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SEA SALT WEEK MEAT PASTA
Smoked Prosciutto & Scamorza Tortelloni with Sage Butter Sauce •

Bucatini all’Amatriciana with Crispy Smoked Pancetta •

SEA SALT SEAFOOD PASTA
“Baccalà” Salt Cod Sunflower Ravioli with Sage Butter Sauce  •

Conchiglie “alla Puttanesca” with an Anchovy Pangrattato •

OTHER SEA SALT WEEK PASTA
Rigatoni alla Norma with Ricotta Salata Cheese •

MEAT PASTA
Martina’s Sardinian Lamb Ragù with Fresh Paccheri Pasta •

VEGETARIAN PASTA 
Sun-Dried Tomato & Burrata Ravioli with Thyme Butter Sauce •

Tagliatelle with Fresh Basil Leaf Pesto & Pine Nuts ••

VEGAN PASTA
Orecchiette with Summer Roasted Pepper Sauce •

GLUTEN FREE PASTA
Pappardelle with Beef Shin & Barolo Wine Ragù •

Throughout September, our menus will showcase 
Italian ingredients central to the Mediterranean 
Diet. Renowned for their health-giving properties, 
you’ll find these nourishing ingredients in many of 
our dishes. 

We’re starting this culinary venture with ‘Sea 
Salt Week’.  Sea salt has been central to the 
Mediterranean Diet since ancient times, harvested 
from the saline waters of the Mediterranean Sea. 
Our menu this week showcases the varied uses 
of this precious mineral in Italian cuisine. For 
millennia, sea salt has been used to season, cure, 
smoke, and preserve a variety of foods.

From the prosciutto in our Smoked Prosciutto & 
Scamorza Tortelloni to the salt cod in our “Baccalà” 
Sunflower Ravioli, each dish this week features sea 
salt in a distinct way. We hope that through your 
fresh pasta meal, you’ll appreciate sea salt as much 
as we do. Buon appetito!

SEA SALT WEEK
MEDITERRANEAN MONTH



This Week’s Menu
SEA SALT WEEK MEAT PASTA

Smoked Prosciutto & Scamorza Tortelloni with Sage Butter Sauce •
Bucatini all’Amatriciana with Crispy Smoked Pancetta •

SEA SALT SEAFOOD PASTA
“Baccalà” Salt Cod Sunflower Ravioli with Sage Butter Sauce  •

Conchiglie “alla Puttanesca” with an Anchovy Pangrattato •

OTHER SEA SALT WEEK PASTA
Rigatoni alla Norma with Ricotta Salata Cheese •

MEAT PASTA
Martina’s Sardinian Lamb Ragù with Fresh Paccheri Pasta •

VEGETARIAN PASTA 
Sun-Dried Tomato & Burrata Ravioli with Thyme Butter Sauce •

Tagliatelle with Fresh Basil Leaf Pesto & Pine Nuts ••

VEGAN PASTA
Orecchiette with Summer Roasted Pepper Sauce •

GLUTEN FREE PASTA
Pappardelle with Beef Shin & Barolo Wine Ragù •

Keep chilled and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need to 
be defrosted overnight before cooking. Double portions are twice as large. 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. 

Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

SEA SALT WEEK
MEDITERRANEAN MONTH



#ITALYATHOME LIMITED EDITION
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Suggested Wine Pairing:
A rich Chardonnay will pair well with the 
smokey flavours of this filled pasta. Try to 
get a Chardonnay that has seen some oak 
as this will add to the richness, as well as 
adding notes of vanilla, caramel, and baking 
spices which will match the proscuitto and 
scamorza of this dish beautifully.  C
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ABOUT THE DISH
Tortelloni originate from Modena, a city in the Emilia-Romagna region of Italy. The exact origin of the shape 
is widely disputed, but one theory is tortelloni were meant to replicate the shape of a turtle shell, which is 
famously displayed throughout Modena’s 17th century architecture. 

This week’s tortelloni are filled with beautiful, salty speck ham (a smoked prosciutto) and smoked scamorza 
cheese. Speck, known and formally recognised in Italy as Speck Alto Adige PGI, is a dry-cured and ever-so-
slightly smoked ham from South Tyrol in the North of Italy. Produced by lightly smoking salted pork hind 
quarters followed by an approximately 22-week-long curing period and the application of a special crust of salt 
that must never exceed 5% of the final product, it’s one of Italy’s most magnificent creations. Each parcel is also 
filled with scamorza cheese reminiscent in texture of mozzarella but far more flavoursome, adding even more 
sumptuous depth to these special tortelloni. We serve our tortelloni with an earthy burro e salvia (sage butter), 
and a scattering of formaggio. 

