael Angelo’s meals are made-to-order.  Each meal is cooked from scratch every day.  
Meals are packaged and shipped within 36 hours of receiving the ingredients to ensure freshness, quality and great flavor. 

 

When you read the label on the side 

of a Michael Angelo’s package, you 

will recognize the names of meats, 

vegetables and spices that you would 

find in a genuine Italian kitchen.  You 

will see that our authentic Italian 

cheeses are made with real milk, not 

just whey.  You will not find any 

chemical additives, gums (ex: 

Xanthan gum) or stabilizers that 

many of our competitors use in their 

products.  We take great pride in 

using high-quality real ingredients in 

all of our meals.  We don’t settle for 

less, and neither should you. 

 

Our Ingredients Label 
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