
ALBA'S TAGLIATELLE WITH BEEF RAGÙ & 
PARMIGIANO REGGIANO

Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Excerpt by Vicky Bennison, from her Pasta Grannies book:
"I expect you have your own recipe for spaghetti bolognese. Good old ‘spag bol’ is a popular dish 
everywhere but Italy – where it’s unheard of, because everyone knows meat ragù is served with 
tagliatelle. So, when Vincenzo Vernocchi, a talented winemaker, got in touch saying his nonna
makes amazing tagliatelle al ragù, we jumped at the chance to visit her. Alba greeted us wearing 
a deep blue, subtly brocaded dress and Versace trainers, drop earrings and a turquoise necklace. 
She has always been interested in fashion; her first job was working in a tailor’s shop, like so 
many young women of her age. And at 86 years old she is a fab example of comfy chic. Alba’s 
career in fashion didn’t come to pass as she got married at 16 and, to begin with, worked with her 
husband on his farm. They ran an agriturismo, serving food, which became so successful that 
they left farming behind to concentrate on the restaurant, just outside Cesena, a town close to the 
Adriatic coast. While making this dish, Alba shared several suggestions: first, like most cooks in 
the area she uses milk in the ragù, as it adds a touch of creaminess and sweetness and also 
balances out the acidity of the tomatoes. Next, she recommends using a tin of whole tomatoes and 
blitzing them to make a passata (sieved tomatoes) – the producers have to use their undamaged, 
unblemished tomatoes for this, making it a better-quality product. As for your pasta, if it’s a little 
bit soft, then sprinkle grated Parmigiano over the sfoglia to stop it from sticking when you roll it 
up. Alba doesn’t like too much surface flour on her pasta. There is, in fact, an official recipe for 
tagliatelle alla Bolognese that was registered with the Bologna Chamber of Commerce in 1972. 
This instructs cooks to add a half glass of red wine; Alba doesn’t, but it’s certainly an option, so 
have included it in this recipe. Ingredients can vary slightly, but long slow cooking is the key to a 
good ragù.”

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, untangle any strands which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the tagliatelle in the boiling water for 3 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid, and gently heat until steaming. Once steaming, turn off the 
heat.

4. Once cooked, transfer the tagliatelle to the ragù. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The tagliatelle and ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
tagliatelle should be cooked straight from frozen. The ragù needs to be defrosted before cooking. If cooking from frozen, cook the pasta 
for an additional minute. *Go Grande portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, 
peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Tagliatelle 165g Wheat Flour, Free Range Egg, Durum Wheat Flour, Salt

Beef Ragù 160g Beef Shin (Origin: Republic of Ireland) (37%), Pancetta, 
Onion, Barolo Wine (Sulphites), Beef Stock (contains 
Celery seeds), Carrot, Olive Oil, Celery, Tomato Puree, 
Garlic, Salt, Black Pepper, Bay Leaf

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 926kJ

Calories 221kCal

Fat 6.5g
Of which 
saturates

2.0g

Carbohydrates 26.3g
Of which 
sugars

2.2g

Protein 12.6g
Salt 1.3g

Match with red stickered 
pasta, sauce and garnish


