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ABOUT THIS DISH  
 

The word bucatini comes from the Italian word buco, which translates to 

hole, a reference to its hollow shape. Bucatini all’Amatriciana is a tradtional 

dish hailing from the town of Amatrice, near the mountainous regions of 

Rieti and Lazio. The first written record of this sauce dates back to the late 

18th century in the cookbook L’Apicio Moderno (pictured below), although it 

is likely that earlier variations of Amatriciana date much further back. 

During the 19th and 20th centuries, the Amatriciana recipe grew increasingly 

famous and well loved in Rome, even becoming a Roman “classic” dish, 

although it was invented elsewhere.  

 

Traditionally, this sauce is made with guanciale (pork cheek), but we 

substitute pancetta for a deeper, smokier flavour. We cook our pancetta 

with tomatoes, white wine, and pecorino romano cheese.  

METHOD 

1. Bring a large pan of salted water to the boil. 

2. Put the amatriciana sauce in a large pan, add 1 tbsp (15ml) of cooking 

3. water and heat until steaming. 

4. Cook the bucatini in the boiling water, stirring to separate any that 

stick, for around 4 minutes until ‘al dente’. 

5. Use tongs to lift the bucatini out of the water and transfer to the 

sauce. 

6. Toss the pasta and sauce together to coat. 

7. Plate & top with the grated pecorino. 

8. Buon Appetito! 

 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat 

flour, Salt), Tomatoes, Pancetta, White wine, Black pepper, Chilli flakes 

GARNISH INGREDIENTS: Pecorino cheese 

Keep refrigerated 

 

FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 1 

month in the freezer. The pasta can be cooked directly from frozen. The sauce 

needs to be defrosted, either overnight in the fridge, or by putting it (still sealed in 

the bag) in boiling water for 4-5 minutes, until thawed & heated through. 

This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 

gluten, fish, crustaceans, and therefore may contain traces of these. 

 



 


