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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
*LYHQ�,WDO\ōV�DEXQGDQFH�RI�FRDVWOLQH��LW�FRPHV�DV�QR�VXUSULVH�WKDW�ƓVK�DQG�VHDIRRG�DUH�D�SURPLQHQW�Ɠ[WXUH�LQ�
the national cuisine. Take Liguria, for instance: stop by any quaint restaurant in any coastal region - be it the 
IDPLO\�UXQ�HDWHULHV�LQ�WKH�SDVWHO�KXHG�&DPRJOL��RU�WKH�IDVKLRQDEOH�KDXQWV�VLWXDWHG�RQ�3RUWRƓQRōV�\DFKW�OLQHG�
PDULQDV���DQG�\RXōOO�ƓQG�WKDW�SHVFH��ŌƓVKō�LQ�WKH�QDWLYH�WRQJXH��GRPLQDWH�WKH�PHQX��,Q�IDFW��FKHIV�RI�WKH�
,WDOLDQ�5LYLHUD�DUH�VR�FDSWLYDWHG�E\�WKHLU�FDWFK�WKDW�ƓVK�LQ�/LJXULD�LV�RIWHQ�VHUYHG�LQ�WKH�VLPSOHVW�RI�PHDQV�
 
7KH�UHJLRQōV�PRVW�SRSXODU�ƓVK�GLVK�VHHV�IUHVKO\�FDXJKW�VHD�EDVV�VHUYHG�ZKROH�DQG�GUHVVHG�LQ�/LJXULDōV�IDPHG�
olive oil and Taggiasche olives. A scattering of tomatoes and salt, and that’s it. But locals and visitors alike 
are enthralled by this dish. Capturing the essence of Italian cuisine, in its unpretentious preparation of fresh, 
high-quality ingredients, this dish is as quintessentially Ligurian as pesto alla Genovese or focaccia. We 
KRQRXU�WKH�SHVFDWR�GHO�JLRUQR��PHDQLQJ�ŌFDWFK�RI�WKH�GD\ō��ZLWK�RXU�VZHHW�DQG�GHOLFDWH�VHD�EDVV�UDYLROL��7R�
FRPSOHPHQW�WKH�ŴDYRXU�RI�WKH�ƓVK��ZH�GUHVV�WKH�UDYLROL�LQ�D�VLPSOH��EXW�EHDXWLIXO��EXWWHU�LQIXVHG�ZLWK�VDJH�
�D�IDEXORXV�SDLULQJ�IRU�SHVFH���7R�ƓQLVK��ZH�JDUQLVK�ZLWK�D�OLWWOH�DVSDUDJL�GL�PDUH��WKH�,WDOLDQV�DGRUDEO\��DQG�
ƓWWLQJO\��UHIHU�WR�VDPSKLUH�DV�ŌDVSDUDJXV�RI�WKH�VHDō���DGGLQJ�D�ƓQDO�ZKLVSHU�RI�WKH�,WDOLDQ�ULYLHUD��DW�LWV�PRVW�
divine.

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 
ZRUU\��KRZHYHU��WKH\ōOO�EH�MXVW�DV�GHOLFLRXV�DQG�ZLOO�LQIXVH�ZHOO�ZLWK�WKH�EXWWHU�
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.
���)LQDOO\��SODWH�DQG�HQMR\��%XRQ�DSSHWLWR�

SEA BASS “SUNFLOWER RAVIOLI” WITH A 
SAGE BUTTER SAUCE & SAMPHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
6HD�%DVV�ŏ6XQŴRZHU�5DYLROLŐ�����J��
Pasta (Durum WHEAT Semolina , WHEAT )ORXU�ŏ��Ő���EGGS 
(24%), Water), Filling (Seabass (FISH) (34%), Potato Flakes, 
Butter (MILK), Shallots, Garlic, White Wine (SULPHITES), 
Parsley, Salt, White Pepper), Rice Flour

6DJH�%XWWHU����J��
Butter (MILK), Sage, Salt, Black Pepper

Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 797kcal

Energy 1421kJ
Calories 341kcal
Fat 19.5g
Of which saturates 7.7g
Carbohydrates ����J
Of which sugars ���J
Protein ����J
Salt ���J


