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Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
[I]KM��ZMQVNWZKQVO�\PM�XIQZQVO��<PM�
full-bodied nature of  Barolo, along 
with the moderate tannins, will 
KWUXTMUMV\�\PM�[\ZWVO�ÆI^W]Z[�QV�
our delicious beef  shin ragù.B
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ABOUT THE DISH
Ragù was invented and published in the 18th century by Alberto Alvisi, who was the chef for the Cardinal of 
,PROD��ODWHU�3RSH�3LR�9,,��$OYLVLōV�UHFLSH�ZDV�GRFXPHQWHG�DV�ŏ7KH�&DUGLQDOōV�5DJ»Ő��EXW�ZDV�QRW�UHGLVFRYHUHG�IRU�
DQRWKHU�����\HDUV��ZKHQ�%RORJQHVH�MRXUQDOLVWV�VWXPEOHG�DFURVV�WKH�UHFLSH�LQ�DUFKLYHV��$OYLVLōV�UHFLSH�LQFOXGHG�
H[RWLF�VSLFHV�OLNH�FLQQDPRQ��ZKLFK�ZDV�TXLWH�LQYHQWLYH�IRU�WKH�DJH��,QGHHG��XVLQJ�FLQQDPRQ�LQ�UDJ»�ZRXOG�
EH�TXLWH�XQH[SHFWHG�LQ�PRGHUQ�GD\�,WDO\��ZKHUH�LW�LV�QRZ�ZLGHO\�SUHIHUUHG�WR�DOORZ�WKH�ŴDYRXU�RI�WKH�PHDW�WR�
shine through alongside aromatics like red wine, bay and fresh herbs. 

And so, in a recipe inspired by, but not in slavish adherence to Alvisi’s predilection for spice, our chefs carefully 
EURZQ�SLHFHV�RI�PDUEOHG�EHHI�XQWLO�WKH\�WDNH�RQ�D�GHHS��EXUQLVKHG�KXH��7KLV�LV�ZKHUH�DOO�WKH�ŴDYRXU�LV��:H�
then slowly braise our caramelised beef with red wine, onions & tomatoes to make the meat as tender and 
ŴDYRXUIXO�DV�SRVVLEOH��7KLV�YHU\�VSHFLDO�UDJ»�LV�VHUYHG�ZLWK�IUHVK�JQRFFKL�GXPSOLQJV�PDGH�XVLQJ�D�PL[WXUH�RI�
ŴRXU�DQG�SRWDWR�

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 the boil.
2. Cook the gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re 
ready. 
3. Whilst the gnocchi cook, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the gnocchi to the sauce. Toss gently to coat.
���)LQDOO\��SODWH�DQG�VSULQNOH�ZLWK�WKH�,WDOLDQ�FKHHVH��%XRQ�DSSHWLWR�

GNOCCHI WITH A BEEF & BAROLO WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
*QRFFKL�����J��
3RWDWR�0L[��3RWDWR�)ODNHV��3RWDWR�6WDUFK��0RGLƓHG�6WDUFK��
Rice Cream, Salt, Flavouring, Spices), Ricotta Cheese (MILK), 
Grated Cheese (MILK), Free Range EGG, Salt, Nutmeg, White 
3HSSHU��3UHVHUYDWLYH�(���

%HHI�	�%DUROR�5DJ»�����J��
%HHI�6KLQ��2ULJLQ��5HSXEOLF�RI�,UHODQG���������2QLRQ��%DUROR�
Wine (SULPHITES), Beef Stock (contains CELERY seeds), 
Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

,WDOLDQ�*UDWHG�&KHHVH���J��
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 611kcal

Energy 694kJ
Calories 166kcal
Fat 4.5g
Of which saturates 1.3g
Carbohydrates 22.1g
Of which sugars 2.4g
Protein 7.3g
Salt 1.4g


