
BURRATA PUGLIESE  
W/ CONFIT TOMATO AND  
CHARGRILLED ZUCCHINI
Remove your fresh burrata from its 
container and drain the water off.  
Place you salad into a bowl and mix  
in the dressing. Plate with the cheese on 
top and enjoy! 

HERITAGE BEETROOT SALAD
Place your salad in a bowl and remove 
the cheese. Give the dressing a good 
shake then pour over the salad and mix. 
Plate with the cheese on top.

 

SICILIAN CAPONATA  
W/ PINE NUTS
Simply heat through in a pan or 
microwave (pan is best for flavour).  
Sprinkle with your parmesan and serve  
as it is or with some warm bread.
 
If ordered with a burrata, serve on top of 
the warm caponata.
 

 
 
 
 

 
MINESTRONE SOUP 
To cook from chilled – Simply heat through 
in a pan or microwave (pan is best for 
flavour). Serve topped with parmesan and 
enjoy on its own or with a chunk of bread.

Best cooked from chilled. If frozen, leave 
to defrost in your fridge over night before 
warming or defrost in the microwave on 
the correct setting. 

 
PASTA FAGIOLI
Simply heat through in a pan or microwave  
(pan is best for flavour) Sprinkle with your 
parmesan and serve as it is or with some 
warm bread.  
 
To prepare from frozen, leave to defrost in 
fridge overnight or defrost in the microwave 
on the correct setting.

 

 
 

 
Dessert 1:  
TIRAMISU

Keep chilled until ready to enjoy. Undo the 
sides of the container and lift onto a plate 
with a spatula. Sprinkle the cocoa powder 
over the dessert (ideally using a sieve) and 
add the coffee beans on top for decoration.

Dessert 2:  
CHOCOLATE CAPRESE 

Best enjoyed room temperature or slightly 
warm. Goes will with some cream, ice 
cream, or with a coffee!

Please contact us without hesitation on 0207 602 6262 if you have any problems or queries!
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  Go to our instagram at homejameslondon for HOW TO VIDEOS.

SPINACH & RICOTTA CRESPELLE 
Unpack your fresh crespelle and loosen the lid of your pink sauce.

Pour a layer of the sauce in an oven proof dish and set your pancakes on top.  Add a little 
more sauce over the top and sides. Sprinkle some parmesan on top so they crisp nicely in 
the oven. Bake for 10-15 minutes at 180 degrees depending on the strength of your oven.
 
Check the dish halfway through and add extra sauce if needed to prevent them becoming 
too dry. 
 
Once plated, top with our extra parmesan for even more delicious umami goodness.



Let ’s get cooking!
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LASAGNE (meat and vegetarian) 
Preheat oven to 180 degrees. 
 
Make some holes in the film lid and place 
in the middle of oven for 30 minutes, then 
check it.. Remove the film lid and place the 
lasagne back into the oven for a futher  
10-15 minutes. This gives it time to get nice 
and crispy on the top.
Ensure lasagne is piping hot and wait 2 
minutes before serving. Enjoy!  
 
To cook from frozen – as above but cook for 
45 minutes before checking and removing 
film lid. 

 
NIDI DI RONDINE 
These fresh pasta swirls are a Chiavarini 
family favourite! 
 
Cook in the oven – Remove the plastic seal 
of both the pasta dish and pink sauce.
Take out the Nidi pasta swirls (remove & 
place baking paper to the side). Pour a layer 
of sauce into your oven proof pasta dish.  
Place the Nidi swirls on top. Add some 
more sauce over the top and sides, and 
finally add some parmesan. 
Bake for 30-40 minutes at 180 degrees. 
Check halfway through and add extra 
sauce if needed (prevent dry pasta).
 
To cook from frozen – before placing in 
oven, add some kitchen foil on top for the 
first 10 minutes. Check and remove and 
then add the parmesan cheese before 
putting back into the oven for 30-40 
minutes.  
Serve in a pasta bowl/dish and top with 
our extra parmesan for even more 
delicious Unani goodness. 

HOMEMADE TAGLIATELLE OR 
FRESH GNOCCHI WITH PORK 
BELLY RAGU
Unpack your fresh pasta and loosen the lid  
of your ragu sauce. 

Salt your boiling water. Place your pasta 
in the boiling water and give a good stir.  
The pasta is made fresh with egg yolk and 
Italian flour so cooks very quickly (3-6 
minutes depending on preference).  In the 
meantime, heat the ragu sauce thoroughly 
in a large pan.

Drain the pasta and add to the saucepan 
of the ragu with the butter and half the 
parmesan. It is important to mix and heat 
them thoroughly together allowing the 
pasta to cling to the sauce properly. Plate in 
a pasta bowl. Top with our extra parmesan 
for even more delicious umami goodness.

 
 

 
GNOCCHI GORGONZOLA
 
Bring a pan of water to the boil with a 
teaspoon of salt. Add your gnocchi and stir 
to keep separated. To cook from chilled it 
will only need a few minutes (2-4). Once 
they have floated to the top of the pan they 
should be ready to remove from the heat.

Drain in a colander and put to one side. In 
a separate pan, warm the sauce and then 
add the gnocchi to the delicious gorgonzola 
crema. Stir well.
 
