


ABOUT THE DISH
This collaboration is the fourth in our series of #RallyForRestaurants partnerships. As a food delivery company, 
we feel passionately about supporting the restaurant industry through this uncertain time in any small way 
we can. Each week we’ll collaborate with one of our favourite chefs and dedicate one of our regional recipes to 
them, donating £1 from each dish sold to the restaurant & their team. Join the rally and add a Leggero-inspired 
Pappardelle & Wild Mushroom Ragu to your box today.

“Free from food should never be seen as a Second League food” asserts Gabriele, the founder of Leggero. 
She and her team are on a mission to include those with a gluten-intolerance in the primal pleasure of fresh 
pasta. The first 100% gluten-free Italian pasta concept in London, the Leggero pasta maestro Silvio crafts fresh 
pasta daily using a  bespoke mix of gluten-free and organic flour. We love Leggero for their innovative menu 
(think: pink ravioli with gorgonzola topped with pistachios), their bespoke wine pairings and team of incredibly 
friendly waiters.
This week’s dish pays homage to the Italian mushroom foraging tradition (“andar per funghi”) - our velvety 
mushroom sauce pairs earthy, umami-packed porcini and wild mushrooms with fresh rosemary and thyme. 
Inspired by Leggero’s signature mushroom dish, which combines chestnut pappardelle with a decadent wild 
mushroom sauce and truffle oil, we have paired our ragu with ribbons of pappardelle. 

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pappardelle in the boiling water for 2 minutes until ‘al dente’ (check a piece before removing
from the water). Stir often during cooking.
3. Whilst the pasta cooks, put the mushroom sauce in a large pan, cover with a lid and gently heat until
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the mushroom sauce. Toss gently to coat.
5. Finally, finish with the Italian vegetarian cheese. Buon appetito.

G LU T E N  F R E E
PAPPARDELLE WITH A WILD 
MUSHROOM SAUCE (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Pappardelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, Buckwheat, 
Maize, Quinoa), Xanthan Gum, Water, Olive Oil, Salt, Turmeric, 
Sunflower Lecythin
Wild Mushroom Ragù (160g):
Porcini and other Mushrooms, Carrot, CELERY, Onion, Garlic, 
Cream (MILK), Tomato Sauce (Tomatoes [77%], Water, Onion, 
Carrot, Extra Virgin Olive Oil, Basil, Salt, Garlic, Sugar, Black 
Pepper), Mushroom Stock, Corn Flour, Rosemary
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: 538 kcal

Energy 674.5kJ
Calories 161.6kcal
Fat 7.5g
Of which saturates 2.9g
Carbohydrates 14.5g
Of which sugars 1.7g
Protein 8.0g
Salt 1.3g


