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 Bologna

Suggested Wine Pairing:
A bright, dry rosé pairs well with 
the sea bass !lled pasta. Citrus, 
berry and herb notes complement 
the !lling and sage butter sauce, 
whilst acidity helps to cut through 
their richness. Be sure to serve this 
wine cold.Pr
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ABOUT THE DISH
Cucina rustica is central to Tuscan culture, with the region celebrated and known for its rugged array of ragù dishes 
- such as the classic ragù al cinghiale, with wild boar - and stews that sustained peasants for centuries. However, 
Tuscany’s traditional approach and regional farming methods are not solely limited to the land. As the food writer 
Emiko Davies notes in her beautiful book ‘Acquacotta’, where she celebrates Tuscany’s coastal Maremma region, 
Tuscany is also home to beautiful seafood. 
 
,QGHHG��7XVFDQ\ōV�2UWHEHOOR�ODJRRQ��VLWXDWHG�RQ�WKH�FXVS�RI�WKH�7\UUKHQLDQ�6HD��LV�VR�ERXQWLIXO�WKDW�ƓVKHUPHQ�KDYH�
been active here since ancient Roman times. Davies even notes that, on one small beach of the lagoon, known as 
%DJQL�GL�'RPL]LDQR��\RXōOO�ƓQG�WKH�UXLQV�RI�D�5RPDQ�9LOOD��GDWLQJ�DOO�WKH�ZD\�EDFN�WR���%&��:HōG�ORYH�WR�WDNH�\RX�
there so you can see for yourself.

In lieu of a physical visit, we thought we might present you with a typically Tuscan seafood dish, inspired by the 
sapphire expanse at Ortebello. Indeed, the waters of the lagoon are replete with sea bass, which, in the local Tuscan 
dialect, are known as ‘ragno’. This confuses other Italians, for ‘ragno’ means ‘spider’ in Italian. Tuscans quite enjoy 
this confusion at their compatriots’ expense.

7R�KRQRXU�WKH�DQFLHQW�ƓVKLQJ�KHULWDJH�RI�2UWHEHOOR��LQ�WKLV�GLVK�ZHōYH�ƓOOHG�RXU�IUHVKO\�PDGH�PH]]HOXQH��ŏKDOI�
PRRQVŐ��LQ�UHIHUHQFH�WR�WKHLU�VKDSH��ZLWK�VHD�EDVV��ZKLFK��LQFLGHQWDOO\��LV�DQ�H[FHSWLRQDOO\�KHDOWK\�ƓVK�DQG�VRXUFH�RI�
RPHJD���IDWW\�DFLGV��SURWHLQ�DQG�PLQHUDOV��7R�GUHVV�RXU�UDYLROL�DQG�FRPSOHPHQW�WKH�GHOLFDWH�ŴDYRXU�RI�WKH�VHD�EDVV��
we’ve included a parsley butter, as well as garnishes of salty samphire and a lemony crumb. As you take a forkful, we 
invite you to close your eyes and imagine you’re doing so from the little beach of Bagni di Domiziano.

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 lemon pangrattato. Buon appetito.

SEA BASS MEZZELUNE WITH A SAGE BUTTER & 
LEMON PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sea Bass Mezzelune (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, EGG), 
Filling (Seabass Fillets (FISH) (52%), Butter (MILK), Hard 
Grated Cheese (MILK), Mascarpone Cheese (MILK), Shallot, 
White Wine (SULPHITES���(PXOVLƓHU��3RWDWR�)ODNHV��6WDUFK��
Rice Cream, Vegetable Fibre), Slat, Black Pepper), Rice Flour
 
Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper
 
Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 680kcal

Energy 1217kJ

Calories 291kcal

Fat 14.3g

Of which saturates 10.3g

Carbohydrates 27.5g

Of which sugars 1.4g

Protein 10.8g

Salt 1.2g