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SMOKED PROSCIUTTO & SCAMORZA 
TORTELLONI WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Smoked Prosciutto & Scamorza Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Ricotta Cheese (Pasteurised Cow MILK , 
Cream (MILK), Salt, Acidity Regulator: Lactic Acid), Speck 
13.6%, Scamorza Cheese (Pasteurised Cow MILK, Salt, Acidity 
Regulator: Lactic Acid), Potato Flakes), Rice Flour

Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper 
 
Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 618kcal

Energy 1120kJ 
Calories 269kcal 
Fat 16.7g
Of which saturates 9.9g 
Carbohydrates 17.8g 
Of which sugars 1.5g 
Protein 12.2g 
Salt 1.0g 



ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this 
recipe. Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the 
inclusion of garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, 
this sauce is made with smoked guanciale (pork cheek). At the risk of again dismaying the good people of 
Amatrice, though, we substitute pancetta, as this imparts a deeper, smokier flavour. These flavoursome morsels 
of pancetta are gently fried until crisp, then suspended in a vibrant tomato sauce. To amplify the amatriciana 
sauce’s signature meaty flavour, we add both chicken and pork stock, while rosemary, bay leaf and red wine 
add depth, ensuring a moreish taste of Amatrice. 
 
In some deference to tradition, we do serve with bucatini pasta, which is the traditional pairing for the 
amatriciana sauce. The word “bucatini” comes from the Italian word “buco”, which translates to “hole”, 
a reference to its hollow shape. And while long, tangled strands of bucatini prove deft at capturing the 
amatriciana sauce, the pasta’s unique shape was actually born out of practicality. Ancient pastai (pasta makers) 
who encountered difficulty when cooking dried pasta with consistency sought to invent a novel solution to 
their problem. The pastai settled on a new method, which saw dough rolled around a thin rod (known as a 
‘ferretto’), to produce a long strand of hollow pasta. The resulting “buco” in the centre of each bucatino helped 
to prevent inconsistencies in cooking, but also distinguished this shape from others, securing its popularity in 
Italian - and particularly Roman - cuisine. 

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 at least 3-4 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.

BUCATINI ALL’AMATRICIANA WITH CRISPY 
SMOKED PANCETTA

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

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains 
CELERY), Chicken Stock (Contains CELERY), Garlic, Pepper, 
Sugar, Rosemary, Salt, Bay Leaf 

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

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g



Match all 
items with 

a black
sticker

Suggested Wine Pairing: 
Montepulciano d’Abruzzo generally 
has strong tannins and low acidity 
with a rich mouthfeel. It often has 
spice and pepper notes with darker 
fruit flavours. This combination 
pairs beautifully with the tomato-
based Amatriciana sauce.M
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Suggested Wine Pairing:
A crisp, dry white wine, such as Albarino, will 
pair perfectly with the salt cod, or Baccalà, in 
the filling of  this ravioli. As salty dishes make 
wines taste sweeter than they actually are, dry 
wines with bright acidity are best. Albarino 
is known as a very acidic varietal with loud 
citrus notes, perfect to serve with this dish.A
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ABOUT THE DISH
Salt has been used to preserve foods for centuries and was highly valued among past civilizations. Ancient 
trading routes were often referred to as “salt roads” as salt was an essential ingredient transported along these 
routes. One in particular – named the Via Salaria– linked Rome to modern-day Porto d’Ascoli in Marche. This 
242 km long road owes its name to “salis”, the Latin word for “salt”, as this was a primary product moved along 
this route, from salt marshes located on either coast of what is now Italy. 

Salt was such a valued commodity in ancient times in part due to its ability to preserve foods. From salt-
packed capers to salted, dried fish, salt has helped extend the life of many foods for centuries. Salt creates an 
environment in which bacteria, fungi and other organisms cannot survive. Baccalà, or salt cod, is one such 
example. Once salted and dried, baccala can keep for months. To prepare our baccalà, we soak it for several 
days to decrease the saltiness of the fish before using it to fill our soli. As baccalà has such a distinctive, 
delicious taste, we choose a simple sage butter to dress these limited edition ravioli. We hope you can taste the 
history of the iconic baccalà with every bite. 

