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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward 
Viognier. !e mild acidity 
and slight sweetness will pair 
excellently with the roasted red 
pepper "avour of this dish.
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ABOUT THE DISH
Is there any vegetable more evocative of summer than the red pepper, slowly roasted for hours until charred and 
fragrant? From the pepperonata (a colourful accompaniment to grilled meat) to caponata, enjoyed when the sun 
is at its most ferocious, the humble pepper is an integral part of the culinary landscape on the picture-perfect 
island of Sardinia.

In Sardinia, you can ask any passerby - albeit in Sardu, the local language - what the secret to the island’s cuisine 
is and, should you understand the vernacular, they will tell you that the perfect Sardinian dish 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 summer sauce so special. Crafted with vibrant red peppers, 
San Marzano tomatoes and fresh basil, this sauce, and the island of Sardinia which inspired it, are the pinnacle 
of Italian summer glamour: simply dressed, vibrant and full of character. Feel the warm island breeze with every 
bite of this delectable dish. We serve with beautiful, hand-crafted orecchiette, a pasta type native to 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 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 WITH SUMMER ROASTED 
PEPPER SAUCE (Vegan)

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

Red Pepper Sauce (160g):
Red Pepper, San Marzano Tomatoes, Extra Virgin Olive Oil, 
Salt, Basil

NUTRITION per  100g

CALORIES PER SERVING: 761kcal

Energy 973kJ
Calories 234kcal
Fat 11.6g
Of which saturates 1.6g
Carbohydrates 27.0g
Of which sugars 1.8g
Protein 5.0g
Salt 0.4g


