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ABOUT THE DISH
:KHUH�EHWWHU�WR�WDNH�LQVSLUDWLRQ�IRU�WKLV�ZHHNōV�]HVW\�OHPRQ�	�PR]]DUHOOD�UDYLROL�WKDQ�WKH�$PDOƓ�&RDVW��RQH�RI�
,WDO\ōV�PRVW�WUHDVXUHG�VLJKWV��DQG�KRPH�WR�RQH�RI�WKH�ZRUOGōV�PRVW�FRYHWHG�W\SHV�RI�OLPRQH"�,QGHHG��WKH�$PDOƓ�
lemon has long enjoyed prominence in Campanian cuisine - from tart limoncello to zesty pasta al limone.
$PDOƓ�OHPRQV�DUH�UHIHUUHG�WR�DV�VIXVDWR�$PDOƓWDQR�LQ�QDWLYH�WRQJXH��7KLV�LV�SHUKDSV�LQ�UHIHUHQFH�WR�WKHLU�
HORQJDWHG�VKDSH��DV�ŏVIXVDWRŐ�URXJKO\�WUDQVODWHV�DV�ŏVSLQGOHŐ��.QRZQ�IRU�LWV�VWURQJ�IUDJUDQFH�DQG�IRU�D�ŴDYRXU�OHVV�
acidic than other types of lemon, it is not an uncommon sight to observe locals enjoying the citrus in its entirety - 
pith, rind and all!

:H�SD\�KRPDJH�WR�WKH�$PDOƓ�OHPRQ�E\�VWLUULQJ�LWV�DURPDWLF�MXLFH�LQWR�FUHDP\�PR]]DUHOOD��WKDW�LV�DOVR�ŴHFNHG�E\�
the lemon’s milder, sweeter peel. Although remarkably simple, this combination could scarcely be more Italian in 
VSLULW��7KHVH�UHIUHVKLQJ�SRFNHWV�RI�ƓOOLQJ�DUH�VXUURXQGHG�E\�IUHVK�SDVWD�DQG�GUL]]OHG�ZLWK�EXUUR�H�VDOYLD��D�PRXWK�
ZDWHULQJ�EXWWHU�FRPELQHG�ZLWK�IUHVKO\�FKRSSHG�VDJH���WKH�OHDYHV�RI�ZKLFK�OHQG�DQ�DURPDWLF�ŴDYRXU�WR�WKH�EXWWHU��
To crown our ravioli, we sprinkle over a scattering of tangy formaggio.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

AMALFI LEMON & MOZZARELLA RAVIOLI 
WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
$PDOƓ�/HPRQ�	�0R]]DUHOOD�5DYLROL�����J��
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurized EGG), Filling (Mozzarella Cheese (MILK) (61%), 
Ricotta Cheese (MILK), Lemon Zest, Salt, White Pepper), Rice 
Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 664kcal

Energy 1214kJ
Calories 291kcal
Fat 18.3g
Of which saturates 10.9g

Carbohydrates 16.9g
Of which sugars 3.1g
Protein 15.4g
Salt 1.6g


