
Fettuccine Pasta with Pork & Portobello Ragu

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Zanzeburg Farm Ground Pork, thawed

Farmhouse Kitchen Portobello Ragu, thawed

Kitchen Pride Portobello Mushrooms, washed immediately before use

Della Casa Pasta Fresh Fettuccine, kept frozen until immediately before cooking

Certified Organic Carrots, washed

Oil of choice

Salt and pepper

STEP 1 Prepare the vegetables. Discard the mushroom stem and scrape away the black gills on

the underside of the mushroom cap with a small spoon. Slice mushroom cap into 1-inch pieces;

set aside. Trim away the end of the carrots and chop into ½ inch pieces.

STEP 2 Bring a large pot of water to a boil with 1 tsp of salt. Once at a rolling boil, add the

fettuccine, breaking it up with your hands. Gently stir once and let cook for 2-3 minutes until al

dente. Use a measuring cup to reserve ½ cup of the pasta cooking water. Drain the pasta and

rinse under cold water to cool. Drizzle with oil to prevent sticking.

STEP 3 Heat a large saute pan over medium-high with 1 tbsp of oil. Once hot, carefully add the

ground pork. Break it up into small crumbles, season with ½ tsp. salt and pepper, and cook for 5

minutes. Add the carrots and mushrooms and continue to cook for 5 more minutes until pork is

cooked through and the vegetables are tender.

STEP 4 Reduce heat to medium and add the pasta, pasta water, and ragu sauce to the pan and stir

to combine. Simmer until the sauce has thickened slightly and season with salt and pepper to

taste.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Pork - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Portobello Ragu - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: San Marzano tomatoes, garlic, roasted cremini mushrooms, thyme, onion, celery, carrot, chicken

stock, sunflower oil, salt, pepper)

Fettuccine - Keep frozen until immediately before cooking

(Ingredients: durum semolina flour, unbromated unbleached flour, eggs, water, salt) Contains: wheat

Portobello Mushrooms - Store in the refrigerator in the bag in which they came

Carrots - Store in the crisper drawer of the refrigerator

*Contains gluten and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Fettuccine Pasta with Pork & Portobello Ragu

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Zanzeburg Farm Ground Pork, thawed

Farmhouse Kitchen Portobello Ragu, thawed

Kitchen Pride Portobello Mushrooms, washed immediately before use

Della Casa Pasta Fresh Fettuccine, kept frozen until immediately before cooking

Certified Organic Carrots, washed

Oil of choice

Salt and pepper

STEP 1 Prepare the vegetables. Discard the mushroom stem and scrape away the black gills on

the underside of the mushroom cap with a small spoon. Slice mushroom cap into 1-inch pieces;

set aside. Trim away the end of the carrots and chop into ½ inch pieces.

STEP 2 Bring a large pot of water to a boil with 1 tsp of salt. Once at a rolling boil, add the

fettuccine, breaking it up with your hands. Gently stir once and let cook for 2-3 minutes until al

dente. Use a measuring cup to reserve ½ cup of the pasta cooking water. Drain the pasta and

rinse under cold water to cool. Drizzle with oil to prevent sticking.

STEP 3 Heat a large saute pan over medium-high with 1 tbsp of oil. Once hot, carefully add the

ground pork. Break it up into small crumbles, season with ½ tsp. salt and pepper, and cook for 5

minutes. Add the carrots and mushrooms and continue to cook for 5 more minutes until pork is

cooked through and the vegetables are tender.

STEP 4 Reduce heat to medium and add the pasta, pasta water, and ragu sauce to the pan and stir

to combine. Simmer until the sauce has thickened slightly and season with salt and pepper to

taste.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Pork - Keep frozen until 24-48 hours before use. Thaw in a bowl in the refrigerator

overnight.

Portobello Ragu - If using within 2 days, store in the refrigerator. Otherwise, keep frozen and

thaw in the refrigerator overnight.

(Ingredients: San Marzano tomatoes, garlic, roasted cremini mushrooms, thyme, onion, celery, carrot, chicken

stock, sunflower oil, salt, pepper)

Fettuccine - Keep frozen until immediately before cooking

(Ingredients: durum semolina flour, unbromated unbleached flour, eggs, water, salt) Contains: wheat

Portobello Mushrooms - Store in the refrigerator in the bag in which they came

Carrots - Store in the crisper drawer of the refrigerator

*Contains gluten and egg inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


