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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 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 di 
noci (or sarsa de noxi in local Genovese). 

Our salsa di noci is made with beautiful Sorrento walnuts sourced in Campania. It’s a 
simple but incredibly elegant sauce, highlighting the subtle flavour of the walnuts by 
quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci its 
remarkable velvet texture - in the background. Belin! (You may need to Google this - 
it’s another local Genovese term…) 

The sauce is paired with hand-crafted, fresh trofie, a typical pasta shape that, like salsa 
di noci, originate in Liguria. Trofie originate from two small towns in Liguria, Recco 
and Sori; next door to these two little towns you will find San Fruttuoso, one of 
Liguria’s hidden gems (see photo below)… only reachable by foot or by boat! 

METHOD 
1. Bring a large saucepan of well-salted water to the boil 
2. Open the trofie pack and place the pasta in the boiling water (leaving the white 

flour in the pouch), stirring to separate any that stick, for 3-4 minutes until al 
dente (check a piece before removing from the pan) 

3. Whilst the pasta cooks, put the walnut sauce in a large pan, adding 1-2 tbsp (25ml) 
of boiling water from the pan of pasta, and cover with a lid and heat until 
steaming. Once steaming, immediately turn off the heat 

4. Transfer the trofie into the sauce 
5. Plate & garnish with toasted walnuts and  parmesan. Buon appetito! 
 
INGREDIENTS (allergens in bold): Fresh pasta (Durum wheat flour, Water), Walnuts , Garlic, 
Extra Virgin Olive Oil, Parmesan Cheese 
GARNISH INGREDIENTS: Parmesan cheese and Toasted Walnuts                                                                
Calories: Trofie (160g; 410kCal), Walnuts Sauce (80g; 500kCal); Toasted Walnuts (10g; 55kCal); 
Parmesan (10g; 25kCal)                                                                                                                                                                     
Keep refrigerated, use within 3 days of delivery                                                                                                    
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be cooked directly from frozen. The sauce should be defrosted.                                                                                                                         
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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