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Isabella's Pizza and Pasta at Home

Mushroom Arancini (Re-freezing not recommended)
Ingredients: Onion, garlic, mushroom, rice, butter, parmesan, eggs, milk, bread crumb

1. Preheat fan oven to 180°C. (200°C non-fan assist)
2. Open packaging and place on lined baking tray, drizzle with olive oil and bake 15 minutes or internal

temperature of 75°C.

Sourdough Bread
Ingredients: Flour, water, yeast, salt
Instructions:

1. Preheat oven to 180°C.

2. Place in the oven and heat for 8 minutes.

Margherita Pizza (Ok to Re-freeze)
Ingredients: Flour, yeast, tomato, sugar, fior di latte, olive oil, basil, salt & pepper
1. Preheat fan oven to 180°C. (200°C non-fan assist)
2. Remove pizza from packaging, and place on a lined baking tray
3. Add additional toppings if required
4. Cookin centre of the oven for 6-8 minutes

Tagliatelle alla Ragu di Manzo (Freezing not recommended)
Ingredients: beef cheek, onion, garlic, basil, parsley, tomato, red wine, parmesan.
Pasta: not gluten free. Contains egg.
Instructions:

1. Bring a pot of water to the boil.

2. Place pasta in boiling water and cook for 3-5 minutes.

3. Warm the sauce in a pan until simmering.

4. Drain pasta and toss through sauce.

5. Top with parmesan.
Rigatoni alla Norma
Ingredients: Eggplant, chilli, basil, tomato, capers and buffalo mozzarella
Pasta: not gluten free. Contains egg and potato.
Instructions:

1. Bring a pot of water to the boil.

2. Place pasta in boiling water and cook for 3-5 minutes.

3. Warm the sauce in a pan until simmering.

4. Drain pasta and toss through sauce.

5. Top with parmesan.

Rocket, Parmesan, Hazelnut Salad
Ingredients: Rocket, hazelnut, parmesan, balsamic vinegar, olive oil, salt & pepper
1. Toss the rocket salad mix with the vinaigrette dressing to your taste

If you have any questions or concerns please feel free to call or email us.
E: reception@rochfordwines.com.au
T: (03) 5957 3333
Items are produced & packaged separately the night before delivery to ensure freshness when stored in the
fridge for up 4 days
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