
READY MADE PASTA SAUCES

OLIVIA PASTA SAUCE 
with a 500g packet of spaghettini 

Our classic Pachino tomato pasta sauce with taggiasche olives, fresh garlic and capers
(sauce for two with pasta for 4 so you can have some spare) (wheat) (vegan)

Transfer the sauce to a saucepan and gently reheat until piping hot.  Add a little water if you feel it is looking too 
thick. Always check seasoning. 

Add 200g of pasta for two people into a large pot of  boiling salted water.   
The pasta will take about 6 - 8 minutes to cook.  Drain the pasta well and then add to the sauce.  Serve piping hot. 

CONTADINO 
Our classic Italian sausage, Porcini, cremini mushroom, fresh cream, rocket  

and Parmigiano Reggiano sauce (Dairy) (wheat)  
 

Transfer the sauce to a saucepan and gently reheat until piping hot.   
Add a little water if you feel it is looking too thick. Always check seasoning. 

Add the pasta into a large pot of boiling salted water.   
The pasta will take about 10 - 12 minutes to cook, stirring occasionally.   

Drain the pasta well and then add to the sauce.  Serve piping hot. 

CONTINI AT HOME SHOP.CONTINI.COM

If you have any questions you can tweet us at 

@continibites   

We recommend that all dishes are refrigerated on delivery. 
All our dishes have a two day shelf life.

To reassure you our kitchen has been commercially deep 
cleaned to meet current COVID-19 regulations.  Our team 
is temperature checked on entering the building and wear 
PPE while working.  Social distancing is in place in all 

parts of our building. 

Thank you so much for choosing to shop at Contini at 
Home.  We very much hope it was what you were  

expecting and that you enjoy!  

Wherever possible we will be using foil containers that 
can be put direct in to the oven. Release the lid but keep 
it covered and heat in a preheated over 180’C for 15 mins. 
Then remove the paper lid and continue to cook for an-

other 5 minutes until your dish is piping hot.  

All containers are suitable for recycling.  