Serve with a sprinkling of walnuts and 
plenty of Parmesan.

 
 

 
 
 

CAPALLACI DI OSSOBUCO OR 
SPINACH & RICOTTA RAVIOLI 
WITH BUTTER & SAGE

Unpack your fresh pasta and bring a pan  
of water to a rolling boil. Add salt and allow 
to dissolve. Place your pasta, one at a time, 
in the boiling water and give it a good stir.  
The pasta is made fresh with egg yolk and 
Italian flour so cooks very quickly (3-6 
minutes depending on preference).  In the 
meantime melt the butter in a large pan 
and allow to infuse with the sage.
Drain the pasta and add it to the melted 
butter and sage. It is important to mix and 
heat them thoroughly together allowing the 
flavours to mix properly. At this point add 
half of the parmesan cheese.
 
Plate in a pasta bowl.  Top with our extra 
parmesan for even more umami goodness.

MELANZANE PARMIGIANA 
Preheat oven to 180 degrees. 
 
Make some holes in the film lid and place in 
the middle of oven for 20 minutes and then 
check it. Remove the film lid and place back 
in the oven for further 10 minutes to get 
a crispy top. Wait 2 mintues before serving 
and enjoy. 
 
To cook from frozen – preheat oven as 
above and place in the middle of the oven 
for 30 minutes before checking. Remove 
lid and replace to cook for a further 15 
minutes to crisp on top (depending on  
your taste).

Please contact us without hesitation on 0207 602 6262 if you have any problems or queries!
  Go to our instagram at homejameslondon for HOW TO VIDEOS.



GALLETTO AL MATTONE  
- MARINATED & OVEN  
READY POUSSIN 
Pre heat your oven to 200 degrees

Cook in an oven – Cut open the vacuum 
bag containing your marinated baby 
chicken. The meat is packaged with herbs, 
so be careful when unpacking. 

Place the chicken into an oven proof dish 
and cook at 200 degrees for 10 minutes. 
After 10 minutes, lower the heat to 180 
and check on the chicken. Depending 
on your oven, it will take another 15-20 
minutes to cook. We recommend checking 
on it regularly to see how crispy you like it! 
 
 

LAMB SHANK
Preheat oven to 180 degrees. 

Cut open the vacuum bag containing your 
lamb. Place the meat with its sauce into an 
oven proof dish and add a little water at 
the bottom to stop the sauce from drying. 
Lightly cover with silver foil and place in 
centre of oven.   
 
When the meat is hot in the middle it is 
ready to serve (between 10 and 20 minutes 
depending on strength of your oven).

To cook from frozen – because the meat is 
already cooked you can defrost using the 
setting on your microwave and then cook 
from chilled. Otherwise it can be cooked 
from frozen, once out of the packaging. 
Prepare as above but in the oven for  
40-45 minutes

ITALIAN MEATBALLS
To cook from chilled – Preheat oven to 180. 
Remove sleeve and pierce covering. Place 
in the centre of the oven for 20 minutes. 
Check that the dish is bubbling hot. Return 
to oven for 5 minutes more if necessary. 
 
To cook from frozen – as above, but for  
40-45 minutes. 

OXTAIL STEW
To cook from chilled – Preheat oven to 180. 
Remove sleeve and pierce covering. Place 
in the centre of the oven for 25 minutes. 
Check that the dish is bubbling hot. 
 
To cook from frozen – as above, but for 
40-45 minutes. 

POLENTA 
(To accompany the lamb, Galletto and 
Ossobuco dishes)

The polenta can be pan fried, grilled 
or cooked in the oven. We put ours 
in the oven on a small baking tray for 
approximately 10 minutes. 

Let ’s get cooking!
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Please contact us without hesitation on 0207 602 6262 if you have any problems or queries!
  Go to our instagram at homejameslondon for HOW TO VIDEOS.

OSSOBUCO ALLA MILANESE  
AND BAKED POLENTA 
To heat in an oven from frozen
Your ossobuco now comes in an oven 
proof container - ready to cook. Just 
remove the sleeve and pierce the film. 
Heat at 180 degrees. Check after 20 
minutes and remove film. Put a little water 
at the bottom of the container if necessary 
(to prevent any drying out). After a further 
5-10 minutes (and when the dish is 
bubbling hot), it is ready to serve!

To cook from chilled – because the meat
is already cooked you can defrost using 
the setting on your microwave and then 
cook from chilled or leave in the fridge to 
defrost over night. Prepare as above and 
heat for 15 minutes.

To heat in a microwave – Leave the 
ossobuco inside the container and pierce 
film. Heat in a microwave until hot. Once 
ready, simply remove film and serve.

Side dish of  
DAUPHINOISE POTATOES  
Your potatoes come ready and prepped in an oven proof container. 
Pierce the film lid and cook in the centre of the oven 20 minutes. There should now be tiny 
bubbles coming through the surface. After checking, remove film and place back in the oven 
for a fur ther 25 minutes. To be sure they are cooked well the tip of a sharp knife should go 
through with little resistance. Leave to stand for 2-5 minutes before eating. 


