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If you can’t find the recipe you are looking for, please visit our 
website shoptherivercafe.co.uk/collections/all-food 



   
 

   
 

BOX SETS 
 
Summer Vegetable Box Set 

 
Focaccia 

 
Slow-roasted San Marzano Tomatoes 
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place tomatoes on tray and warm in oven for 8 minutes. 

 
Summer Pea Sott’olio 
Gently warm in a saucepan over medium heat or serve at room 
temperature. 

 
Wood-roasted Yellow Peppers 
Best served at room temperature. 

 
Fresh Borlotti 
Gently warm in a saucepan over medium heat or serve at 
room temperature. 
 
Wood-roasted Pale Aubergines  
Serve at room temperature. Alternatively, heat oven to 160ºC. 
Place aubergines on tray and warm in oven for 8 minutes. 
 
 



   
 

   
 

River Café Bestsellers Box Set  
 
Focaccia  
 
Slow-cooked Tomato Sauce with Tagliolini  
Bring a large pot of well salted water to boil. Cook 200g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty half the jar of sauce into 
another pan, and warm over medium heat. When the pasta 
is al dente, drain, reserving a cup of the cooking water. 
Add the pasta and a l ittle of its cooking water to the pan of 
warm sauce. Stir or toss thoroughly, incorporating more 
water to loosen if necessary. 

 
 Prosciutto San Daniele 
 
Salame al Barolo  
 
Mozzarella di Bufala  
 
Artichokes alla Romana   
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place artichokes on tray and warm in oven for 8 minutes. 

 
Smashed Chickpeas  
These can be eaten cold or at room temperature but are 
particularly nice slightly warm. Heat gently in a small saucepan 
over a medium heat. 

 
Braised Italian Spinach   
Warm a saucepan over medium heat, then add a l ittle olive oil. 
Add spinach and increase heat slightly. Cook, stirring 
continuously, for 4 minutes. 

 
Tiramisu  
Dust with cocoa powder. 
 



   
 

   
 

 Summer Al Mare Box: 
 
Devon Crab with Aioli  
Bring a large pot of well salted water to boil. 
Cook 200g of spaghetti for the amount of time specified on the 
package. While the pasta is cooking, empty the crab into 
another pan; stir in half a cup of the pasta cooking water and 
warm over medium heat. When the pasta is al dente, drain, 
reserving another cup of the cooking water. Add the pasta to 
the crab with a l ittle extra virgin olive oil. Stir or toss 
thoroughly, adding more water to loosen if necessary. 

 
 Wild Sea Bass Fillets with Sorrento Tomatoes, Olives and 
Basil.  
Heat oven to 200°C. Remove lid from pyrex and roast for 15 
minutes.  
 
Potatoes al Forno 
Heat oven to 160ºC. Place potatoes, stil l on baking paper, in 
ovenproof dish. Warm in oven for 7-10 minutes. 
 
Slow-cooked Peas 
Gently warm in a saucepan over medium heat. 
 
Pistachio Cake 



   
 

   
 

BBQ Box for 2  

 
Rib-eye 
Thirty minutes before cooking, remove steak from fridge to 
bring to room temperature. Dry and season liberally on both 
sides.  Warm a gril l pan over medium-high heat. Place steak in 
hot pan and leave to cook for about 6 minutes. Flip and cook for 
4 more minutes, then remove from pan and rest somewhere 
warm for 5 minutes.  
Drizzle with extra virgin olive oil and serve with horseradish 
sauce or salsa verde. 
 
Potatoes ‘Al Forno’ 
Heat oven to 160ºC. Place potatoes, stil l on baking paper, in 
ovenproof dish. Warm in oven for 7 to 10 minutes. 
 
Italian Spinach 
Warm a saucepan over medium heat, then add a l ittle olive oil. 
Add spinach and increase heat slightly. Cook, stirring 
continuously, for 4 minutes. 
 
Datterini Tomatoes 
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place tomatoes on tray and warm in oven for 8 minutes. 
 
Strawberry & Almond Tart: 
Slice and serve with crème fraiche. 

 
 
 
 



   
 

   
 

BBQ Box for 4  
 
Beefsteak Fiorentina 
An hour before cooking, remove steak from fridge to bring to 
room temperature. Dry and season liberally on both sides. 
Warm a gril l pan over medium-high heat. Place steak in hot 
pan, and cook for about 12 minutes. Flip and cook for 9 more 
minutes, then remove from pan and rest somewhere warm 
for 8-10 minutes. 
Give each person slices from both the fi l let and the 
sirloin, drizzled with extra virgin olive oil. Serve with 
horseradish sauce and salsa verde.  
 
Fresh Borlotti Beans 
Gently warm in a saucepan over medium heat. 
 
Datterini Tomatoes 
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place tomatoes on tray and warm in oven for 8 minutes. 
 
Summer Peas Sott’olio 
Gently warm in a saucepan over medium heat or serve at room 
temperature. 
 
