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Suggested Wine Pairing: 
Montepulciano d’Abruzzo generally 
has strong tannins and low acidity 
with a rich mouthfeel. It often has 
spice and pepper notes with darker 
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pairs beautifully with the tomato-
based Amatriciana sauce.M
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ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this 
recipe. Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the 
inclusion of garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, 
this sauce is made with smoked guanciale (pork cheek). At the risk of again dismaying the good people of 
$PDWULFH��WKRXJK��ZH�VXEVWLWXWH�SDQFHWWD��DV�WKLV�LPSDUWV�D�GHHSHU��VPRNLHU�ŴDYRXU��7KHVH�ŴDYRXUVRPH�PRUVHOV�
of pancetta are gently fried until crisp, then suspended in a vibrant tomato sauce. To amplify the amatriciana 
VDXFHōV�VLJQDWXUH�PHDW\�ŴDYRXU��ZH�DGG�ERWK�FKLFNHQ�DQG�SRUN�VWRFN��ZKLOH�URVHPDU\��ED\�OHDI�DQG�UHG�ZLQH�
add depth, ensuring a moreish taste of Amatrice. 
 
In some deference to tradition, we do serve with bucatini pasta, which is the traditional pairing for the 
amatriciana sauce. The word “bucatini” comes from the Italian word “buco”, which translates to “hole”, 
a reference to its hollow shape. And while long, tangled strands of bucatini prove deft at capturing the 
amatriciana sauce, the pasta’s unique shape was actually born out of practicality. Ancient pastai (pasta makers) 
ZKR�HQFRXQWHUHG�GLIƓFXOW\�ZKHQ�FRRNLQJ�GULHG�SDVWD�ZLWK�FRQVLVWHQF\�VRXJKW�WR�LQYHQW�D�QRYHO�VROXWLRQ�WR�
their problem. The pastai settled on a new method, which saw dough rolled around a thin rod (known as a 
‘ferretto’), to produce a long strand of hollow pasta. The resulting “buco” in the centre of each bucatino helped 
to prevent inconsistencies in cooking, but also distinguished this shape from others, securing its popularity in 
Italian - and particularly Roman - cuisine. 

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

BUCATINI ALL’AMATRICIANA WITH CRISPY 
SMOKED PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour 

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains 
CELERY), Chicken Stock (Contains CELERY), Garlic, Pepper, 
Sugar, Rosemary, Salt, Bay Leaf 

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

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g


