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Suggested Wine Pairing:
<PM�KPIZIK\MZQ[\QK�PMZJIT��
licorice, and dark red fruit notes 
of  Barbera make it a natural 
pairing for a sausage sauce 
_Q\P�NMVVMT�[MML[��<PM�UMLQ]U�
tannins and high acidity will also 
complement this dish.
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ABOUT THE DISH
,Q�6DUGLQLD��DQ�,WDOLDQ�LVODQG�RI�WKH�0HGLWHUUDQHDQ��\RX�FDQ�DVN�DQ\�SDVVHUE\���DOEHLW�LQ�6DUGX��WKH�ORFDO�
ODQJXDJH���ZKDW�WKH�VHFUHW�WR�WKH�LVODQGōV�VSHFLDO�UDJ»�LV��,QYDULDEO\��VKRXOG�\RX�XQGHUVWDQG�WKH�YHUQDFXODU��WKH\�
will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano region) 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 dish so special.
 
Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But 
GRQōW�OHW�WKH�VLPSOLFLW\�RI�LWV�SUHSDUDWLRQ�EHOLH�LWV�H[FHSWLRQDOO\�PHDW\�ŴDYRXU��:H�VHUYH�ZLWK�FRQFKLJOLRQL��
which perfectly capture every last morsel of our secret sausage ragù.
 
Conchiglioni is a larger version of conchiglie, the famous shell-shaped pasta. The name of this beautiful, beach-
HYRNLQJ�SDVWD�VKDSH�GHULYHV�IURP�WKH�,WDOLDQ�ZRUG�IRU�VHDVKHOO��ŏFRQFKLJOLDŐ��7KH�,WDOLDQ�ZRUG�ŏFRQFKLJOLHŐ��MXVW�
OLNH�WKH�(QJOLVK�ZRUG�ŏFRQFKŐ��VKDUHV�WKH�VDPH�*UHHN�URRW�LQ�WKH�IRUP�RI�NRFK¿OL��ZKLFK�PHDQV�ŏVKHOOŐ�

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Conchiglioni 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.
���)LQDOO\��SODWH�DQG�VSULQNOH�ZLWK�WKH�,WDOLDQ�FKHHVH��%XRQ�DSSHWLWR�

SAUSAGE RAGÙ WITH FRESH CONCHIGLIONI

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

6DXVDJH�5DJ»�����J��
Passata, Pork Sausage (Pork ( Origin UK), White Wine 
(SULPHITES), Garlic, Salt, Pepper) , Onion, Extra Virgin Olive 
Oil, Fennel Seeds, Salt, Black Pepper

,WDOLDQ�*UDWHG�&KHHVH���J��
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 902kcal

Energy ����N-
Calories 252kcal
Fat 11.6g
Of which saturates 3.8g
Carbohydrates 25.8g
Of which sugars 1.9g
Protein ����J
Salt 1.4g


