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ABOUT THE DISH
.QRZQ�DV�WKH�XQRIƓFLDO�PDVFRW�RI�7XVFDQ\��ZLOG�ERDU��RU�FLQJKLDOH�DV�LWōV�NQRZQ�LQ�WKH�YHUQDFXODU��KDV�WKH�
dubious honour of being both a local emblem and a local delicacy. It might then come as a surprise that 
GHVSLWH�WKH�UDWKHU�FRQŴLFWLQJ�VWDWXV�RI�WKLV�DQLPDO�Ŋ�HDWHQ�DQG�UHYHUHG�LQ�HTXDO�PHDVXUH�Ŋ�WKDW�LW�IHDWXUHV�DV�
a statue in Florence. Known locally as “Il Porcellino”, it’s said to be good luck to touch the nose of this bronze 
beast! Indeed, we certainly touched his nose during the last visit we made to Florence. The animals forage in 
ORFDO�ZRRGODQGV�Ŋ�PDLQO\�FRQFHQWUDWHG�DURXQG�WKH�FRDVWDO�DUHD�RI�0DUHPPD�Ŋ�RFFDVLRQDOO\�FDXVLQJ�PLVFKLHI�
LQ�YLQH\DUGV�DQG�HYHQ�JDUGHQV��EXW�7XVFDQV�DGRUH�WKH�ULFK��JDPH\�ŴDYRXU�WKH\�OHQG�WR�ORFDO�GLVKHV�

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper 
EHUULHV�DQG�SOHQW\�RI�WRPDWRHV�Ŋ�D�GLVK�NQRZQ�ORFDOO\�DV�ŏFLQJKLDOH�LQ�XPLGRŐ�Ŋ�XQWLO�ULFK�DQG�OX[XULDQW��7KLV�
sauce pairs perfectly with wonderful ribbons of our mafalde pasta (named in honour of the tragic Princess 
Mafalda of Savoy, who, having fallen foul of Hitler, perished in a German concentration camp). These are the 
LGHDO�VL]H�Ŋ�DQG�VKDSH�Ŋ�WR�VRS�XS�WKLV�YHU\�VSHFLDO�7XVFDQ�VSHFLDOLW\�

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

METHOD
Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do our 
best to ensure these are removed prior to cooking. 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 4 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.

TUSCAN WILD BOAR RAGÙ WITH MAFALDE 
PASTA

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

Wild Boar Ragù (160g):
Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains CELERY seeds), Onion, Red Wine 
(SULPHITES), Celery, Carrot, Olive Oil, Tomato Puree, Garlic, 
Salt, Black Pepper, Juniper Berries, Bay Leaf, Thyme

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

NUTRITION per  100g

CALORIES PER SERVING: 696kcal

Energy 874kJ
Calories 209kcal
Fat 6.2g
Of which saturates 1.9g
Carbohydrates 25.1g
Of which sugars 1.3g
Protein 11.6g
Salt 0.7g


