
Freshly
Gluten Free

FETTUCINE WITH SPICY 'NDUJA
SAUSAGE (GF)
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ABOUT THE DISH
In this week's limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are
able to consume gluten, this is una pasta buonissima and cut into beautiful strands of fettuccine.
 
While ‘nduja has made an appearance on our menu before, we haven’t had a dish that solely focusing on
highlighting – and honouring – this spicy Calabrian sausage in the way this dish does. Calabria is a region
in southern Italy known for its spicy food made with the local hot chili pepper. ‘Nduja is thought to date
back to the 13th century, when the French introduced andouille, a French smoked pork sausage, to the
area. Naturally, the Calabrese put their own spin on the French version. Along with the Calabrian chili,
‘nduja contains a mix of different cuts of pork. As a member of la cucina povera – “kitchen of the poor” –
‘nduja traditionally contained less noble cuts of meat.
 
However, the love of ‘nduja has spread well beyond its Calabrian roots and can now be found in the best
restaurants in the UK. Our friend, Chef Francesco Mazzei, was one of the first to import ‘nduja to the UK
for his burrata and ‘nduja tortelloni which are amazing… Do pop over to Sartoria, a restaurant in London,
to try them! As a spicy yet soft, cured sausage, ‘nduja forms the perfect base for this week’s sauce, which
we have paired with long strands of fettuccine. The warm and fiery ‘nduja is combined with tomatoes,
which help to curtail some of this spicy sausage's ferocity. If you can handle the kick of the Calabrian
chili, this dish promises to delight…
 

METHOD
 1. Bring a large saucepan of generously salted water to a boil. 
 2. Cook the fettuccine in the boiling water for 2 minutes, or until 'al dente' (check a strand before 
    removing from the water).
 3. Whilst the pasta cooks, put the 'nduja sausage sauce in a large pan, add 1-2 tbsp (15-20ml) of the boiling
    cooking water. Cover with a lid, and gently head until steaming. Once steaming, turn off the heat. 
 4. Once cooked, transfer the fettuccine to the sauce. Toss gently to coat. 
 5. Finally, sprinkle with the freshly grated cheese. Buon appetito!
 

INGREDIENTS 
(Allergens underlined)

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The fettuccine and 'nduja sausage sauce can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The
fettuccine should be cooked straight from frozen. The 'nduja sausage sauce needs to be defrosted before cooking. When 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, seasame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 

Fettuccine 165g Flour Blend (White Rice, Brown Rice, Potato,
Tapioca, Buckwheat, Maize, Quinoa), Xanthan
Gum, Water, Olive Oil, Salt, Turmeric, Sunflower
Lecythin

'Nduja
Sausage
Sauce

160g Tomato, Pork Sausage (Pork (42%, Origin UK),
White Wine (SULPHITES), Salt, Garlic, Black
Pepper), ’Nduja (Pork, Chili Pepper, Salt), Water,
Onion, Carrot, Red Wine (SULPHITES), Extra
Virgin Olive Oil, Sugar, Chicken Stock (contains 
CELERY seeds), Rosemary, Garlic, Salt, Bay Leaf,
Black Pepper

Grated
Parmigiano
Reggiano

8g MILK, Salt, Rennet

ITEM WEIGHT* INGREDIENTS NUTRITION
(DISH)
Energy

PER
100G
884kJ

Calories 212kCal
Fat 6.6g

Of which saturates 2.5g
Carbohydrates 25.7g

Of which sugars 2.0g
Protein 11.8g

Salt 0.6g

Match with brown
stickered pasta,

sauce, & garnish


