
Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
sauce, reinforcing the pairing. The 
full-bodied nature of  Barolo, along 
with the moderate tannins, will 
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ABOUT THE DISH
In this week’s limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are able to 
consume gluten, this is una pasta buonissima, made in the artisan tradition and carefully cut into beautiful strands 
of pappardelle.
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this ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. Our beef and Barolo 
ragù gently simmers for hours until reaching a consistency so silky that the beef falls off the bone and becomes the 
glorious focal point of this rich and intensely meaty ragù.
 
We pair this signature ragù with fresh, gluten free pappardelle. Pappardelle originate in Tuscany, a region known 
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sauces. The word “pappardelle” comes from the verb “pappare”, meaning to “gobble up”, which is exactly what this 
pasta, and people who eat it, do.

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat 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 sprinkle with the Italian cheese. Buon appetito.

PAPPARDELLE WITH BEEF SHIN & BAROLO 
WINE RAGÙ (Gluten Free)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Pappardelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
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Beef & Barolo Ragù (160g):
Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
Wine (SULPHITES), Beef Stock (contains CELERY seeds), 
Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 636kcal

Energy 798kJ
Calories 191kcal
Fat 7.9g
Of which saturates 2.5g
Carbohydrates 15.1g
Of which sugars 2.6g
Protein 12.6g
Salt 1.6g

*Our gluten-free pasta is handled in an environment where products containing gluten are also handled. We have procedures in place to minimise 
the risk any cross-contact/contamination of all the allergens that are handled as part of our operation. However, we cannot guarantee that there will 
not be any traces present in your food.


