
 

 

 

 
 

RIGATONI BOLOGNESE 

MEAL KIT INCLUDES: 

 
House-made semolina wheat rigatoni 

 
Boar bolognese with ground Perth Farms pork, 
tomato, onion, carrot, celery, white wine, olive 
oil, garlic, chili flakes + miso 

 
Bib + chicory salad with bib + romaine lettuce, 
Castelfranco chicory, crispy onion 

 
Creamy romaine dressing with romaine 



mustard, lemon juice, oil + salt 

 
Carrot top + basil pistou with carrot top, basil, 
Italian parsley, olive oil, lemon, garlic + sea salt 

 
Sesame herbed garlic bread with herbed garlic 
butter, sesame on a Kaiser roll 

 
 
 

INSTRUCTIONS 

PASTA 
To make sure your pasta doesn’t stick together, 
bring 4-6 liters of water to a rolling boil. Salt the 
water to taste. Remove rigatoni from the bag 
and gently pour it into boiling water. 

 
Be careful to not pour the pasta into the boiling 
water too quickly - the hot water could splash. 
Stir occasionally. For al dente pasta cook for 5 
minutes. Drain the pasta in a colander, reserving 
250ml (or 1 cup) of pasta water. Once drained, 
toss in a splash of olive oil to keep the pasta 
from sticking. 



BOAR BOLOGNESE 
While the pasta is cooking, pour the Bolognese 
sauce into a large pot. Place onto the stovetop 
and bring to a simmer on medium heat for 5-7 
minutes. Stir sauce occasionally to prevent 
from sticking. 

 
PASTA + BOLOGNESE 
Once the rigatoni has cooked, fold pasta into 
the Bolognese. Stir until all noodles are well 
coated. If you prefer a thinner sauce, adjust the 
consistency by adding small portions of the 
reserved pasta water until the desired texture is 
achieved. Divide into servings and garnish with 
parmesan and carrot top + basil pistou. 

 
BIB + CHICORY SALAD 
In a medium bowl, combine the bib + romaine 
lettuce with the chicory. Toss with romaine 
dressing. Divide into portions. Garnish with 
capers and onions. 

 
SESAME HERBED GARLIC BREAD 
Unwrap garlic bread and place spread side up 
on a small baking tray. Set the broiler to med 
and place the garlic bread onto the top rack of 
the oven. Roughly 3-5 minutes. 

 
 
 

GET GROOVIN' 

While you wait, set the vibe with the perfect 
playlist. Chris Wilson, our Head of Music + 
Culture, has put one together over on our, 
Spotify to keep you grooving and on beat as you 
heat + eat. 
https://open.spotify.com/user/thedrakex[oh!] 

 
 
 

 
Our kitchen contains wheat, egg, dairy, soy, nuts & fish allergens. 
Before ordering, please inform us of any food allergies. 


