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ABOUT THIS DISH   
 

 
Known as an unofficial mascot of Tuscany, wild boar has the dubious honour of being both 
a local emblem and a local delicacy. The animals forage in local woodland, occasionally 
causing mischief in vineyards and even gardens, but Tuscans adore the rich, gamey flavour 
they lend to local dishes.  
Our ragù follows the time-honoured Tuscan method of stewing gently in red wine and 
tomato, and we serve with a traditional pappardelle. We have paired the dish with 
a ricotta salata, a drier, crumbly version of the familiarly milky ricotta. Its saltier taste 
means it's great accompaniment for the deep flavours of this dish.  
Below you will find the “Fontana del Porcellino”, the fountain of the little pig, in Florence. 
You will see that his nose is very shiny, everyone strokes it, as it brings luck to do so. We 
make sure we give it a good stroke & hug everytime we go to Firenze.  
 
 

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Put the ragu in a large pan, add a tablespoon of cooking water, and heat until 

steaming. 
3. Cut open the pasta pouch (but leave the white rice flour in the sachet) and put the 

pappardelle in the boiling water to cook for 3-4 minutes until ‘al dente’ (check a 
stand before removing from the pan). 

4. Use tongs to transfer the pappardelle to the sauce. Toss together to combine with 
the ricotta salata. 

5. Buon appetito! 
 

 
INGREDIENTS (allergens in bold): tomato passata, Fresh pappardelle (Wheat flour, Egg, Durum 
Wheat flour, Salt), wild boar marinated in red wine, Shallot, Extra virgin olive oil, Basil, Chilli pepper, 
Salt, carrot, celery 
GARNISH INGREDIENTS: ricotta salata 
 
Keep refrigerated, use within 3 days of delivery 
FREEZING 
The pasta can be frozen (ideally on day of delivery) and keeps for 2 months in the freezer. The pasta 

should be cooked directly from frozen. The sauce needs to be defrosted overnight in the fridge, or 

in a microwave for 2 minutes.  

This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these. 
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