
 
 
 
 

 
 
 
 

PAPPARDELLE WITH PORK RAGÙ  
& CAVOLO NERO 
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ABOUT THIS DISH  
 

Pappardelle originates in Tuscany (pictured below), a region known for 

rich, hearty sauces. Pappardelle is one of the thickest flat pastas, making it 
the perfect size to sop up meat sauces. The word pappardelle comes from 

the verb pappare, meaning to “gobble up”, which is exactly what this 

pasta, and people who eat it, do. Pappardelle with meat sauces are 
traditional winter meals in Italy, since they provide warmth and comfort 

on colder nights. As we are in the coldest time of the year, we thought it 
was perfect time to have pappardelle with pork ragù, a traditional Tuscan 

sauce. The meat is slow-braised with red wine, tomatoes, garlic, onions, 

and other aromatic flavours to ensure the meat is at its most tender. We 
then add cavolo nero, a traditional Tuscan vegetable, which is sweeter 

than, but related to, kale. Cavolo nero has been grown in Italy since the 

18th-century and has been popular among gardeners since. 

METHOD 
1. Bring a large pan of salted water to the boil. 
2. Put the ragù sauce in a large pan. Add 1 tbsp (15ml) of cooking water 

to the sauce and heat until steaming. 
3. Open the pasta pack (but leave the white rice flour in the pouch) and 

put the pappardelle in the boiling water, stirring to separate any that 
stick, for 3-4 minutes until 'al dente' (check one before removing from 

the pan). 
4. Transfer the pappardelle to the sauce. 
5. Buon Appetito! 
INGREDIENTS (allergens in bold): Passata, Fresh pasta, (Wheat flour, Egg, Durum 
wheat flour, water), Pork, Red wine, Carrot, Onion, Olive Oil, Celery, Garlic, 
Thyme, Bay leaf, Salt, Black pepper, Cavolo nero  
GARNISH INGREDIENTS: Parmesan, Basil 
Keep refrigerated 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 1 
month in the freezer. The pasta can be cooked directly from frozen. The sauce 
needs to be defrosted, either overnight in the fridge, or by putting it (still sealed in 
the bag) in boiling water for 4-5 minutes, until thawed & heated through. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 

gluten, fish, crustaceans, and therefore may contain traces of these. 

 
 

 
 
 


