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Suggested Wine Pairing:
Walnuts traditionally pair well with Pinot Noir, 
so this is a natural choice for this dish. Pinot 
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will match the earthiness of  the walnuts and cut 
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ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo stivale’ 
(meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) call this sauce 
pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It is, more properly, salsa 
GL�QRFL��RU�VDUVD�GH�QR[L�LQ�ORFDO�*HQRYHVH���2XU�VDOVD�GL�QRFL�LV�PDGH�ZLWK�EHDXWLIXO�6RUUHQWR�ZDOQXWV�VRXUFHG�IURP�
&DPSDQLD��,WōV�D�VLPSOH�EXW�LQFUHGLEO\�HOHJDQW�VDXFH��KLJKOLJKWLQJ�WKH�VXEWOH�ŴDYRXU�RI�WKH�ZDOQXWV�E\�TXLHWO\�
IHDWXULQJ�IUHVK�RUHJDQR��JDUOLF�DQG�D�GURS�RI�PLON���ZKLFK�JLYHV�VDOVD�GL�QRFL�LWV�UHPDUNDEOH�YHOYHW\�WH[WXUH��%HOLQ��
(You may need to Google this - it’s another local Genovese term...) 

:H�VHUYH�RXU�VDOVD�GL�QRFL�ZLWK�WURƓH��D�SDVWD�VKDSH�KDLOLQJ�IURP�*ROIR�3DUDGLVR��*XOI�RI�3DUDGLVH��LQ�WKH�/LJXULD�
UHJLRQ��ZKLFK�LV�FORVH�WR�*HQRYD�RQ�WKH�:HVWHUQ�FRDVW�RI�,WDO\��+RZHYHU��GHVSLWH�EHLQJ�VR�FORVH�LQ�SUR[LPLW\��WURƓH�
ZHUH�QRW�FRPPRQO\�IRXQG�LQ�*HQRYD�XQWLO�WKH�PLG���WK�FHQWXU\��7KH�ZRUG�WURƓH�FRPHV�IURP�WKH�/LJXULDQ�ZRUG�
ŌVWUXIXJJL¤ō��PHDQLQJ�ŌWR�UXEō��ZKLFK�LV�D�UHIHUHQFH�WR�KRZ�WKH�GRXJK�LV�SUHSDUHG��7URƓH�JHW�WKHLU�XQLTXH�WZLVWHG�
shape by rolling and rubbing on a wooden board.

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 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the sauce 
DQG�PL[�WRJHWKHU�
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and walnut crumb. Buon appetito.

TROFIE WITH WALNUT PESTO FROM THE 
ITALIAN RIVIERA (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
7URƓH�3DVWD�����J��
Durum WHEAT Semolina, Water, Rice Flour

:DOQXW�3HVWR����J��
Walnuts (NUTS) (31%), MILK��([WUD�9LUJLQ�2OLYH�2LO��
Vegetarian Grated Cheese (MILK, Salt, Vegetarian Rennet, 
EGG Lysozyme), Pine Kernels, White Bread (WHEAT Flour, 
Water, Salt, Yeast), Salt, Garlic, Marjoram

Walnut Crumb (4g):
Crushed Walnuts (NUTS)
 
Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 823kcal

Energy 1364kJ
Calories 328kcal
Fat 15.9g
Of which saturates 2.8g
Carbohydrates 35.1g
Of which sugars 1.6g
Protein ����J
Salt ���J


