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Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
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full-bodied nature of  Barolo, along with 
the moderate tannins, will complement 
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ABOUT THE DISH
:H�KDYH�VHOHFWHG�D�IDEXORXVO\�ULFK�DQG�DURPDWLF�%DUROR��WKH�ŌNLQJ�RI�ZLQHVō��WR�DGG�LQFUHGLEOH�GHSWK�DQG�ŴDYRXU�
to this ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. Our beef and 
Barolo ragù gently simmers for hours until reaching a consistency so silky that the beef falls off the bone and 
becomes the glorious focal point of this rich and intensely meaty ragù. 
 
We pair this signature ragù with fresh conchiglioni - literally “shells” in the native tongue. Conchiglioni are the 
SHUIHFW�DFFRPSDQLPHQW�KHUH���DVLGH�IURP�FRQMXULQJ�XS�LPDJHV�RI�,WDO\ōV�JORULRXV�VHDVLGH��WKHLU�KROORZ�LQWHULRU�
means that the ragù nestles inside them, like tiny little conches full of tasty promise.

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

METHOD
Note: Conchiglioni 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 Italian cheese. Buon appetito.

CONCHIGLIONI WITH BEEF SHIN & BAROLO 
WINE RAGÙ

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

%HHI�	�%DUROR�5DJ»�����J��
Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
Wine (SULPHITES), Beef Stock (contains CELERY seeds), 
Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 739kcal

Energy 926kJ
Calories 222kcal
Fat 6.5g
Of which saturates ���J
Carbohydrates 26.3g
Of which sugars 2.2g
Protein 12.6g
Salt 1.3g


