
�,7$/<$7+20( LIMITED EDITION

Match all 
items with 

a yellow
sticker



ABOUT THE DISH

Liguria’s famous salsa di noci, a sort of elegant, velvet-textured walnut pesto, is often served over pansotti. 
Literally ‘’big bellies”, pansotti are chunky little paunches of pasta, traditionally containing ricotta cheese and 
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region. As we still wanted to bring you a taste of this dish, but not double dip on walnut pesto, we’ve created a 
deconstructed version in this limited edition dish.
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as well as plenty of fresh spinach, serving with a marjoram butter sauce. Marjoram, for the uninitiated, is a 
beautiful, fragrant herb similar to oregano. It is also the preferred herb when creating the salsa di noci sauce, 
though varieties with sage and oregano can be found. By infusing our butter with fresh marjoram, then, we 
take inspiration from the walnut pesto sauce. Equally, a scattering of noci - walnuts - to serve complete this 
“deconstructed” version of Liguria’s classic pansotti alla salsa di noci. 
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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 butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the marjoram butter. Toss gently to coat.
5. Finally, plate and sprinkle with the walnut crumb. Buon appetito.

LIGURIA’S “PANSOTTI RICOTTA E 
SPINACI” WITH MARJORAM BUTTER 
& WALNUTS

INGREDIENTS  (Allergens in BOLD & &$3,7$/,6(')
Spinach and Ricotta Pansotti (200g):
Pasta (WHEAT Flour, WHEAT Semolina, Pasteurised EGG 
(24%)), Filling (Spinach (49.5%), Ricotta (Cow’s MILK, Cream 
(MILK), Salt, Acidity Regulator: Lactic Acid) (38.5%), Grana 
Padano (MILK, Rennet, Preservative: EGG Lysozyme), Potato 
Flakes, Butter (MILK), Salt, Ground Nutmeg, White Pepper

Marjoram Butter (20g):
Butter (MILK) (87%), marjoram (10%), Salt, Black Pepper

Walnut Crumb (8g):
Crushed Walnuts (NUTS)

NUTRITION per  100g
CALORIES PER SERVING: 545kcal

Energy 1009kJ
Calories 242kcal
Fat 11.7g
Of which saturates 6.2g
Carbohydrates 26.0g
Of which sugars 1.2g
Protein 7.0g
Salt 1.5g


