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Luke’s Elephant Garlic, Pancetta and Mushroom Tagliatelle

Sometimes, when a flavour is so alluring and so satisfying, you gp 30 mins
don’t want anything stealing its thunder! Luke’s simple tagliatelle

is an ode to elephant garlic. Why? Because it tastes SO good and

the cloves are bigger - so less peeling off garlic skin. Hurrah!



Red Onion, chopped

Elephant Garlic Clove, chopped
Chestnut Mushrooms, sliced
Lemon

Thyme

Pancetta

Tagliatelle

Créme Fraiche

Our produce comes

Ya 1 fresh from the farm so give
3 5 it a little wash before using
1 small punnet 1 large punnet
Y2 1
1‘11/:E2§|is g;p;rclﬁ: Sulphites | 2) Mustard
250g 500g Gluten | 4) Milk
1 small pot 1 large pot

Calories: 773 kcal | Protein: 28 g | Carbs: 85 g | Fat: 36 g | Saturated Fat: 21 g

Bring a large pot of water to the
boil.

Peel and finely chop half the
red onion into roughly 1cm pieces.
Peel and finely chop your elephant
garlic. Thinly slice the chestnut
mushrooms. Pull your thyme
leaves off their stalks and grate the
zest of half your lemon.

Put a frying pan on a medium-
high heat with %2 tbsp of oil. Add
the pancetta and cook for 3 mins
until it starts to crisp, then remove
from the pan (try to leave as
much oil as you can in the pan).

Place your pancetta on some
kitchen paper to soak up the
excess oil.

Reduce the heat to medium,
add your onion to the pan (no
need to wash the pan!) and allow
to cook gently for 3-4 mins until
soft. Add the garlic and thyme to
the onion and cook for a further 2
mins.

Add the pasta to the water
along with Vs tsp of salt and cook
for 9 mins or until ‘al dente’. Al
dente’ means the pasta is cooked
through but has a hint of firmness

left in the middle. Drain but keep
some of the pasta water as you’ll
need it for the sauce.

In the meantime, add the
mushrooms and pancetta to the
onion mixture along with your
lemon zest and season with a
pinch of salt and lots of black
pepper. Cook for 4-5 mins until the
mushrooms have cooked down,
then turn the heat to low.

Finish the sauce by stirring in
the créme fraiche. Add a good
squeeze of lemon juice and a few
more grinds of black pepper. Cook
gently for 1-2 mins. Add a few tbsp
of the pasta water to loosen it up.
If the pasta is not quite cooked at
this point, just leave your sauce
to the side until it is cooked, then
drain the pasta.

Add the drained pasta to the
sauce, give it a good stir and serve
in bowls.



