
Suggested Wine Pairing:
Vermentino is an excellent pairing with 
basil pesto. The citrus and green apple 
notes complement the basil while the 
slightly nutty characteristics bring out 
the pine nuts in the pesto. The high 
acidity will also make it a refreshing 
pairing with this dish.V
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ABOUT THE DISH
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “tagliare”, means “to cut”), which is a group of 
SDVWD�WKDW�DUH�ORQJ�DQG�ULEERQ�OLNH��2WKHU�PHPEHUV�RI�WKH�ŏFXWWHUVŐ�IDPLO\�LQFOXGH�WDJOLROLQL��WDMDULQ��SDSSDUGHOOH��
trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, where they have been 
loved for generations. Legend states that tagliatelle were invented on the night of Annibale II Bentivoglio’s wedding 
to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. However, 
WKHUH�LV�PXFK�VSHFXODWLRQ�DERXW�ZKHWKHU�WKLV�LV�DFWXDOO\�WUXH�RU�D�MRNH�PDGH�XS�E\�KXPRXULVW�$XJXVWR�0DMDQL�LQ�
1931. We will never know.

One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the city keeps a 
solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its Chamber of Commerce (1 
mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle are precisely those dimensions, 
we can guarantee that they perfectly complement our stripped-back, but incredibly beautiful, basil pesto. Made very 
VLPSO\�XVLQJ�D�SHVWOH�DQG�PRUWDU�ZLWK�MXVW�D�IHZ�LQJUHGLHQWV��WKLV�FODVVLF�VDXFH�RI�/LJXULD�LV�VSOHQGLG�DW�LWV�IUHVKHVW���
which is exactly what we bring you.

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tbsp (15ml) of the boiling cooking water to the sauce 
and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TAGLIATELLE WITH FRESH BASIL PESTO & 
PINE NUTS (Vegetarian)

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

Pesto alla Genovese (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt
 
Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 741kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g


