
 
 

 

 

GINGER PIG "HAMBURGER RAGÙ" WITH PAPPARDELLE, 

BACON CRUMB & PARMESAN 
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ABOUT THIS DISH 

This limited edition dish, created in partnership with renowned London butcher Ginger Pig, celebrates beef in 

the most brilliant way. How? Why, in the form of a hamburger ragù, of course! Perhaps a world first, we've 

brought together all the things that make the perfect hamburger into an irresistibly tempting pasta dish. And 

whilst traditionalists might baulk at such an undertaking, we promise any uneasiness will be remedied by the 

wonderfully rich, sumptuous flavours of this very special ragù. 

 

Using the finest beef burgers from top butcher Ginger Pig, our chefs start by slowly - carefully - browning 

the burger meat until it takes on a deep, burnished hue. Served over a generous tangle of fresh pappardelle 

pasta, this unique ragù is served with a bacon crumb and Parmigiano cheese, completing the holy trinity of 

any great hamburger: the very best burger, the smoky crunch of bacon, and parmesan cheese. Oh, bellissimo!   

 

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 piece before removing 

from the pan). Stir often to avoid the pasta strands sticking together.  

3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tbsp (20ml) of cooking water, cover with a lid 

and heat until steaming. Once steaming, turn heat off.   

4. Once cooked, use tongs to transfer the pappardelle to the ragu. Toss together with the sauce and garnish 

with parmesan and bacon crumb. Buon appetito. 

 

INGREDIENTS 

 

Item Weight Calories Ingredients 

Pappardelle 160g 430kCal Wheat flour, Egg, Durum Wheat Flour, Salt 

Hamburger Ragù 160g 245kCal Minced beef (70%), Tomato sauce, Extra virgin olive oil, Garlic, 

Onion, Carrot, Celery, Salt, Black pepper 

Parmesan 8g 25kCal Parmesan Cheese (Milk, Salt, Animal Rennet) 

 

Allergens in bold and underlined. 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, mustard, nuts, gluten, fish, crustaceans, and therefore may 

contain traces of these. 
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