


ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is una pasta buonissima, made in the artisan tradition and carefully cut into beautiful strands of 
casarecce.  
Casarecce translates to “homemade” (Casa denotes home in Italian), and hails from Sicily, the largest island of 
the Mediterranean and, indubitably, one of its gastronomic centres. Casarecce resemble a loosely-rolled scroll, 
with many surfaces making it ideal for catching a hearty, meaty sauce. Its rustic, homemade appearance also 
makes it a comforting shape of pasta to enjoy with a warming ragù as the days grow darker and shorter.
In this incredibly special dish, we pay homage to the tradition of pulled pork, which originated in the American 
South but was beloved of impoverished Italian immigrants in their newfound homeland, for whom it proved 
an excellent way to turn cheaper cuts of meat into decadent, tender specimens.
To use the Italian term, our pork is cooked stracotto, literally meaning ‘overcooked’. The implication, here, 
though, is not of rubbery, overcooked meat, but rather of beautiful, rich pork cooked in the Tuscan tradition: 
that is, for hours on end with plenty of aromatics. The resultant pork is a banquet of rich, warming flavour. Just 
pull your fork through the rich strands of slow-cooked meat and delight as they yield and fall apart.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the casarecce in boiling water for 2 minutes, or until ‘al dente’ (check a piece before removing from the 
water).
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 heat.
4. Once cooked, transfer the casarecce to the ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

G LU T E N  F R E E

CASARECCE WITH A PORK &
 CAVOLO NERO STRACOTTO RAGÙ 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Casarecce (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin
Pulled Pork Ragù (160g):
Tomato, Pork Shoulder (27%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Cavolo Nero, Extra Virgin Olive 
Oil, Pork Stock (contains CELERY seeds), Salt, Garlic, Sugar, 
Rosemary, Chicken stock (contains CELERY seeds), Bay Leaf, 
Thyme, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens 
that are handled as part of our operation. However, we cannot 
guarantee that there will not be any traces present in your food.

NUTRITION per  100g

CALORIES PER SERVING: 563 kcal

Energy 707kJ
Calories 169kcal
Fat 7.3g
Of which saturates 2.5g
Carbohydrates 14.4g
Of which sugars 2.4g
Protein 10.5g
Salt 0.9g


