
 
 
 

SLOW-COOKED LAMB SHOULDER RAGÙ,  WITH PACCHERI 

AND PARMESAN  
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ABOUT THIS DISH 

In this sumptuous spring dish, we use superior quality lamb shoulder, sourced from our top butcher. They tell 

us that this wonderful cut, with its beautiful amount of fat that bastes as it cooks, prospers when cooked 

slowly over a long period of time. And we are delighted to heed their advice, for the result is really quite 

special. Slow-cooking the lamb over ten long, aromatic hours yields meat so tender, so intensely succulent, that 

the lamb can be torn apart at the merest touch of a fork.  

And such a wondrous sauce requires the perfect pasta partner. This week, to honour this limited edition ragù, 

that partner is Paccheri.  Originating from Campania and Calabria, the thick, tubular shape of this pasta 

perfectly soaks up the rich and sumptuous sauces. Paccheri literally translates to ‘slaps’, which is derived from 

the sound they make when eaten (or, in this case, more likely devoured). Enjoy with a glorious garnish 

of Parmigiano cheese and be transported to il bel paese by this incredibly aromatic sauce, celebrating a 

beautiful cut of lamb at its finest.  

A tip from founder Alessandro – as well as cooking Paccheri ‘al-dente’, this robust pasta is actually at its 

tastiest when you can still see a circle of white after cutting into a piece!  

 METHOD 

1. Bring a large saucepan of well-salted water to the boil. 

2. Cook the paccheri in the boiling water for 6-7 minutes until ‘al-dente’ (test one of the paccheri before 

removing from water).  

3. Whilst the paccheri cooks, put the ragù  in a pan. Add 1-2 tbsp (15-20ml) of the boiling cooking water, cover 

the sauce with a lid and heat until steaming. Once steaming, turn off the heat.  

4. Finally lift the pasta out of the water with a slotted spoon and transfer to the sauce. Toss together.  

5. Sprinkle the pasta with the parmesan. Buon appetito. 

INGREDIENTS 

(Allergens in bold and underlined):  

Item Weight Calories Ingredients 

Artisan 

Paccheri 

165g 454kCal 

 

Wheat Flour, Egg, Durum Wheat Flour, Salt 

Lamb Ragu 

 

160g 260kCal 

 

Lamb Shoulder (52%), Tomatoes, Onion, Red Wine (Sulphites), Celery, 

Carrot, Mint Leaves, Garlic, Rosemary, Thyme, Bay Leaf, Salt, Black 

Pepper, Olive Oil 

Parmesan 8g 56kCal Parmesan Cheese (Milk) 

Consume within 2 days of delivery  

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. The pasta 

should be cooked straight from frozen. The sauce needs to be defrosted overnight in the fridge. 

This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore 

may contain traces of these. 

 

 
 
 
 
 
 
 
 
 
 

Match with orange stickered 

pasta, sauce and garnish 
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