
Suggested Wine Pairing: 
As this sauce features both capers and 
WTQ^M[��_M�ZMKWUUMVL�I�N]TT�JWLQML�ZML�
_QVM�\W�PWTL�]X�\W�\PM[M�ÆI^W]Z[��8ZQUQ\Q^W��
traditionally from Puglia in the south of  Italy, 
is an excellent choice. The strong tannins 
IVL�QV\MV[M�JTIKS�NZ]Q\�VW\M[�WN �8ZQUQ\Q^W�_QTT�
complement and stand up to this dish.8Z
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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 shaped into fresh conchiglie shells.

The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, “conchiglia”. The 
Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the form of kochýli, which 
means “shell”. 

$QG�ZKLOVW�\RX�PD\�QRW�ƓQG�JUDLQV�RI�VDQG�IURP�WKH�,WDOLDQ�FRDVWOLQH�ZLWKLQ�WKLV�ZHHNōV�IUHVK��JOXWHQ�IUHH�
FRQFKLJOLH��\RX�ZLOO�ƓQG�WKDW�WKH\�DUH�WKH�SHUIHFW�VKDSH�WR�DFFRPPRGDWH�WKLV�ZHHNōV�OLPLWHG�HGLWLRQ�SODQW�EDVHG�
SXWWDQHVFD�VDXFH��%RUQ�LQ�1DSOHV��WKH�ODUJHVW�FLW\�RI�WKH�&DPSDQLD�UHJLRQ��ZKLFK�LV�DOVR�KRPH�WR�WKH�$PDOƓ�&RDVW��
SXWWDQHVFD�LV�D�JXWV\��WRPDWR�EDVHG�VDXFH��PDGH�ZLWK�SOHQW\�RI�JDUOLF��7UDGLWLRQDOO\��LWōV�DOVR�PDGH�ZLWK�DQFKRYLHV�
ƓVKHG�LQ�WKH�%D\�RI�1DSOHV��JLYLQJ�LW�D�GHHS��VDYRXU\�WDVWH��:HōYH�IRXQG��WKRXJK��WKDW�WKH�LQFOXVLRQ�RI�IUHVK�ROLYHV�
DQG�FDSHUV��VDOW\�DQG�VDYRXU\�LQ�WKHLU�RZQ�ULJKW��LV�PRUH�WKDQ�DPSOH�WR�JLYH�WKLV�VDXFH�LWV�FKDUDFWHULVWLF�ŴDYRXU��

7KH�EDFNVWRU\�RI�SDVWD�ŏDOOD�SXWWDQHVFDŐ��WRR��LV�HTXDOO\�IXOO�RI�FKDUDFWHU��7KH�WHUP�ŌōSDVWD�DOOD�SXWWDQHVFDōō�TXLWH�
OLWHUDOO\�UHIHUV�WR�SDVWD�PDGH�ŌōLQ�WKH�PDQQHU�RI�D�SURVWLWXWHŐ��6KRFNLQJ��ZH�NQRZ��)RRG�ZULWHUV�KDYH�GHEDWHG�WKH�
nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered by more 
VTXHDPLVK�FRPPHQWDWRUV��LV�WKDW�WKH�GLVK�ZDV�ERUQ�LQ�1DSOHVō�FDVH�GL�DSSXQWDPHQWL��ŌōDSSRLQWPHQW�KRXVHVōō���:H�
KRSH�\RXōOO�EH�DEOH�WR�LQIHU�WKH�PHDQLQJ�RI�DQ�ŌōDSSXQWDPHQWRōō��VR�ZH�QHHGQōW�XWWHU�LW��$V�SUHSDULQJ�WKH�SXWWDQHVFD�
VDXFH�ZDV�D�ODERXU�RI�PHUH�PLQXWHV���LQGHHG��VLPSO\�ŌōWKURZLQJ�ZKDWHYHU�WRJHWKHUōō���WKLV�FRXOG�EH�GRQH�EHWZHHQ�
other, er, obligations.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Conchiglie can take a little longer to cook. For gluten free pasta, we like around 2 minutes, but cook for 
longer if you prefer your pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2 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 enjoy. Buon appetito.

CONCHIGLIE ALLA PUTTANESCA FROM 
NAPOLI  (Gluten Free* & Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Conchiglie (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
6DOW��7XUPHULF��6XQŴRZHU�/HF\WKLQ

Puttanesca Sauce (160g):
Passata, Olives, Capers, Extra Virgin Olive Oil, Garlic, Basil, 
Chilli 

NUTRITION per  100g

CALORIES PER SERVING: 548kcal

Energy 702kJ
Calories 169kcal
Fat 8.2g
Of which saturates 1.7g
Carbohydrates 15.7g
Of which sugars 2.8g
Protein 7.2g
Salt 1.2g

*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 
WKDW�DUH�KDQGOHG�DV�SDUW�RI�RXU�RSHUDWLRQ��+RZHYHU��ZH�FDQQRW�
guarantee that there will not be any traces present in your food.


