
FESTIVE WILD BOAR & JUNIPER BERRY RAGÙ WITH 
PAPPARDELLE & PARMIGIANO REGGIANO

Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
With its wonderfully rich and meaty flavour, the wild boar provides a special and indulgent meat 
to enjoy at Natale. We do it justice by preparing this limited edition ragù with wild boar, 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
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, untangle any strands which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the pappardelle in the boiling water for 3 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid, and gently heat until steaming. Once steaming, turn off the 
heat.

4. Once cooked, transfer the pappardelle to the ragù. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The pappardelle and ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
pappardelle should be cooked straight from frozen. The ragù needs to be defrosted before cooking. If cooking from frozen, cook the 
pasta for an additional minute. *Go Grande portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, 
peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Pappardelle 165g Durum Wheat Semola, Wheat Flour, Free Range Egg, 
Preservative E202, Rice Flour

Wild Boar 
& Juniper 
Berry Ragù

160g Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains Celery seeds), Onion, Red Wine 
(Sulphites), Celery, Carrot, Olive Oil, Tomato Puree, Garlic, 
Salt, Black Pepper, Juniper Berries, Bay Leaf, Thyme

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 873kJ

Calories 208kCal

Fat 6.2g
Of which 
saturates

1.9g

Carbohydrates 25.1g
Of which 
sugars

1.3g

Protein 11.6g
Salt 0.7g

Match with red stickered 
pasta, sauce and garnish


