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ABOUT THIS DISH  
 

Girasoli literally translates to “sunflowers”, in reference to the shape of this beautiful 
pasta. Girasoli pasta get their shape from special molds that the chef uses to 
delicately fold the dough with. It is similar to a cookie cutter, allowing 
the “sfoglina” (name of the artisan who makes pasta) making them to create special 
designs. Our girasoli are filled with truffles & pecorino, one of Italy’s best-loved 
cheeses. The sharpness of the pecorino balances the depth and decadence of our 
beautiful truffles, foraged in the Sibillini mountains of Umbria, see phot below. 
Truffles (or “tartufi” in Italian) are found by a specific breed of truffle-hunting pigs; 
see photo. Ancestors of the truffle have been used in Italian cooking since ancient 
times, with the first mention of them being in 2nd century, AD. Ancient Romans used 
them to enhance flavour, instead of using them as a standout ingredient as we do 
today. Our truffle & Pecorino girasoli are complemented with a simple but delicious 
truffle butter and hazelnuts from Alba, in Piemonte. 
METHOD 
1. Bring a large saucepan of salted water to boil. 
2. Put the truffle butter in a pan, heat until steaming. Once steaming, turn heat off. 
3. Cook the girasoli (but leave the white rice flour in the pouch) in the boiling water 

for 3-4 minutes until ‘al dente’ (check a corner before removing from pan).  
4. Using a slotted spoon, lift the girasoli out of the water and transfer them to the 

sauce. Toss them gently through the sauce to coat and add the toasted 
hazelnuts. 

5. Buon appetito! 
 

INGREDIENTS (allergens in bold): Durum Wheat Semola, Soft Wheat Flour, Egg, Preservative 
E202, Rice Flour, Hard Grated Cheese, Extra Virgin Olive Oil, Salt, Rosemary, Thyme, Garlic, Black 
Pepper, Bay Leaves, Cloves, Preservative E202, pecorino, truffle oil, black truffle and truffle juice. 
GARNISH INGREDIENTS: Butter, truffle oil, black truffle and truffle juice, hazelnuts 
Keep refrigerated, use within 3 days of receiving 
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 butter 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. 

 
 
 

 
 
 
 
 
 

ABOUT THIS DISH  
 

Girasoli literally translates to “sunflowers”, in reference to the shape of this beautiful 
pasta. Girasoli pasta get their shape from special molds that the chef uses to delicately 
fold the dough with. It is similar to a cookie cutter, allowing the “sfoglina” (name of the 
artisan who makes pasta) making them to create special designs. Our girasoli are filled 
with truffles & pecorino, one of Italy’s best-loved cheeses. The sharpness of the pecorino 
balances the depth and decadence of our beautiful truffles, foraged in 
the Sibillini mountains of Umbria, see phot below. Truffles (or “tartufi” in Italian) are 
found by a specific breed of truffle-hunting pigs; see photo. Ancestors of the truffle have 
been used in Italian cooking since ancient times, with the first mention of them being in 
2nd century, AD. Ancient Romans used them to enhance flavour, instead of using them 
as a standout ingredient as we do today. Our truffle & Pecorino girasoli are 
complemented with a delicious truffle butter and hazelnuts from Alba, in Piemonte. 

METHOD 
1. Bring a large saucepan of salted water to boil. 
2. Put the truffle butter in a pan and heat until steaming. Once steaming, turn heat 

off. 
3. Cook the girasoli (but leave the white rice flour in the pouch) in the boiling water 

for 3-4 minutes until ‘al dente’ (check a corner before removing from pan).  
4. Using a slotted spoon, lift the girasoli out of the water and transfer them to the 

sauce. Toss them gently through the sauce to coat and add the toasted hazelnuts. 
5. Buon appetito! 

 
INGREDIENTS (allergens in bold): Durum Wheat Semola, Soft Wheat Flour, Egg, Preservative E202, 
Rice Flour, Hard Grated Cheese, Extra Virgin Olive Oil, Salt, Rosemary, Thyme, Garlic, Black Pepper, 
Bay Leaves, Cloves, Preservative E202, pecorino, truffle oil, black truffle and truffle juice. 
GARNISH INGREDIENTS: Butter, truffle oil, black truffle and truffle juice, hazelnuts 
Keep refrigerated, use within 3 days of receiving 
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 butter 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. 

 
 

 


