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Suggested Wine Pairing:
<PQ[�JZQOP\��ÆI^W]ZN]T�[I]KM�ZMY]QZM[�
an equally lively wine to match it. 
We recommend a fruity and crisp 
Sauvignon Blanc. The high acidity, 
citrus notes, and clean mouthfeel 
will pair very well with the pistachio 
pesto.Sa
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ABOUT THE DISH
2UHFFKLHWWH��OLWHUDOO\�ŌOLWWOH�HDUVō�LQ�,WDOLDQ��DUH�D�SHUIHFW�H[DPSOH�RI�KRZ�DPD]LQJ�SDVWD�FDQ�EH��8VLQJ�RQO\�ŴRXU�
DQG�ZDWHU��WKH�OLWWOH�VKHOO�VKDSHV�KDYH�D�ƓUP�ELWH��EXW�D�VRIW�LQWHULRU��$QRWKHU�GHOLJKW�LV��RI�FRXUVH��WKH�YDULHW\�
of shapes available across Italy’s twenty regions. Orecchiette are known and loved in their rugged home 
region of Puglia for their ability to scoop up smaller elements of sauce. And this is certainly the case for our 
EHDXWLIXO�SODQW�EDVHG�SHVWR��WKH�RUHFFKLHWWH�DOORZLQJ�ŴHFNV�RI�GHHS�JUHHQ�%URQWH�SLVWDFKLR�WR�QHVWOH�ZLWKLQ��
Bronte Pistachios, alongside other nuts like almonds and walnuts, are key ingredients in the Mediterranean 
diet, and are loaded with antioxidants & nutrients, such as vitamin B-6 and potassium.
 
Bronte pistachios are also known as ‘’green gold’’ in their native Sicily, from where this sauce originates. The 
GHOLFDWH�QXW�LV�UHQRZQHG�WKURXJKRXW�WKH�JDVWURQRPLF�ZRUOG�IRU�LWV�ULFK��QXWW\�ŴDYRXU�DQG�JUHHQ�KXH�

Indeed, we hope you’ll agree this innovative pesto - inspired by Sicily, but given a modern plant-based twist 
by leaving out the traditional formaggio - has the most beautiful colour.

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 at least 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 pistachio crumb. Buon appetito.

ORECCHIETTE WITH SICILY’S PISTACHIO 
PESTO (Vegan)

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

Pistachio Pesto (70g):
Pistachio Nuts (NUTS) (29%), Extra Virgin Olive Oil, Vegan 
&KHHVH���:DWHU��6WDUFK��0RGLƓHG�6WDUFK��&RFRQXW�2LO��6HD�6DOW��
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Garlic, Salt

Pistachio Crumb (4g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 863kcal

Energy 1476kJ

Calories 355kcal

Fat 18.9g

Of which saturates 2.6g

Carbohydrates 35.9g

Of which sugars 1.7g

Protein 9.8g

Salt 0.3g


