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Genova

Suggested Wine Pairing: 
)[�JWIZ�PI[�Y]Q\M�I�[\ZWVO�ÆI^W]Z��
this pasta is best enjoyed with 
a bold, fruit-forward red wine, 
making a Chianti Classico the 
perfect match. The Chianti pairing 
also honours the Tuscan heritage of  
this dish.C
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ABOUT THE DISH
.QRZQ�DV�WKH�XQRIƓFLDO�PDVFRW�RI�7XVFDQ\��ZLOG�ERDU��RU�FLQJKLDOH�DV�LWōV�NQRZQ�LQ�WKH�YHUQDFXODU��KDV�WKH�GXELRXV�
honour of being both a local emblem and a local delicacy. It might then come as a surprise that despite the rather 
FRQŴLFWLQJ�VWDWXV�RI�WKLV�DQLPDO�Ŋ�HDWHQ�DQG�UHYHUHG�LQ�HTXDO�PHDVXUH�Ŋ�WKDW�LW�IHDWXUHV�DV�D�VWDWXH�LQ�)ORUHQFH��.QRZQ�
ORFDOO\�DV�ŏ,O�3RUFHOOLQRŐ��LWōV�VDLG�WR�EH�JRRG�OXFN�WR�WRXFK�WKH�QRVH�RI�WKLV�EURQ]H�EHDVW��,QGHHG��ZH�FHUWDLQO\�WRXFKHG�
his nose during the last visit we made to Florence. The animals forage in local woodlands – mainly concentrated 
around the coastal area of Maremma – occasionally causing mischief in vineyards and even gardens, but Tuscans 
DGRUH�WKH�ULFK��JDPH\�ŴDYRXU�WKH\�OHQG�WR�ORFDO�GLVKHV��2XU�UDJ»�IROORZV�WKH�WLPH�KRQRXUHG�7XVFDQ�PHWKRG�RI�JHQWO\�
VWHZLQJ�WKH�ZLOG�ERDU�ZLWK�UHG�ZLQH��MXQLSHU�EHUULHV�DQG�SOHQW\�RI�WRPDWRHV�Ŋ�D�GLVK�NQRZQ�ORFDOO\�DV�ŏFLQJKLDOH�LQ�
umido” – until rich and luxuriant.

This sauce pairs perfectly with our fresh pappardelle. Like this ragù, pappardelle also originate in Tuscany and are one 
RI�WKH�WKLFNHVW�ŴDW�SDVWDV��SHUIHFW�IRU�VRSSLQJ�XS�PHDW�VDXFHV��7KH�ZRUG�ŏSDSSDUGHOOHŐ�FRPHV�IURP�WKH�YHUE�SDSSDUH��
meaning to “gobble up”, which is exactly what people eating this pasta do.

Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do 
our best to ensure these are removed prior to cooking. 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 2-3 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 TUSCANY’S WILD BOAR 
RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Boar Ragù (160g):
Tomatoes, Pork Shoulder, Wild Boar Shoulder, Onion, CELERY, 
Carrot, Red Wine (SULPHITES), Salt, Garlic, Olive Oil, Sugar, 
Chicken Stock (contains CELERY seeds), Black Pepper, Bay 
Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 696kcal

Energy 874kJ
Calories 209kcal
Fat 6.2g
Of which saturates 1.9g
Carbohydrates 25.1g
Of which sugars 1.3g
Protein 11.6g
Salt 0.7g


