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ABOUT THIS 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 "Zena" (Genova in Genovese, the dialect spoken in            
Genova) call this sauce pesto di noci, which, for a born and bred Genovese, is               
wrong. It is, more properly, salsa di noci (or sarsa de noxe in local Genovese)               
and is made with walnuts, sage, garlic and milk. 
 
To be fair, however, tonnarelli is not the typical pasta for this sauce; it is               
usually pansoti, but we thought of trying this new mix! 

METHOD 
1. Bring a large pan of well-salted water to the boil. 
2. Put the salsa di noce in a large pan, add 1 tbsp (15ml) of cooking water 

and heat until steaming. 
3. Open the pasta pack and put the tonnarelli in the boiling water, stirring to 

separate any that stick, for 3-4 minutes until 'al dente' (check a piece 
before removing from the pan).  

4. Transfer the tonnarelli into the sauce. 
5. Plate & garnish with the toasted walnuts and grated parmesan. 
6. Buon appetito!  

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Spinach, Durum 
wheat flour, Salt), Walnuts, White bread (Wheat), Milk, Garlic, Sage, Black pepper  
GARNISH INGREDIENTS: Walnuts, Parmesan 
 
Keep refrigerated. Eat within three days of receipt. 
 
FREEZING 
The product can be frozen (ideally on day of delivery) and keeps for 1 month in the 
freezer. The pasta can be cooked directly from frozen. The salsa di noci needs to be 
defrosted, either overnight in the fridge, or by putting it (still sealed in the bag) in boiling 
water for 4-5 minutes, until thawed & heated through. 
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