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

“BACCALÀ” SALT COD SUNFLOWER RAVIOLI 
WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
“Baccalà” Salt Cod Sunflower Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Double Cream (MILK), Salted Cod (FISH) 
(24.5%), Water, Potato Flakes, Onions, Butter (MILK), Garlic, 
White Wine (SULPHITES), Pepper, Dry Parsley), Rice Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 783kcal

Energy 1414kJ 
Calories 339kcal 
Fat 23.5g
Of which saturates 13.9g 
Carbohydrates 22.8g 
Of which sugars 1.4g 
Protein 9.1g 
Salt 0.5g



ABOUT THE DISH
The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, “conchiglia”. 
The Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the form of 
kochýli, which means “shell”. 
 
And whilst you may not find grains of sand from the Italian coastline within this week’s fresh, conchiglie, 
you will find that they are the perfect shape to accommodate this week’s puttanesca sauce and anchovy 
pangrattato pairing. Born in Naples, the largest city of the Campania region puttanesca is a gutsy, tomato-
based sauce, made with plenty of garlic. Traditionally, it’s also made with anchovies fished in the Bay of 
Naples, giving it a deep, savoury taste. We’ve found, though, that the fresh olives & capers in this sauce, as 
well as the anchovy pangrattato we finish with, provide ample salty character.  
 
The backstory of pasta “alla puttanesca”, too, is equally full of character. The term ‘’alla puttanesca’’ quite 
literally refers to pasta made ‘’in the manner of a prostitute”. Shocking, we know! Food writers have debated 
the nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered 
by more squeamish commentators, is that the dish was born in Naples’ case di appuntamenti (‘’appointment 
houses’’). We hope you’ll be able to infer the meaning of an ‘’appuntamento’’, so we needn’t utter it. As 
preparing the puttanesca sauce was a labour of mere minutes - indeed, simply ‘’throwing whatever together’’ 
- this could be done between other, er, obligations.

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

METHOD
Note: Conchiglie can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your 
pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 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 anchovy pangrattato. Buon appetito.

CONCHIGLIE “ALLA PUTTANESCA” WITH AN 
ANCHOVY PANGRATTATO

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

Puttanesca Sauce (160g):
Passata, Olives, Capers, Extra Virgin Olive Oil, Garlic, Basil, 
Chilli 

Anchovy Pangrattato (8g):
Pangrattato (Breadcrumbs (WHEAT), Olive Oil, Salt, Black 
Pepper), Lemon, Anchovy, Garlic

NUTRITION per  100g

CALORIES PER SERVING: 682kcal

Energy 854kJ
Calories 205kcal
Fat 7.2g
Of which saturates 1.3g
Carbohydrates 27.3g
Of which sugars 2.3g
Protein 7.4g
Salt 0.9g
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Suggested Wine Pairing: 
As this is a very flavourful sauce with capers, 
olives and anchovies, we recommend a full-
bodied red wine to hold up to these flavours. 
Primitivo, traditionally coming from Puglia in the 
south of  Italy, is an excellent choice. The strong 
tannins and intense black fruit notes of  Primitivo 
will complement and stand up to this dish.Pr
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Suggested Wine Pairing:
Pinot Noir’s characteristic fruitiness 
and bright acidity will pair 
wonderfully with this dish. This 
medium-bodied wine holds up to 
the flavourful mix of  aubergine, 
tomato and ricotta salata in this 
dish.Pi

no
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ABOUT THE DISH
“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something. Rigatoni 
are big tubes of pasta that are ridged on the outside and smooth within. This shape is traditionally associated 
with central and southern Italy, particularly Sicily, where serving norma sauce with rigatoni is veritable 
tradition.  
 
Indeed, rigatoni alla Norma is named after the opera “Norma” from the composer Vincenzo Bellini, who was 
born in 19th century Catania, Sicily’s second-largest city. Our Norma sauce is made from aubergines grown in 
the outskirts of this sun-drenched island city. Tomatoes are just as important to the success of a Norma sauce 
- here, we use the plump and blushing San Marzano variety, whose thick flesh and sweet taste evoke the best 
of Italy in summer. A final scattering of Ricotta salata - a firm, salty cheese - completes this typical Sicilian dish. 
And we have to tell you, it really is sublime.

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

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 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 ricotta salata. Buon appetito.

RIGATONI ALLA NORMA WITH RICOTTA 
SALATA CHEESE

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

Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Sugar, Garlic, Oregano 

Ricotta Salata Cheese (8g):
Sheep MILK Whey, Salt, Citric Acid E330

NUTRITION per  100g

CALORIES PER SERVING: 516kcal

Energy 650kJ
Calories 155kcal
Fat 2.6g
Of which saturates 0.7g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 6.7g
Salt 0.5g



ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘’ci funti prusu 
brebeis de genti’’, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its 
human population of 1.6 million. This is unsurprising, for Sardinia is renowned throughout the gastronomic 
word for the production of its Pecorino Sardo, a cheese made from the milk of its special Sarda sheep.
 
