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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward Viognier. 
!e mild acidity and slight sweetness 
will pair excellently with the sun-
dried tomato in this dish and cut 
through the richness of the burrata. 
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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 
SUHSDUH�RXU�UDYLROL�ƓOOLQJ��ZH�WXUQ�WR�WKH�SULPH�WRPDWR�ƓHOGV�RI�3XJOLD��LQ�WKH�VPDOO�FRPXQH�RI�6DQ�3LHWUR�
Vernotico. Here, in Italy’s driest region, tomatoes are salted and left out to dry out in the unrelenting heat of 
WKH�VXQ��XQWLO�WKH\�WDNH�RQ�D�SRWHQW�VZHHW�\HW�XPDPL�ŴDYRXU��:H�WHPSHU�WKHVH�WDUW�PRUVHOV�RI�ŴDYRXU�ZLWK�
fresh burrata, the jewel in the crown of Italian cheeses. 
 
5HQRZQHG�IRU�LWV�EXWWHU\�FRQVLVWHQF\�DQG�GHOLFDWH�ŴDYRXU��EXUUDWD�LV�FUDIWHG�E\�DUWLVDQ�FKHHVHPDNHUV�DFURVV�
Puglia. Burrata also happens to be our head chef - and Pugliese native - Roberta’s favourite midnight snack, 
DV�ORFDO�FDVHLƓFL��FKHHVHPRQJHUV��SURGXFH�WKH�GHOLFDF\�WKURXJK�WKH�QLJKW��,QGHHG��PDQ\�DUH�IDPLOLDU�ZLWK�
visits from Roberta after a few too many of her signature “La Vita É Dolce” (“Life is Sweet”) cocktails on an 
HYHQLQJ��:H�GUHVV�RXU�UDYLROL�LQ�WK\PH�EXWWHU��WKLV�KHUE�GRHV�D�JUHDW�MRE�DW�WHDVLQJ�RXW�WKH�VZHHW�ŴDYRXU�RI�
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���(PXOVLƓHU��3RWDWR�)ODNHV��6WDUFK��5LFH�)ORXU��
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


