
VANNA'S CICCIONEDDUS WITH LAMB RAGÙ & 
PECORINO SARDO

Share a photo of your dish online #pastaevangelists                



ABOUT THIS DISH
This week, we are delighted to partner with Pasta Grannies by Vicky Bennison, best-selling author 
& amica of Pasta Evangelists. Pasta Grannies is an incredible project that sees Vicky travel the 
lengths of il bel paese in search of the secrets of Italy's best home cooks. This dish comes from 
Vanna from Ittiri, a town in northwestern Sardinia, where ciccioneddus with lamb ragù is 
traditional served at weddings. The shape – ciccioneddus – is a smaller version of malloredus, 
which is also from Sardinia. Buon appetito.

Excerpt by Vicky Bennison, from her Pasta Grannies book:
"Sardinia is home to several styles of gnocchi-shaped pasta, known collectively as gnocchetti Sardi. 
They come in different sizes and what they have in common is their textured surface made by 
rolling the pasta, most often along the base of beautiful flat baskets made from reeds. This 
creates grooves in the pasta to catch the sauce, and one doesn’t find them anywhere else in Italy. 
So, unless you visit Sardinia and can track down a basket to buy, a gnocchi paddle is a reasonable 
substitute. Ciccioneddus are tiny gnocchetti Sardi made in the Sassari region of north-west 
Sardinia. Vanna and her friends had decided to dress in traditional costume to honour the 
occasion: the men looked dashing in white pleated shirts and black hats, while the women wore 
corseted blouses, full length skirts and aprons."

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the ciccioneddus in the boiling water for 3 minutes, or until ‘al dente’ (check a piece 

before removing from the water). 
3. Whilst the pasta cooks, put the lamb ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid, and gently heat until steaming. Once steaming, turn off the 
heat.

4. Once cooked, transfer the ciccioneddus to the ragù. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

(Allergens in bold and underlined):
INGREDIENTS

Island of Ischia

Item Weight* Ingredients

Ciccioneddus
Pasta

165g Wheat Flour, Free Range Egg, Durum Wheat
Flour, Salt

Lamb Ragù 160g Lamb Shoulder (33%), Tomato, Water, Onion, 
Carrot, Celery, Lamb Stock (contains celery
seeds), Red Wine (Sulphites), Extra Virgin Olive 
Oil, Allspice, Basil, Salt, Garlic, Sugar, 
Rosemary, Bay Leaf, Thyme, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1050kJ
Calories 251kCal

Fat 11.9g
Of which 
saturates

4.2g

Carbohydrates 24.3g
Of which 
sugars

1.9g

Protein 11.4g
Salt 1.4g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the ciccioneddus and lamb ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pasta should be cooked directly from frozen. The lamb ragù should be defrosted before cooking. From frozen, the pasta 
needs to be cooked for 1 minute more than the normal cooking time. *Go Grande Portions are 30% larger. This food has been prepared 
in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and 
therefore may contain traces of these.

Match with pink stickered 
pasta, sauce and garnish

https://www.pastagrannies.com/

