
Spaghetti with Bottarga 
 

Pasta with bottarga is one of the things that keeps the world going round. So 

simple, and so purely delicious. 

 

Bottarga is an ancient delicacy: the cured roe of grey mullet, captured in saline 

inlets in Sardinia, which they travel hoping to spawn. Their roe, salted and 

dried, becomes a waxy, intensely marine, pervasive, indulgent and pungent 

treat. It makes one of the great pasta sauces 

 

You will need 

 

A pot to boil pasta in, a wide (preferably metal) bowl, and a colander 

 

Your pack serves 2 as a starter or side, or 1 as a main, and contains  

 

Spaghetti (made by Gentile in Gragnano) 

A box containing butter, oil, lemon zest & juice and a LOT of grated mullet 

bottarga 

A small container of crispy breadcrumbs, that have been tossed in fine oil, 

parsley, chilli & lemon zest  

 

ALLERGENS: all packs prepared in a mixed kitchen, we cannot guarantee the 

absence of any allergen. All packs of this dish contain dairy, fish and gluten 

 

Directions 

 

Have ready a big pot of boiling, well-salted (10g/litre) water 

 
• Put the spaghetti on to boil – they take 8 minutes 

• Put the butter/oil/lemon/bottarga in the bowl and add a ladleful of the pasta 

water. Set it over the boiling water, propped ajar by a spoon or something lest the 

pasta boil over, to gently melt 

• When the pasta is al dente – just a tad less cooked than you like – drain it, 

reserving some more of the water just in case 

• The butter should have melted. Stir the sauce to start it emulsifying, add the 

pasta and stir vigorously until creamy and inviting 

• If the sauce is too thick, add some of the reserved pasta water bit by bit, until you 

are satisfied 

• Serve with the crispy breadcrumbs on top 

 

ENJOY! This is an ethereal but punchy dish – to my mind, best either with a 

Sardinian white (nuragus maybe, or vermentino), or a bright and aromatic white 

(like a dry Muscat from Sicily or Friuli). 

 
 


