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Verdure Box For 2

2 PEOPLE 

10 minutes

in the box
Rigatoni (wheat, egg)
Datterini Tomato, Mascarpone &
Basil Sauce (milk)
Vegetarian Grated Cheese (milk,
egg)
Pea & Shallot Ravioli (wheat)
Garlic Oil
Lemon Pangrattato
Focaccia di Recco with Creamy
Stracchino Cheese (milk, wheat,
barley)

What you will need: 
One pan of boiled water
One pan for the sauce
Oven
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Rigatoni & Mascarpone Sauce
Bring a large saucepan of water to the boil. Salt the water (around ½
tbsp per litre).
Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to
prevent sticking.
Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml)
of the boiling pasta cooking water. Take care to ensure you squeeze
all the sauce from the pouch. Gently heat until steaming and then
turn off the heat.
Lift the pasta out of the water and transfer to the sauce, toss gently
to coat and cook for an extra minute.
Sprinkle over the cheese.
Serve immediately. Buon appetito! 

Pea & Shallot Ravioli
Remove the garlic oil from the fridge 15 minutes before cooking your
pasta.
Bring a large saucepan of water to the boil. Salt the water (around
½tbsp per litre).
Cook the pasta in the boiling water for around 3 minutes.
When the pasta has finished cooking, drain and plate up.
Drizzle over the oil and sprinkle over the pangrattato.
Enjoy immediately. Buon appetito!



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Please consume pasta, sauces and focaccia within 2 days of delivery
Pastas can be frozen for up to 1 month

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


