
Suggested Wine Pairing:
The characteristic herbal, 
liquorice, and dark red fruit notes 
of  Barbera make it a natural 
pairing for a fennel sausage sauce. 
The medium tannins and high 
acidity will also complement this 
dish.
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ABOUT THE DISH
You know you have landed in Sicily when you catch the anise-like fragrance of wild fennel drifting in the summer 
EUHH]H��,QGLJHQRXV�WR�6LFLO\��WKH�KHUE�DGRUQV�WKH�LVODQG��<RX�ZLOO�ƓQG�LWV�IHDWKHU\�JUHHQ�IURQGV�VQDNLQJ�DORQJ�
roadsides dotted with almond trees, agaves and prickly cactus, or hiding in the bushes that cover the island’s 
Mediterranean shrubland. 

Unmistakably fresh, wild fennel is the seasoning of choice for many a traditional dish on the island. But our chef 
5REHUWDōV�IDYRXULWH�H[SUHVVLRQ�RI�WKH�KHUE�LV�ŏVDOVLFFLD�H�ƓQRFFKLHWWRŐ���6LFLO\ōV�IDPRXV�VDXVDJH�DQG�IHQQHO�VDXFH��
and the inspiration for this dish. Roberta, a Pugliese native, loves regaling us with tales of her childhood holidays 
to San Vito Lo Capo, a mountain comune in Northern Sicily, famous for its sausage-making tradition. Here, you will 
ƓQG�KHU�PDPPDōV�IDYRXULWH�WUDWWRULD��ZKHUH�VDOVLFFLD�H�ƓQRFFKLHWWR�EXEEOHV�DZD\�LQ�ELJ�SRWV�LQ�WKH�EDFN\DUG��LWV�
intoxicating aroma offering a very particular kind of joy. 

Inspired by Roberta’s memory, our sausage sauce this week is prepared in true Sicilian tradition. Stewed slowly, 
WKH�VDYRXU\�ŴDYRXU�RI�WKH�VDXVDJH�LV�HQKDQFHG�E\�WKH�DGGLWLRQ�RI�ZLOG�IHQQHO�DQG�VHD�VDOW��FUHDWLQJ�D�EHDXWLIXO�
white sauce far greater than the sum of its parts. We serve our sauce with fresh tubes of rigatoni, a typical Sicilian 
pasta shape whose grooves are perfect for sopping up every last morsel.

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 3-5 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.

SICILY’S FAMOUS FENNEL SAUSAGE SAUCE 
WITH RIGATONI

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

Sausage and Fennel Sauce (160g):
Pork Sausage (Pork (Origin: UK), White Wine (SULPHITES), 
Garlic, Salt, Pepper), Cream (MILK), Onion, Fennel, Chicken 
Stock (contains CELERY seeds), White Wine (SULPHITES), 
Olive Oil, Garlic, Fennel Seeds, Fresh Chilli, Salt, Black Pepper 

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

NUTRITION per  100g

CALORIES PER SERVING: 869kcal

Energy 1087kJ

Calories 261kcal

Fat 12.0g

Of which saturates 4.6g

Carbohydrates 27.1g

Of which sugars 1.8g

Protein 10.5g

Salt 0.7g


