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Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
sauce, reinforcing the pairing. The 
full-bodied nature of  Barolo, along with 
the moderate tannins, will complement 
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ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and 
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Our beef and Barolo ragù gently simmers for hours until reaching a consistency so silky that it falls off the 
bone and becomes the glorious focal point of this rich and intensely meaty ragù. This sauce pairs perfectly 
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Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. In 1995, the Italian government commemorated the 
Princess Mafalda of Savoy with a limited edition stamp. Princess Mafalda died during the Second World 
War, whilst detained in a German concentration camp. The mafalde pasta is said to evoke the princess’ curls. 
7KLV�ZDVQōW�WKH�ƓUVW�WLPH�3ULQFHVV�0DIDOGDōV�OLIH�KDG�EHHQ�PDUNHG�E\�WUDJHG\��WKH�66�3ULQFLSHVVD�0DIDOGD�
Italian transatlantic ocean liner was named after her. This was one of the most luxurious ships at the time. 
Unfortunately, it sank off the coast of Brazil in 1927.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, 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 pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MAFALDE WITH BEEF SHIN & BAROLO WINE 
RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Beef & Barolo Ragù (160g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland) (27%), 
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra 
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY 
seeds), Sugar, Thyme, Bay Leaf, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 739kcal

Energy 926kJ

Calories 222kcal

Fat 6.5g

Of which saturates 2.0g

Carbohydrates 26.3g

Of which sugars 2.2g

Protein 12.6g

Salt 1.3g