But Sardinians, a resourceful people, also herd sheep throughout the island’s mountainous interior, making 
Sardinia a centre for slow-cooked lamb ragù dishes. This is particularly the case in springtime, when the quality of 
lamb is known to be exceptionally high and the meat is at its most tender. The addition of fennel to lamb dishes 
is also common in some parts of Sardinia, where this herb - “finocchio” in Italian - grows freely through the 
island’s countryside. This week, though, we’ve left it out as one of our chefs, Martina, hails from the island and, 
in her family’s recipe, fennel is omitted (though plenty of other aromatics, including freshly-cut rosemary and 
thyme, provide beautiful fragrance). 

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours of 
slow-cooking, falls apart. We serve with fresh paccheri pasta, whose rustic, cavernous interiors seem to evoke the 
mountainous landscape of Sardinia. Of course, as Martina hastens to point out, this pasta shape hails from the 
Italian mainland. Martina’s nonna, and her nonna before her, served this pasta with ciccioneddus, a variant on 
malloreddus, Sardinia’s most famous pasta shape.

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

METHOD
Note: Paccheri can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta 
soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 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.

MARTINA’S SARDINIAN LAMB RAGÙ WITH 
FRESH PACCHERI PASTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
 
Lamb Shoulder & Red Wine Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains CELERY seeds), Red Wine (SULPHITES), 
Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, Rosemary, 
Bay Leaf, Thyme, Black Pepper
 
Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 735kcal

Energy 895kJ
Calories 214kcal
Fat 7.0g
Of which saturates 2.8g
Carbohydrates 26.1g
Of which sugars 1.7g
Protein 11.2g
Salt 0.6g
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Suggested Wine Pairing:
Pinot Noir and lamb are a classic 
combination. Pinot Noir’s bright, 
fruity notes pair well with lamb’s 
rich, sweet flavour. The mint 
featured in this ragù will also resist 
being overpowered by a light to 
medium-bodied Pinot Noir.Pi
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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward Viognier. 
The mild acidity and slight sweetness 
will pair excellently with the sun-
dried tomato in this dish and cut 
through the richness of the burrata. 

V
io

gn
ie

r



ABOUT THE DISH
For this dish, we source inspiration from the sun-scorched region of Puglia, the heel of Italy’s ‘boot’. Famed 
for its rustic cuisine, consider these ravioli a somewhat decadent take on Puglia’s rich culinary heritage. To 
prepare our ravioli filling, we turn to the prime tomato fields of Puglia, in the small comune of San Pietro 
Vernotico. Here, in Italy’s driest region, tomatoes are salted and left out to dry out in the unrelenting heat of 
the sun, until they take on a potent sweet-yet-umami flavour. We temper these tart morsels of flavour with 
fresh burrata, the jewel in the crown of Italian cheeses. 
 
Renowned for its buttery consistency and delicate flavour, burrata is crafted by artisan cheesemakers across 
Puglia. Burrata also happens to be our head chef - and Pugliese native - Roberta’s favourite midnight snack, 
as local caseifici (cheesemongers) produce the delicacy through the night. Indeed, many are familiar with 
visits from Roberta after a few too many of her signature “La Vita É Dolce” (“Life is Sweet”) cocktails on an 
evening. We dress our ravioli in thyme butter; this herb does a great job at teasing out the sweet flavour of 
the sun-dried tomato. 

A scattering of formaggio completes this tribute to Pugliese cuisine. And while we wholeheartedly trust 
Roberta’s culinary judgement, we think these ravioli are best consumed in the daylight hours, al fresco with a 
refreshing aperitivo in hand!

