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Suggested Wine Pairing:
<PM�IKQLQ\a�WN �\PM�TMUWV�QV�\PQ[�
sauce needs an acidic wine to 
match it. Sauvignon Blanc has 
high acidity and strong citrus 
notes, which will complement this 
dish, while helping to cut through 
its creaminess.S
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ABOUT THE DISH
7DJOLDWHOOH�DUH�D�ŴDW�SDVWD��ZKRVH�RIƓFLDO�ZLGWK�DQG�WKLFNQHVV�DV�VWDWHG�E\�WKH�%RORJQHVH�&KDPEHU�RI�
&RPPHUFH�DUH��PP�[��PP��/HJHQG�VWDWHV�WKDW�WDJOLDWHOOH�ZHUH�LQYHQWHG�RQ�WKH�QLJKW�RI�$QQLEDOH�,,�
Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her 
ULEERQ�OLNH�KDLUVW\OH��+RZHYHU��WKHUH�LV�PXFK�VSHFXODWLRQ�DV�WR�LI�WKLV�ZDV�DFWXDOO\�WUXH�RU�D�MRNH�PDGH�XS�E\�
KXPRXULVW�$XJXVWR�0DMDQL�LQ������
 
Alongside this classic pasta shape, we’ve looked to Campania’s coastline to inspire this incredibly fresh, 
VXPPHU�HYRNLQJ�VDXFH��,QGHHG��WKH�$PDOƓ�&RDVW��RU��UDWKHU��$PDOƓWDQ�&RDVW��D�SRUWPDQWHDX�RI�ERWK�$PDOƓ�
and Positano), is renowned for its lemons. These special limone are exquisitely fragrant, oversized and grow 
PXQLƓFHQWO\�DORQJ�WKH�VXQ�NLVVHG�FRDVWOLQH�RI�$PDOƓ��:LWK�VXFK�SHUIXPHG�DEXQGDQFH��ORFDOV�WDNH�SOHDVXUH�
in preparing plates of pasta al limone, which denotes pasta dressed in a light sauce infused with local lemons 
and their zest.

:H�ƓQLVK�WKLV�GLVK�ZLWK�D�OLJKW�VFDWWHULQJ�RI�FKHHVH�DQG�SDQJUDWWDWR��EUHDGFUXPEV���LQIXVHG��DJDLQ��ZLWK�WKH�
fresh zest of lemons. As you prepare this special dish, pour yourself a cold glass of white wine and allow the 
OHPRQ�DURPD�WR�FDUU\�\RX�DOO�WKH�ZD\�WR�WKH�$PDOƓ�&RDVW���ZKHUHYHU�\RX�DUH�

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 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�DQG�SDQJUDWWDWR��%XRQ�DSSHWLWR�

TAGLIATELLE WITH AN AMALFI LEMON 
SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tagliatelle (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
 
Lemon Sauce (125g):
Cream (MILK), Butter (MILK), Lemon Juice, Lemon Zest, Salt, 
Black Pepper
 
9HJHWDULDQ�+DUG�&KHHVH���J��
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 
 
Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 986kcal

Energy 1349kJ
Calories 323kcal
Fat ����J
Of which saturates ����J
Carbohydrates 29.9g
Of which sugars 1.8g
Protein 8.3g
Salt ���J


