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Suggested Wine Pairing:
A fruit forward, crisp, dry white wine, 
such as a lovely Pinot Grigio, is perfect 
_Q\P�\PQ[�[KIUWZbI�IVL�KW]ZOM\\M�ÅTTML�
pasta. The bright acidity will help cut 
through the richness of  the scamorza 
and lemon butter while the fruity 
notes will complement the courgette.  Pi
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ABOUT THE DISH
)RU�WKLV�GHOLFDWH�GLVK��ZH�VRXUFH�LQVSLUDWLRQ�IURP�WKH�%D\�RI�1DSOHV�RU��PRUH�VSHFLƓFDOO\��WR�D�ORFDO�EHDFKVLGH�
restaurant called Maria Grazia on the Sorrento coast. Maria Grazia is the spot where, in the early 1950s, local 
restaurateur Maria invented Pasta alla Nerano, a humble courgette pasta dish which soon became legendary in this 
SDUW�RI�WKH�ZRUOG��0DQ\�FKHIV�KDYH�VLQFH�LPLWDWHG�WKH�UHFLSH�DFURVV�WKH�$PDOƓ�&RDVW�SHQLQVXOD��WUDQVIRUPLQJ�WKH�GLVK��
which is simply fresh, homemade pasta tossed with fried zucchini and a local cheese, into a traditional delicacy in the 
region.

)RU�RXU�UDYLROL�ƓOOLQJ��ZH�SDLU�IUHVK�FRXUJHWWH�ZLWK�VFDPRU]D��D�VPRNHG�FKHHVH�W\SLFDO�RI�&DPSDQLD��6FDPRU]D�EHORQJV�
to the ‘Pasta Filata’ family of cheese, in which curds are stretched in hot water, resulting in a delightfully stringy and 
elastic cheese. The distinct pear-shaped cheese earns its name from its production process, in which the formed 
scamorza is hanged and left to ripen for around 2 weeks. Somewhat barbarically, then, in Southern Italy, ‘scamorza’ 
roughly translates to “beheaded” - a nod to the hanging of the cheese. 

&RXUJHWWHV�DUH�D�JUHDW�VRXUFH�RI�ƓEUH�DQG�9LWDPLQ�&�DQG�VFDPRU]D�LV�KLJK�LQ�SURWHLQ��:KHQ�WKHVH�LQJUHGLHQWV�DUH�
FRPELQHG��WKH�UHVXOW�LV�D�KHDOWK\�\HW�ŴDYRXUVRPH�SDLULQJ�WKDW�HSLWRPLVHV�WKH�0HGLWHUUDQHDQ�GLHW��,WōV�DOVR�D�QRG�WR�
Pasta alla Nerano, a recipe which is thought of as a “local secret” in Campania, as it is little-known outside the villages 
VFDWWHUHG�DORQJ�WKH�UHJLRQōV�EHDXWLIXO�FRDVWOLQH��7R�VHUYH�RXU�UDYLROL��ZHōYH�LQFOXGHG�D�]HVW\�$PDOƓ�OHPRQ�EXWWHU��DV�
well as a sprinkling of our crushed fennel taralli. 

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the lemon butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat.
4. Lift the pasta out of the water and transfer to the lemon butter. Toss gently to coat.
5. Finally, plate and sprinkle with the taralli crumb. Buon appetito.

COURGETTE & SCAMORZA RAVIOLI WITH 
AMALFI LEMON BUTTER (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Courgette & Scamorza Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour, Pasteurized 
EGG (18%), Preservative E202, Rice Flour), Filling (Courgettes 
(50%), Mascarpone Cheese (MILK) (19%), Scamorza Cheese 
(MILK) (19%), Vegetarian Hard Grated Cheese (MILK), 
(PXOVLƓHU��3RWDWR�)ODNHV��6WDUFK��5LFH�&UHDP��9HJHWDEOH�)LEUH���
Salt, Pepper, Preservative E202), Rice Flour

Lemon Butter (20g):
Butter (MILK) (87%), Lemon Zest (10%), Salt, Black Pepper 
 
Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt

NUTRITION per  100g

CALORIES PER SERVING: 664kcal

Energy 1214kJ

Calories 291kcal

Fat 18.3g

Of which saturates 10.9g

Carbohydrates 16.9g

Of which sugars 3.1g

Protein 15.4g

Salt 1.6g


