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NUTRITION per  100g

CALORIES PER SERVING: 587 kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g

Match all 
items with 

a green
sticker



ABOUT THE DISH
,WDO\ōV�$OSV�DQG�$SHQQLQH�PRXQWDLQV�DUH�ŴRXULVKLQJ�JURXQGV�IRU�LWV�FLWL]HQVō�IDYRXULWH�PXVKURRPV��,QGHHG��
in late autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy 
hunger as families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, 
VSHFLƓFDOO\�IRU�WKH�SRUFLQL�WKDW�VSURXW�LQ�WKH�ZRRGHG�KLOOV�RI�3LHPRQWH��7RVFDQD��(PLOLD�5RPDJQD��8PEULD�DQG�
the hills of Veneto. It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and several 
IRUDJHG�KHUEV�FRPH�WRJHWKHU�WR�FUHDWH�WKH�ƓOOLQJ�RI�WKLV�ZHHNōV�WULDQJROL��

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli also are 
ODYLVKHG�LQ�D�EXWWHU�PDGH�XVLQJ�WKH�WUHDVXUHG�EODFN�WUXIŴH��IRUDJHG�LQ�WKH�UHJLRQ�RI�8PEULD��7DNHQ�WRJHWKHU�
ZLWK�WKH�ZRQGHUIXO��HDUWK\�ŴDYRXUV�RI�WKH�PXVKURRPV��WKH�WUXIŴH�EXWWHU�DGGV�DQ�H[FHSWLRQDOO\�EHDXWLIXO�DURPD��
$QG�ZLWK�VXFK�PXQLƓFHQW�LQGXOJHQFH��ZH�DVNHG�RXUVHOYHV�ŏZK\�VWRS�WKHUH"Ő��$QG�VR�ZH�FRPSOHWH�WKLV�EHDXWLIXO��
woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful. 

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a pan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, sprinkle with the hazelnut crumb. Buon appetito.

WILD MUSHROOM & PORCINI TRIANGOLI WITH 
TRUFFLE BUTTER & HAZELNUTS (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, Free Range EGG 
(18%), Preservative E202, Rice Flour), Filling (Mixed Mushrooms with 
Porcini (35%), Ricotta Cheese (MILK), Shallots, Vegetarian Hard Grated 
Cheese (MILK), White Wine (SULPHITES���(PXOVLƓHU��3RWDWR�)ODNHV��
Starch, Rice Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, 
Garlic, Mushroom Stock (Diced Mushroom 5%, Onion), Rosemary, 
Thyme, Salt, White Pepper, Preservative E202)
7UXIŴH�%XWWHU����J��
Butter (MILK���������%ODFN�7UXIŴH��������6DOW��%ODFN�3HSSHU
Hazelnuts (8g): 
Hazelnuts (NUTS)
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Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g


