
 
 
 

FESTIVE PHEASANT & JUNIPER BERRY RAGÙ 
WITH ARTISAN PAPPARDELLE & PARMESAN  
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ABOUT THIS DISH 
With its wonderful fat and rich, meaty flavour, the pheasant is renowned for providing a special and 
indulgent meat to enjoy at	Natale. We do justice to this veritable tradition by preparing this limited 

edition	ragù	with pheasant thighs, the very best tomatoes and plenty of aromatics. Among these, juniper 
berries, beautiful in their pine flavour, evoke the forests of the Italian countryside in winter.	 
 
We serve this sumptuous festive	ragù	with a tangle of artisan	pappardelle, bringing	tidings of supreme 

comfort and joy this Christmas. Best-enjoyed with your famiglia e amici... and perhaps a large, full-bodied 
glass of red wine. Should the mood take you.	 
 

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Cook the pappardelle in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before removing 

from the pan). Stir often to avoid the strands sticking together. 
3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tbsp (20ml) of the boiling cooking water, cover 
with a lid and heat until steaming. Once steaming, turn heat off. 
4. Transfer the pasta to the ragù. Scatter with the Parmesan. Buon appetito. 
 

INGREDIENTS 

(Allergens in bold):  

Item Weight Calories Ingredients 

Pappardelle 165g 454kCal Wheat Flour, Egg, Durum Wheat Flour, Salt 
Pheasant & 
Juniper Ragù 

155g 381kCal Pheasant (47%, may contain shot), Passata, Onion, White 
Wine (Sulphites), Carrots, Celery, Garlic, Juniper Berries, 

Black Pepper, Flour (Wheat) 
Parmesan 8g 42kCal Parmesan Cheese (Milk, Salt, Animal Rennet) 

Consume within 1 day of delivery.   

 

Please take care when	eating, although we have done our best to remove them,	there may still be some small metal bullets left in 

the ragù. 
 

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 directly from frozen. The sauce needs to be defrosted overnight in the fridge. 

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

therefore may contain traces of these. 
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