Lemon, Almond and Polenta Cake with Crème Fraîche 

 



   
 

   
 

SOUP 
 

Minestrone Primavera 
Serves 2 
Empty soup into a saucepan with 80ml of warm water. Warm 
over medium heat, stirring often, for 6 minutes until hot. You 
may add a l ittle more water, but the soup should be thick. 
Serve with the pesto spooned over the top. 
 

Pappa al Pomodoro 
Warm gently in a pan, adding a l ittle water if necessary. Serve 
with extra virgin olive oil and basil .  
 

Roman Zucchini Soup 
Serve chil led, at room temperature or gently warm in a 
saucepan over medium heat to desired temperature. Do not 
allow to boil.  
 

Chilled Cucumber, Bread and Tomato 
Soup 
Serve very chil led, and finish with olive oil.  

	

 

 
 
 
 
 
 
 
 
 

 



   
 

   
 

PASTA SAUCES AND PRIMI 
 
Slow-Cooked Tomato Sauce 
Serves 2 
Bring a large pot of well salted water to boil. Cook 200g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty half the jar of sauce into 
another pan, and warm over medium heat. When the pasta 
is al dente, drain, reserving a cup of the cooking water. 
Add the pasta and a l ittle of its cooking water to the pan of 
warm sauce. Stir or toss thoroughly, incorporating more 
water to loosen if necessary. 

Sausage Ragu 
Serves 2 
Bring a large pot of well salted water to boil. Cook 200g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty half the jar of sauce into 
another pan, and warm over medium heat. When the pasta 
is al dente, drain, reserving a cup of the cooking water. 
Add the pasta and a l ittle of its cooking water to the pan of 
warm sauce. Stir or toss thoroughly, incorporating more 
water to loosen if necessary. 
 

Spaghetti Crab 
Serves 2 
Bring a large pot of well salted water to boil. Cook 200g 
spaghetti for the amount of time specified on the package. 
While pasta is cooking, empty the sauce into another 
pan; stir in half a cup of the pasta cooking water, and 
warm over medium heat. When the pasta is al dente, drain, 
reserving another cup of the cooking water. 
Add the pasta to the sauce with a l ittle extra virgin olive oil. 
Stir or toss thoroughly, adding more water to loosen if 
necessary.



   
 

   
 

Spaghetti Bottarga 
Serves 2 
Finely grate 1 lobe of bottarga. 
Bring a large pot of well salted water to boil. Cook 200g 
spaghetti for the amount of time specified on the package. 
While spaghetti is cooking, put all but a pinch of grated 
bottarga in a saucepan. Stir in a ladleful of the pasta 
cooking water, then gradually incorporate 100 mill i l itres 
extra virgin olive oil. 
When the pasta is al dente, drain, reserving a cup of the 
cooking water. Add the pasta to the sauce; stir or toss 
thoroughly, adding more water to loosen if necessary. Serve 
with reserved bottarga sprinkled on top. 
 

Tagliolini with Lemon, Rocket and 
Crème Fraîche 
Serves 2 
Bring a large pot of well salted water to boil. Cook 200g of 
pasta for the amount of time specified on the packaging. 
While the pasta is cooking, empty half the jar of sauce 
into another pan, and warm over medium heat; do not 
boil. 
When the pasta is al dente, drain, reserving a cup of 
the cooking water. Add the pasta to the sauce. Stir 
or toss thoroughly, adding more water to loosen if 
necessary. Serve with grated parmesan sprinkled on 
top. 
 

Mascarpone Sauce with Pangrattato 
Serves 2 
Empty the sauce into a pan and warm gently – do not boil. 
Bring a large pot of well-salted water to boil and cook the 
tagliarelle until al dente, then drain, reserving two 
tablespoons of cooking water. 
Add the pasta to the sauce, toss thoroughly, adding some of 
the cooking water to loosen. Serve on warm plates and 
sprinkle with pangrattato and some grated parmesan. 



   
 

   
 

Cime di Rapa and Black Olive sauce 
Serves 2 
Bring a large pot of well salted water to boil. Cook 200g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty half the jar of sauce into 
another pan, and warm over medium heat. When the 
pasta is al dente, drain, 
reserving a cup of the cooking water. Add the pasta and a 
l itt le of its cooking water to the pan of warm sauce. Stir 
or toss thoroughly, adding more water to loosen if 
necessary. Serve with pangrattato sprinkled on top. 
 

Lemon, Basil and Parmesan 
Bring a large pot of well salted water to boil. Cook 200g 
pasta for the amount of time specified on the package  
 Toss through warm spaghetti with a l ittle pasta water to 
emulsify.  Add extra basil and Parmesan to taste. 

Pesto alla Genovese 
Serves 2 
Cook pasta to packet instructions, when cooked, retain some 
pasta water before draining. While pasta is cooking, empty 
the jar of sauce into another pan and warm over medium 
heat. Add the pasta and a l ittle of the cooking water – stir 
thoroughly, adding more water if needed. Serve with grated 
cheese if you like.  

