
Suggested Wine Pairing: 
A dry, medium to full-bodied Merlot with 
notes of  dark red fruits, such as cherry 
and plum, will pair beautifully with this 
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noticeable acidity, which will match the 
acidity of  this tomato sauce.M

er
lo

t

Match all 
items with the 
sticker marked:

 
Livorno



ABOUT THE DISH
This dish is one of our new vegetarian recipes created in celebration of the plant-based bounty of the Italian harvest. 
This week’s recipes champion fresh, seasonal verdure, the rainbow-coloured soul of the Mediterranean diet.

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 this fresh, slow-roasted tomato sauce.
 
Indeed, like casarecce, the datterini tomatoes we use to create this special sauce come from the island of Sicily. There, 
in the abundant sunshine, they take on a beautiful, blushing colour and are full of fragrance. Literally meaning 
“dates”, datterini tomatoes, like dates, are known for their exceptional sweetness. By slow-roasting and pairing 
with fresh basil and extra virgin olive oil, this natural sweetness is showcased. This week, we serve this dish with 
pangrattato (breadcrumbs) for added texture and crunch. 

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

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce 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 pangrattato. Buon appetito.

CASARECCE WITH DATTERINI TOMATO & 
BASIL SAUCE (Vegan)

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

Roasted Datterini and Basil Sauce (125g):
Peeled Tomatoes, Datterini Tomatoes (39%), Onion, Carrot, 
Extra Virgin Olive Oil, Salt, Garlic, Basil, Sugar, Black Pepper

Pangrattato (5g): 
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, Salt, 
Black Pepper 

NUTRITION per  100g

CALORIES PER SERVING: 500kcal

Energy 634kJ

Calories 152kcal

Fat 1.7g

Of which saturates 0.3g

Carbohydrates 28.4g

Of which sugars 2.3g

Protein 5.2g

Salt 0.2g


