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Suggested Wine Pairing:
This bright, mildly spicy sauce requires 
an equally lively wine to match it. 
We like a fruity and crisp Sauvignon 
Blanc. The high acidity, citrus notes 
and clean mouthfeel will pair very well 
with the broccoli & chilli pesto without 
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ABOUT THE DISH
7KH�ZRUG�ŏEURFFROLŐ�FRPHV�IURP�WKH�,WDOLDQ�EURFFROR��ZKLFK�URXJKO\�WUDQVODWHV�DV�ŏWKH�ŴRZHULQJ�FUHVW�RI�D�FDEEDJHŐ��
The brassica is native to the Mediterranean, engineered by early horticulturalists in Tuscany. Revered by Italian 
natives since the Roman era, the vegetable is so synonymous with “lo Stivale” that, upon its arrival in England 
around the mid-18th century, broccoli was referred to as “Italian asparagus”. While broccoli is a cold-weather crop, 
ZHōYH�JLYHQ�WKH�YHJHWDEOH�D�GLVWLQFWO\�VXPPHU\�WZLVW��LQ�WKH�IRUP�RI�D�YLEUDQW�EURFFROL�SHVWR��ŴHFNHG�ZLWK�ZDUPLQJ�
UHG�FKLOOL��)UDJUDQW�EDVLO�DQG�KHDG\�JDUOLF�ƓQLVK�WKH�VDXFH��ZKLFK�JDLQV�LWV�VLJQDWXUH�FUHDPLQHVV�DQG�UXVWLF�WH[WXUH�
from a mixture of pine nuts and almonds. 
 
In Puglia, broccoli is typically served with orecchiette pasta, which, in turn, is our pasta of choice to pair with this 
vibrant pesto. Orecchiette, translating to ‘’little ears’’ in reference to their shape, are a pasta bianca (or white pasta, 
made without egg). This shape is prepared by nonne throughout Puglia by hand, and is synonymous with Southern 
Italy’s ‘’cucina povera’’, or poor man’s kitchen. Historically, the impoverished south could ill-afford to prepare pasta 
with eggs, a tradition associated with Italy’s northern regions, which, to this day, remain disproportionately better-off. 
We serve our light pasta and fresh, nutrient-rich pesto with a fennel crumb for an authentic taste of Puglia.

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

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer your 
pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the fennel crumb. Buon appetito.

ORECCHIETTE WITH BROCCOLI & CHILLI 
PESTO AND A FENNEL CRUMB (Vegan)

NUTRITION per  100g

CALORIES PER SERVING: 601kcal

Energy 1045kJ

Calories 251kcal

Fat 7.8g

Of which saturates 1.0g

Carbohydrates 36.9g

Of which sugars 1.2g

Protein 7.8g

Salt 0.8g

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

Broccoli & Chilli Pesto (70g):
Broccoli, Olive Oil, Basil, Pine Nuts, Blanched Almonds (NUTS), 
Garlic, Salt, Red Chilli 

Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt


