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ABOUT THE DISH
Incredibly, unapologetically meaty, the sausages we’ve used to prepare this dish are hand-made by expert 
butchers. And, although the craftsmanship and method that goes into making these sausages is a closely-
guarded secret, what the butchers will tell us is that a great sausage demands just the right amount of fat and 
IUHVKHVW�RI�LQJUHGLHQWV��,Q�6DUGLQLD��DQ�,WDOLDQ�LVODQG�RI�WKH�0HGLWHUUDQHDQ��\RX�FDQ�DVN�DQ\�SDVVHUE\���DOEHLW�
in Sardu, the local language - what the secret to the island’s special ragù is. Invariably, should you understand 
the vernacular, they will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano 
region) relies not on elaborate preparation but the use of as few ingredients as possible. Each, however, must 
be exquisite. And it’s this stripped-back list of ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
ZLWK�D�VLPSOH�FRPELQDWLRQ�RI�WKH�YHU\�EHVW�WRPDWRHV��IHQQHO�VHHGV��RQLRQ�DQG�VHDVRQLQJ��$QG�WKDWōV�LW��%XW�
GRQōW�OHW�WKH�VLPSOLFLW\�RI�LWV�SUHSDUDWLRQ�EHOLH�LWV�H[FHSWLRQDOO\�PHDW\�ŴDYRXU��:H�VHUYH�ZLWK�PDIDOGH��ZKRVH�
long, twisted ridges sop up every last morsel of sausage meat ragù, as well as a generous helping of Italian 
cheese.

We serve with mafalde pasta, whose long, twisted ridges sop up every last morsel of sausage meat ragù. 
0DIDOGH�ZHUH�QDPHG���E\�WKH�,WDOLDQ�JRYHUQPHQW���WR�FRPPHPRUDWH�WKH�WUDJLF�3ULQFHVV�0DIDOGD�RI�6DYR\��ZKR�
SHULVKHG�LQ�D�*HUPDQ�FRQFHQWUDWLRQ�FDPS�GXULQJ�WKH�6HFRQG�:RUOG�:DU��7KHLU�VKDSH�LV�VDLG�WR�HYRNH�KHU�FXUOV��
Serve with a generous helping of Italian cheese.

1RWH��3OHDVH�FRQVXPH�RU�IUHH]H�RXU�SDVWD�DQG�VDXFHV�ZLWKLQ���GD\V�RI�GHOLYHU\�

METHOD
1RWH��%HIRUH�WUDQVIHUULQJ�WR�WKH�SDQ��XQWDQJOH�DQ\�VWUDQGV�RI�PDIDOGH�WKDW�PLJKW�EH�VWXFN�WRJHWKHU�
��%ULQJ�D�ODUJH�VDXFHSDQ�RI�JHQHURXVO\�VDOWHG�ZDWHU�WR�D�ERLO�
2.Cook the mafalde in the boiling water for around 3 minutes, or until ‘al dente’ (check a strand before 
removing from the water).
3.Whilst the pasta cooks, put the sausage ragù in a saucepan, adding 1-2 tbsp (15-30ml) of boiling cooking 
water and cover with a lid. Once steaming, turn off the heat.
4.Once cooked, transfer the pasta to the ragù. Toss gently to coat.
��)LQDOO\��VFDWWHU�RYHU�WKH�,WDOLDQ�FKHHVH��%XRQ�DSSHWLWR�

NUTRITION per  100g

CALORIES PER SERVING: 902 kcal

Energy 1054kJ

Calories 252kcal

Fat 11.6g

Of which saturates 3.8g

Carbohydrates 25.8g

Of which sugars ���J
Protein 10.8g

Salt 1.4g

MAFALDE WITH OUR SECRET SAUSAGE RAGÙ 
FROM SARDINIA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
0DIDOGH�����J��
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Sausage Ragù (160g):
3DVVDWD��3RUN�6DXVDJH��2ULJLQ��8.��������2QLRQ��([WUD�9LUJLQ�
2OLYH�2LO��)HQQHO�6HHGV��6DOW��%ODFN�3HSSHU
,WDOLDQ�*UDWHG�&KHHVH���J��
MILK, Salt, Rennet


