
The year was 1981. In the world of pasta, the times they were a changin’. That was the 
momentous year that a young woman, Monique Deschaine, decided to combine her 
mid-western work ethic with her passion for food. Why not make pasta that had the taste, 
texture and quick cooking time of fresh fettuccine, but with all the convenience of a dried 
pasta? That is how Al Dente was born.

Nearly 35 years later, Monique and Dennis reflect back on the days when they would 
stay up all night long, rolling out pasta dough in a friend’s restaurant kitchen, and praying 
it would be dry by morning. Exhausting, exciting, but that’s what was needed to make 
perfect pasta-love, tenacity, and the willingness to take unrelenting steps toward achieving 
their ultimate goal.

Although the company has grown considerably over the years, and Al Dente Pasta is now 
available nationwide, they still use the exact recipe and technique that they developed 34 
years ago. Why? Because it cannot be improved.  First, they use the very best American-
sourced ingredients-100% durum wheat, nutritious eggs and premium herbs and spices. 
Second, Monique has never strayed from her mentor’s advice. Marcella Hazan imparted 
to her the importance of rolling the dough repeatedly to achieve the sublime, velvety, 
fresh texture that has made Al Dente pasta famous-”tender but firm” pasta that cooks up to 
al dente perfection in just 3 minutes.

Now, when visitors visit Monique and Dennis in their factory overlooking Whitmore 
Lake, they see a real family business in action-husband, wife and sister working side-by-
side with loyal, long-time employees who are veritable pasta experts. Truly, this is a story 
of pasta, passion and the American Dream.
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