
#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 678kcal

Energy 1214kJ
Calories 291kcal
Fat 15.1g
Of which saturates 7.6g
Carbohydrates 23.4g
Of which sugars 1.1g
Protein 14.2g
Salt 1.1g



ABOUT THE DISH
Ah... if there is one thing that best encapsulates English (or, to be inclusive, British) cuisine, it must surely be 
a Sunday roast, at which a whole chicken, slow-roasted and served with roast potatoes, Yorkshire puddings, 
lashings of gravy (and much more), is served on Sundays across the country. And so, although an affront to 
Italian tradition – in which an unspoken rule prohibits pairing poultry and pasta – we have this week decided 
to indulge a very English whim, filling fresh ravioli with chicken and salty pancetta, allowing you to evoke a 
distinctly Anglo-Italian moment in the comfort of your own home.
We’ve also infused butter with fresh sage, a herb most-suited to our unione di pollo e pancetta. Best of all? 
A smattering of grated Italian cheese brings equilibrium to this limited edition dish from our Anglo-Italian 
repertoire. We hope you’ll find it as utterly delicious as we do.

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

METHOD
Note: Because our ravioli are freshly made, some pieces may have slightly cracked and split. Not to worry, 
however, as they are equally delicious and will be well infused by the sage butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the ravioli in boiling water for 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the ravioli to the butter. Toss gently to coat.
5. Finish with the grated cheese. Buon appetito!

CHICKEN & PANCETTA RAVIOLI 
WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Chicken & Pancetta Ravioli (200g):
Pasta (Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , 
Perservative E202, Rice Flour), Filling (Chicken, Ricotta Cheese 
( MILK ), Pancetta, White Wine ( SULPHITES ), Extra Virgin Olive 
Oil, Hard Grated Cheese ( MILK ), Emulsifier (Potatoes Flakes, 
Starch, Rice Cream, Vegetable Fibre), Salt, Garlic, Rosemary, 
Black Pepper, Preservative E202
Sage Butter (25g):
Butter ( MILK ) (87%), Sage (10%), Salt, Black Pepper
Italian Grated Cheese (8g):
MILK , Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 678kcal

Energy 1214kJ
Calories 291kcal
Fat 15.1g
Of which saturates 7.6g
Carbohydrates 23.4g
Of which sugars 1.1g
Protein 14.2g
Salt 1.1g