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat.
4. Lift the pasta out of the water and transfer to the thyme butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SUN-DRIED TOMATO & BURRATA RAVIOLI 
WITH THYME BUTTER SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Burrata & Sun-Dried Tomato Ravioli (200g): 
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurised EGGS (24%)) Filling (Burrata Cheese (MILK), 
Sundried Tomatoes, Mascarpone Cheese (MILK), Grated 
Cheese (MILK), Emulsifier (Potato Flakes, Starch, Rice Flour, 
Vegetable Fibre), White Pepper, Salt), Rice Flour

Thyme Butter (20g):
Butter (MILK) (87%), Thyme (10%), Salt, Black Pepper 

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

NUTRITION per  100g

CALORIES PER SERVING: 638kcal

Energy 1166kJ
Calories 280kcal
Fat 17.7g
Of which saturates 10.9g
Carbohydrates 23.0g
Of which sugars 1.8g
Protein 12.8g
Salt 0.8g



ABOUT THE DISH
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family include tagliolini, tajarin, 
pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, 
where they have been loved for generations. Legend states that tagliatelle were invented on the night of 
Annibale II Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after 
seeing her ribbon-like hairstyle. However, there is much speculation about whether this is actually true or a 
joke made up by humourist Augusto Majani in 1931. We will never know. 
 
One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the 
city keeps a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its 
Chamber of Commerce (1 mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle 
are precisely those dimensions, we can guarantee that they perfectly complement our stripped-back, but 
incredibly beautiful, basil pesto. Made very simply using a pestle and mortar with just a few ingredients, this 
classic sauce of Liguria is splendid at its freshest - which is exactly what we bring you.

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 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and pine nuts. Buon appetito.

TAGLIATELLE WITH FRESH BASIL LEAF 
PESTO & PINE NUTS (Vegetarian)

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

Pesto alla Genovese (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt

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

NUTRITION per  100g

CALORIES PER SERVING: 741kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g
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Suggested Wine Pairing:
Vermentino is an excellent pairing with 
basil pesto. The citrus and green apple 
notes complement the basil while the 
slightly nutty characteristics bring out 
the pine nuts in the pesto. The high 
acidity will also make it a refreshing 
summer pairing with this dish.Ve

rm
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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward 
Viognier. The mild acidity 
and slight sweetness will pair 
excellently with the roasted red 
pepper flavour of this dish.
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ABOUT THE DISH
Is there any vegetable more evocative of summer than the red pepper, slowly roasted for hours until charred and 
fragrant? From the pepperonata (a colourful accompaniment to grilled meat) to caponata, enjoyed when the sun 
is at its most ferocious, the humble pepper is an integral part of the culinary landscape on the picture-perfect 
island of Sardinia.

In Sardinia, you can ask any passerby - albeit in Sardu, the local language - what the secret to the island’s cuisine 
is and, should you understand the vernacular, they will tell you that the perfect Sardinian dish relies not on 
elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s 
this stripped-back list of ingredients that makes this summer sauce so special. Crafted with vibrant red peppers, 
San Marzano tomatoes and fresh basil, this sauce, and the island of Sardinia which inspired it, are the pinnacle 
of Italian summer glamour: simply dressed, vibrant and full of character. Feel the warm island breeze with every 
bite of this delectable dish. We serve with beautiful, hand-crafted orecchiette, a pasta type native to Puglia.

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

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer 
your pasta soft.
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, add the sauce to a pan. Gently heat the sauce 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 enjoy. Buon appetito.

ORECCHIETTE WITH SUMMER ROASTED 
PEPPER SAUCE (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (165g):
Durum WHEAT Semolina, Water, Rice Flour

Red Pepper Sauce (160g):
Red Pepper, San Marzano Tomatoes, Extra Virgin Olive Oil, 
Salt, Basil

NUTRITION per  100g

CALORIES PER SERVING: 761kcal

Energy 973kJ
Calories 234kcal
Fat 11.6g
Of which saturates 1.6g
Carbohydrates 27.0g
Of which sugars 1.8g
Protein 5.0g
Salt 0.4g



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.

We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour to 
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 
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.

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, 
Salt, Turmeric, Sunflower Lecythin

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.



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 
complement the strong flavours in 
our delicious beef  shin ragù.Ba

ro
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Next Week: Cheese Week
AVAILABLE WEEK OF 14TH SEPTEMBER

Italy produces so many delicious cheeses that we felt it only fitting to devote 
next week of  our Mediterranean month to them. From our classic Cacio e 
Pepe to Courgette & Scamorza Ravioli, our dishes next week highlight the 

many varied cheeses produced throughout lo stivale. 

Pecorino & Truffle 
Triangoli with 

Truffle Butter & 
Hazelnuts

Rome’s “Cacio e 
Pepe” Cheese Sauce 

with Pici

Courgette & 
Scamorza Ravioli 

with Amalfi Lemon 
Butter

‘Nduja Sausage & 
Burrata Tortelloni 
with a Sage Butter 

Sauce

Malloreddus with 
Sausage Ragù & 
Pecorino Cream

Penne alla Norma 
with Ricotta Salata 

Cheese


