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Suggested Wine Pairing: 
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ABOUT THE DISH
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��FRQFKLJOLH��
\RX�ZLOO�ƓQG�WKDW�WKH\�DUH�WKH�SHUIHFW�VKDSH�WR�DFFRPPRGDWH�WKLV�ZHHNōV�SXWWDQHVFD�VDXFH�DQG�DQFKRY\�
pangrattato pairing. Born in Naples, the largest city of the Campania region puttanesca is a gutsy, tomato-
EDVHG�VDXFH��PDGH�ZLWK�SOHQW\�RI�JDUOLF��7UDGLWLRQDOO\��LWōV�DOVR�PDGH�ZLWK�DQFKRYLHV�ƓVKHG�LQ�WKH�%D\�RI�
Naples, giving it a deep, savoury taste. We’ve found, though, that the fresh olives & capers in this sauce, as 
ZHOO�DV�WKH�DQFKRY\�SDQJUDWWDWR�ZH�ƓQLVK�ZLWK��SURYLGH�DPSOH�VDOW\�FKDUDFWHU���
 
The backstory of pasta “alla puttanesca”, too, is equally full of character. The term ‘’alla puttanesca’’ quite 
literally refers to pasta made ‘’in the manner of a prostitute”. Shocking, we know! Food writers have debated 
the nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered 
by more squeamish commentators, is that the dish was born in Naples’ case di appuntamenti (‘’appointment 
houses’’). We hope you’ll be able to infer the meaning of an ‘’appuntamento’’, so we needn’t utter it. As 
preparing the puttanesca sauce was a labour of mere minutes - indeed, simply ‘’throwing whatever together’’ 
- this could be done between other, er, obligations.

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

METHOD
Note: Conchiglie can take a little longer to cook. We like 4-6 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 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat 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 anchovy pangrattato. Buon appetito.

CONCHIGLIE “ALLA PUTTANESCA” WITH AN 
ANCHOVY PANGRATTATO

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

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

Anchovy Pangrattato (8g):
Pangrattato (Breadcrumbs (WHEAT), Olive Oil, Salt, Black 
Pepper), Lemon, Anchovy, Garlic

NUTRITION per  100g

CALORIES PER SERVING: 682kcal

Energy 854kJ
Calories 205kcal
Fat 7.2g
Of which saturates 1.3g
Carbohydrates 27.3g
Of which sugars 2.3g
Protein 7.4g
Salt 0.9g


