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ABOUT THE DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the
widest flat pastas, making it the perfect size to sop up meat 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.
 
Our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. We
have selected a fabulously rich and aromatic Barolo to add incredible depth and flavour to this limited
edition ragù. Our beef shin ragù gently simmers for hours and hours until it reaches a silky consistency
and ceases to cling to the bone. We pair this rich, intensely meaty ragù pairs with thick, wide pappardelle
which are perfect for catching this substantial 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 3-4 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 Italian grated 
    cheese. Buon appetito!
 
 
 
 
INGREDIENTS 
(Allergens UNDERLINED & CAPITALIZED)

NUTRITION
(DISH)
Energy

PER
100G
926kJ

Calories 221kCal
Fat 6.5g

Of which saturates 2.0g
Carbohydrates 26.3g

Of which sugars 2.2g
Protein 12.6g

Salt 1.3g

Match with red
stickered pasta,

sauce and garnish

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

Beef Shin
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

Italian
Grated
Cheese

8g MILK, Salt, Rennet

ITEM WEIGHT* INGREDIENTS

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 sauce 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. 

Vineyards of Barolo in
Piemonte, where we

source the wine for our
beef shin ragù 


