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Suggested Wine Pairing:
For this !lled pasta, we recommend 
a bold white wine to balance the 
creaminess, while still standing up to 
the strong "avours. A Chardonnay that 
has seen some oak would be an excellent 
choice, with the moderate acidity cutting 
the creaminess of the !lling. Ch
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ABOUT THE DISH
,Q�,WDO\��JDWKHULQJ�ZLOG�PXVKURRPV�Ŋ�DQGDU�SHU�IXQJKL�Ŋ�LV�FRPPRQ�SUDFWLFH�GXH�LQ�QR�VPDOO�SDUW�WR�WKH�
IDYRXUDEOH�JHRJUDSKLF�FRQGLWLRQV��WKH�$OSV�DQG�$SHQQLQH�PRXQWDLQV�DUH�ŴRXULVKLQJ�JURXQGV�IRU�WKH�PRVW�
popular mushrooms. 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 
KXQJU\�IRU�IXQJKL��VSHFLƓFDOO\�IRU�WKH�SRUFLQL�WKDW�VSURXW�LQ�WKH�ZRRGHG�KLOOV�RI�3LHPRQWH��7RVFDQD��(PLOLD�
Romagna, Umbria and the hills of Veneto.

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s ravioli 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: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
ZRUU\��KRZHYHU��WKH\ōOO�EH�MXVW�DV�GHOLFLRXV�DQG�ZLOO�LQIXVH�ZHOO�ZLWK�WKH�EXWWHU�
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
���:KLOVW�WKH�SDVWD�FRRNV��SXW�WKH�WUXIŴH�EXWWHU�LQ�D�SDQ��FRYHU�ZLWK�D�OLG�DQG�KHDW�XQWLO�VWHDPLQJ��2QFH�
steaming, turn off the heat.
���/LIW�WKH�SDVWD�RXW�RI�WKH�ZDWHU�DQG�WUDQVIHU�WR�WKH�WUXIŴH�EXWWHU��7RVV�JHQWO\�WR�FRDW�
5. Finally, plate and sprinkle with Italian cheese and hazelnut crumb. Buon appetito.

WILD MUSHROOM RAVIOLI WITH TRUFFLE 
BUTTER & HAZELNUTS (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
:LOG�0XVKURRP�5DYLROL�����J��
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, EGG 
�������3UHVHUYDWLYH�(�����5LFH�)ORXU���)LOOLQJ��0L[HG�
Mushrooms with Porcini (35%), Ricotta Cheese (MILK), 
6KDOORWV��9HJHWDULDQ�+DUG�*UDWHG�&KHHVH��MILK), White 
Wine (SULPHITES���(PXOVLƓHU��3RWDWR�)ODNHV��6WDUFK��5LFH�
Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, Garlic, 
Mushroom Stock (Diced Mushroom 5%, Onion), Rosemary, 
7K\PH��6DOW��:KLWH�3HSSHU��3UHVHUYDWLYH�(����

7UXIŴH�%XWWHU����J��
Butter (MILK���������%ODFN�7UXIŴH��������6DOW��%ODFN�3HSSHU

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

+D]HOQXWV���J���
+D]HOQXWV��NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587kcal

Energy ����N-
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt ���J


