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Suggested Wine Pairing:
A crisp, dry white wine such as Albarino will 
XIQZ�XMZNMK\Ta�_Q\P�\PM�[IT\�KWL�QV�\PM�ÅTTQVO�
of  this ravioli. As salty dishes make wines 
taste sweeter than they actually are, dry 
_QVM[�_Q\P�JZQOP\�IKQLQ\a�IZM�JM[\��)TJIZQVW�
is known as a very acidic varietal, with loud 
citrus notes, perfect to serve with this dish.A
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ABOUT THE DISH
Salt has been used to preserve foods for centuries and was highly valued among past civilizations. Ancient trading 
routes were often referred to as “salt roads” as salt was an essential ingredient transported along these routes. One in 
particular – named the Via Salaria– linked Rome to modern-day Porto d’Ascoli in Marche. This 242 km long road owes 
its name to “salis”, the Latin word for “salt”, as this was a primary product moved along this route, from salt marshes 
located on either coast of what is now Italy. 

Salt was such a valued commodity in ancient times in part due to its ability to preserve foods. From salt-packed capers 
WR�VDOWHG��GULHG�ƓVK��VDOW�KDV�KHOSHG�H[WHQG�WKH�OLIH�RI�PDQ\�IRRGV�IRU�FHQWXULHV��6DOW�FUHDWHV�DQ�HQYLURQPHQW�LQ�ZKLFK�
EDFWHULD��IXQJL�DQG�RWKHU�RUJDQLVPV�FDQQRW�VXUYLYH��%DFFDO¢��RU�VDOW�FRG��LV�RQH�VXFK�H[DPSOH��2QFH�VDOWHG�DQG�GULHG��
EDFFDOD�FDQ�NHHS�IRU�PRQWKV��7R�SUHSDUH�RXU�EDFFDO¢��ZH�VRDN�LW�IRU�VHYHUDO�GD\V�WR�GHFUHDVH�WKH�VDOWLQHVV�RI�WKH�ƓVK�
EHIRUH�XVLQJ�LW�WR�ƓOO�RXU�VROL��$V�EDFFDO¢�KDV�VXFK�D�GLVWLQFWLYH��GHOLFLRXV�WDVWH��ZH�FKRRVH�D�VLPSOH�VDJH�EXWWHU�WR�GUHVV�
these limited edition ravioli. We hope you can taste the history of the iconic baccalà with every bite.

Note: Keep chilled and 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 and samphire 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 & samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

“BACCALÀ” SALT COD RAVIOLI WITH SAGE 
BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
ŏ%DFFDO¢Ő�6DOW�&RG�6XQŴRZHU�5DYLROL�����J��
Pasta (Durum WHEAT Semolina, WHEAT�)ORXU�ŏ��Ő��EGGS, 
Water), Filling (Double Cream (MILK), Salted Cod (FISH) 
(24.5%), Water, Potato Flakes, Onions, Butter (MILK), Garlic, 
White Wine (SULPHITES), Pepper, Dry Parsley), Rice Flour

6DJH�%XWWHU����J��
Butter (MILK), Sage, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 783kcal

Energy 1414kJ
Calories 339kcal
Fat 25.3g
Of which saturates 13.9g
Carbohydrates 22.8g
Of which sugars 1.4g
Protein 9.1g
Salt ���J


