
PAPPARDELLE WITH A WILD
MUSHROOM RAGÙ & VEGETARIAN

HARD CHEESE (VEGETARIAN)
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ABOUT THE DISH
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to
the favourable geographic conditions; the Alps and Apennine mountains are flourishing grounds for the
most popular mushrooms In late August, something takes hold of Italians. It’s not so much a fever, but
rather a lust, a kind of earthy hunger as families set out for the hunting grounds once favoured by their
ancestors. They’re hungry for funghi, specifically for the porcini that sprout in the wooded hills of
Piemonte, Toscana, Emilia-Romagna, Umbria and the hills of Veneto. The 16th century Italian naturalist
Costanzo Felici once described the mushroom as ‘a very eccentric and dangerous food, better kept away
from the table than dished up on it’. The Roman Emperor, Claudius was, after all, said to have been
poisoned by this fungus– either through criminal intent, or by sheer accident –by his fourth wife
Agrippina. 
 
Whilst we can safely say our mushroom ragù possesses no lethal qualities, its taste is rather deadly; rich in
flavour and meaty in texture with a distinct earthy undertone. Owing itself to this unique flavour – often
referred to as umami – is the highly prized Boletus Edulis, or porcino (literally ‘little pig’ in Italian)
mushroom. Incredibly, this funky fungus can grow up to ten-inches tall and a foot in diameter and weigh
1kg when mature. The thick strands of the pappardelle make for an ideal match to lap up this mighty
mushroom ragù.
 
 
METHOD
Note: Before transferring to the pan, untangle any strands which may be stuck together.
 1. Bring a large saucepan of generously salted water to a boil. 
 2. Cook the pappardelle in the boiling water for 3 minutes, or until 'al dente' (check a strand before
    removing from the water). Stir often to avoid the strands joining together.
 3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tsp (15-20ml) of the boiling cooking water.
    Cover with a lid and gently head until steaming. Once steaming, turn off heat.
 4. Once cooked, transfer the pasta to the ragù. Toss gently to coat.
 5. Finally, scatter over the grated cheese. Buon appetito!
 
 

INGREDIENTS 
(Allergens UNDERLINED)

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The pappardelle and ragù can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The
pappardelle should be cooked straight from frozen. The ragù needs to be defrosted before cooking. When cooking from frozen, cook the pasta
for an additional minute. *Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, peanuts,
nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 

Pappardelle 165g Durum WHEAT Semola, WHEAT Flour, Free
Range EGG, Rice Flour

Wild
Mushroom
Ragù

160g Porcini and Other Mushrooms, Carrot, CELERY,
Onion, Garlic, Cream (MILK), Tomato Puree,
Mushroom Stock, Corn Flour, Rosemary

Vegetarian
Hard
Cheese

8g MILK, Salt, Vegetarian Rennet, EGG Lysozyme

ITEM WEIGHT* INGREDIENTS NUTRITION
(DISH)
Energy

PER
100G
738kJ

Calories 176kCal
Fat 4.7g

Of which saturates 2.2g
Carbohydrates 25.2g

Of which sugars 1.3g
Protein 8.1g

Salt 0.9g

Match with orange
stickered pasta,

sauce, & garnish


