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Suggested Wine Pairing:
<W�XIQZ�_Q\P�\PM�JZQOP\�ÆI^W]Z[�
of  mint, pea and rocket in 
this dish, we recommend a 
LZa�;I]^QOVWV�*TIVK�_Q\P�
PQOP�IKQLQ\a��<PM�KQ\Z][�VW\M[�
KWUUWV�QV�;I]^QOVWV�*TIVK�
will match this dish beautifully.  ;I
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ABOUT THE DISH
$�GLVK�VXUH�WR�SXW�D�VSULQJ�LQ�\RXU�VWHS��WKLV�ZHHNōV�SHD�DQG�PLQW�ƓOOHG�UDYLROL�DUH�PDGH�XVLQJ�GHOLFLRXV�(QJOLVK�
JDUGHQ�SHDV�DQG�FRPELQHG�ZLWK�IUHVK�PLQW�IRU�D�ŴDYRXUIXO�DQG�EULJKW�GXR��:H�WKHQ�WRS�ZLWK�D�IUHVK�ZLOG�URFNHW�
pesto for a real taste of summer. And the best part, this dish is vegan so can be enjoyed by all.

Summer peas are commonplace in both British and Italian cuisines for good reason. These small vegetables, 
known as “piselli” in Italian, are packed with heart-healthy minerals such as magnesium and calcium. In the 
accompanying pesto, we feature rocket, or rucola, a leafy green rich in amino acids and vitamins. We blend 
this rocket into a unique pesto to top each of our ravioli. This dish feels like a vision of summer days spent in 
England’s green pastures.

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 pesto.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 2-3 minutes.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
VDXFH�DQG�PL[�WRJHWKHU�
4. Lift the pasta out of the water and transfer to the pesto. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

FRESH PEA & MINT RAVIOLI WITH WILD 
ROCKET PESTO (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
3HD�	�0LQW�5DYLROL�����J��
Pasta (WHEAT Flour, Durum WHEAT�6HPROD��6XQŴRZHU�2LO��
Sugar, Salt)  Filling (Peas (59%), Shallot, Potato, Dairy Free 
Bechamel (Rice Milk, Dairy Free Margarine, Gluten Free Flour, 
6DOW��1XWPHJ��:KLWH�3HSSHU���([WUD�9LUJLQ�2OLYH�2LO��0LQW�
��������:KLWH�3HSSHU��6DOW��(PXOVLƓHU��3RWDWR�)ODNHV��6WDUFK��
Rice Flour, Vegetable Fibre), Rice Flour   
  
5RFNHW�3HVWR����J��
:LOG�5RFNHW��([WUD�9LUJLQ�2OLYH�2LO��:DOQXWV��NUTS), Garlic, 
Salt.

NUTRITION per  100g

CALORIES PER SERVING: 581kcal

Energy ����N-
Calories 253kcal
Fat 9.4g
Of which saturates 1.3g
Carbohydrates 3.6g
Of which sugars ���J
Protein ���J
Salt ���J


