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Suggested Wine Pairing: 
As this is a spicy sauce, we recommend 
a full-bodied red wine to hold up to the 
PMI\�QV�\PM�LQ[P��8ZQUQ\Q^W��\ZILQ\QWVITTa�
from Puglia in the south of  Italy, is an 
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up to this dish.8Z
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ABOUT THE DISH
,W�LV�VRPHWLPHV�VDLG�WKDW�WKH�SURRI�RI�ƓQH�WDOHQW�LV�QRW�LQ�WKH�PDVWHU\�RI�FRPSOH[LW\��EXW�LQ�GRLQJ�WKH�VLPSOH�
things brilliantly. If that is so, this dish pays homage to the traditional, Roman arrabbiata in the most 
meaningful way.

The name of this dish - arrabbiata - refers to the “angry” heat of the chilli-laced tomato sauce. The inclusion of 
EHDXWLIXO��ƓHU\�,WDOLDQ�FKLOOL�ŴDNHV�LQ�WKH�DUUDEELDWD�VDXFH�GLVWLQJXLVKHV�LW�IURP�WKH�RWKHU�FODVVLF�WRPDWR�VDXFHV�
in the Italian repertoire.

Indeed, verandas of homes across the Italian south are adorned with beautiful hanging chillies so that, when 
the need for heat presents itself, an arrabbiata sauce can be conjured up at short notice. And whilst the chilli 
ŴDNHV�DUH�LPSRUWDQW��VR�WRR�LV�WKH�JHQHURXV�TXRWLHQW�RI�JDUOLF��DGGLQJ�DQ�DURPDWLF�DQG�JXWV\�YLEUDQFH�WR
this traditional sauce from Lazio, which we serve with beautiful, hand-crafted orecchiette, a pasta type native 
to Puglia.

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 pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
 3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce 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 enjoy. Buon appetito.

ORECCHIETTE ALL’ARRABBIATA WITH A 
SPICY TOMATO SAUCE (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (165g):
Durum WHEAT Semolina, WHEAT Flour, Water, Rice Flour

Arrabbiata Sauce (160g):
Tomato, Onion, Carrot, Fresh Chillies, Extra Virgin Olive Oil, 
Salt, Fresh Basil, Garlic, Sugar, Black Pepper, Dried Chillies

NUTRITION per  100g

CALORIES PER SERVING: 467kcal

Energy 602kJ
Calories 144kcal
Fat 0.6g
Of which saturates 0.1g
Carbohydrates 28.8g
Of which sugars 3.2g
Protein 5.6g
Salt 0.2g


