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ABOUT THE DISH
In this week’s dish, we serve freshly made gluten-free pasta. Regardless of whether you are able to consume 
gluten, this is una pasta buonissima, made in the artisan tradition and shaped into twirling, fresh fusilli. 
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sublime. If you have ever enjoyed a fresh caprese salad (whether in the Capri sun or not), you will have noticed 
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despite its near-rustic simplicity.

Indeed, it’s this simplicity that underpins la cucina Italiana and all its secrets; rather than relying on elaborate 
preparation and an extensive list of ingredients, Italian food emphasises a small number of ingredients. Each, 
however, should be of exceptional quality, for there is no place to hide. This dish is one such example. Our 
IUHVK��DUWLVDQ�IXVLOOL��Ŋ�D�ZRUOG�UHPRYHG�IURP�WKH�VXSHUPDUNHW�VWDSOH�Ŋ�DUH�WUDGLWLRQDOO\�FUDIWHG�DQG�H[KLELW�WKH�
most beautiful, jagged shape. Our fresh tomato and basil sauce is just that: exceptionally fresh and made 
with the best pomodori, namely the San Marzano variety, grown in the nutrient-rich soil of Mount Vesuvius. 
Exquisitely fragrant, fresh basilico is chopped and added to the sauce whilst cooking, teasing out the taste 
of the tomatoes and completing this simple, but quintessentially Italian, sauce. Serve with a scattering of 
formaggio and delight in this dish.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery. 

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the pasta in the boiling water for 2 minutes. 
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat. 
5. Finally, sprinkle with the Italian cheese. Buon appetito.

G LU T E N  F R E E
ARTISAN FUSILLI WITH A FRESH TOMATO

 & BASIL SAUCE (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Fusilli (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, Buckwheat, 
Maize, Quinoa), Xanthan Gum, Water, Olive Oil, Salt, Turmeric, 
6XQŴRZHU�/HFLWKLQ
Tomato and Basil Sauce (160g):
Datterini Tomatoes (77%), Water, Onion, Carrot, Extra Virgin Olive 
Oil, Basil, Salt, Garlic, Sugar, Black Pepper
Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens that 
are handled as part of our operation. However, we cannot guarantee that 
there will not be any traces present in your food.

NUTRITION per  100g

CALORIES PER SERVING: 446 kcal

Energy 560kJ
Calories 134kcal
Fat 4.4g
Of which saturates 1.6g
Carbohydrates 14.9g
Of which sugars 2.9g
Protein 7.6g
Salt 0.8g