Roman Zucchini and Prosciutto Sauce 
Serves 2 
Bring a large pot of well salted water to boil. Cook 400g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty the jar of sauce into another 
pan, and warm over medium heat. When the pasta is al 
dente, drain, reserving a cup of the cooking water. 
Add the pasta and a l ittle of its cooking water to the pan 
of warm sauce. Stir or toss thoroughly, adding more water 
to loosen if necessary.  
 

Scottish Girolles 
Serves 2 
Bring a large pot of well salted water to boil. Cook 400g 
pasta for the amount of time specified on the package. 
While pasta is cooking, empty the jar of girolles into 
another pan, and warm over medium heat. When the pasta 
is al dente, drain, reserving a cup of the cooking water. 
Add the pasta and a l itt le of its cooking water to the 
pan of warm sauce. Stir or toss thoroughly, adding 
more water to loosen if necessary.  
 
 



   
 

   
 

 FISH 
Whole Dover Sole 
Preheat the oven to 200ºC. 
Brush a large flat oven tray, and the Dover sole, with extra 
virgin olive oil. Scatter half of the marjoram leaves over the 
tray along with some sea salt and black pepper. Place the 
fish on top, season with sea salt and black pepper, then 
scatter over the remaining marjoram and capers. 
Cook for 15-20 minutes. Test for doneness by inserting 
the point of a sharp knife into the centre of the thickest 
part of the sole; if cooked, the flesh should come away 
from the bone. 
Squeeze lemon over the fish and serve with any pan 
juices and extra virgin olive oil.  

Squid, Rocket, Red Chilli 
Over high heat, warm a gril l  pan, or a l ightly oiled frying 
pan, or warm the gril l . 
Season the squid on both sides with salt and black pepper. 
Place the squid (including tentacles), scored side down, on 
the gril l for 1-2 minutes. Flip the squid pieces over; they will 
quickly curl up, by which time they will be cooked. 
Toss the rocket in a dressing of lemon juice, olive oil, 
salt and pepper. Serve the squid with the red chil l i  sauce 
alongside the dressed rocket. 

Turbot Fillet 
Preheat the oven to 200˚C. 
Oil a tray or ovenproof dish. Place turbot, sti l l  on baking 
paper, in dish. 
Bake for 10 minutes. To test for doneness, insert the 
point of a sharp knife into the centre of the thickest part 
of the fi l let; if cooked, there should be litt le resistance. 
Serve with pan juices, wedges of lemon, and extra virgin 
olive oil. 

Monkfish wrapped in Pancetta 
Pre-heat the oven to 180°C. 
Heat a non-stick pan with a l ittle olive oil. Place the 
wrapped monkfish in and sear for a minute. Turn the fish 
over and move to the oven. Roast for 10 minutes or until 
cooked through. 
Serve with lemon and black pepper. 

Scallop Spiedino 
Warm a thick-bottomed gril l  pan or non-stick pan or heat the 
barbecue. 
Season the scallops all over and rub with a l itt le olive oil. 
Sear the scallops for 2 minutes, then use branch to fl ip 
and cook other side for 2 minutes. 
Serve with lemon and extra virgin olive oil, fresh chil l i  
sauce, or anchovy and rosemary sauce. 



   
 

   
 

Wild Sea Bass 
Preheat the griddle. It must be hot and clean. 
Season the fish with salt and black pepper, and lightly 
rub with olive oil. 
Place the fish on the gril l skin-side down and do not turn 
over until it comes away. Then reduce the heat and continue 
gril l ing until f ish is cooked. 
Mix the juice of a lemon with some more olive oil and 
pour over the gril led fish. 

Devon Crab 
Bring a large pot of well salted water to boil. 
Cook 200g of spaghetti for the amount of time specified 
on the package. While the pasta is cooking, empty the 
crab into another pan; stir in half a cup of the pasta 
cooking water and warm over medium heat. When the 
pasta is al dente, drain, reserving another cup of the 
cooking water. Add the pasta to the crab with a l itt le extra 
virgin olive oil. Stir or toss thoroughly, adding more water 
to loosen if necessary. 

Langoustines 
Pre-heat your oven to 200°C. 
Place langoustines shell-side down on a flat baking sheet. 
Sprinkle with salt and pepper and drizzle with olive oil. 
Roast for 4-5 minutes. Squeeze over lemon juice and drizzle 
with more olive oil. Serve immediately. 

 
 

Roasted Sardines with Capers, Pine Nuts 
& Pangrattato 
Pre-heat your oven to 200°C. Place the sardines on a baking 
tray and cook for 8 minutes. Serve with a wedge of lemon 
and wild rocket.  



   
 

   
 

MEAT 
 
Beefsteak Fiorentina 
Serves 4-6 
An hour before cooking, remove steak from fridge to bring to 
room temperature. Dry and season liberally on both sides. 
Warm a gril l  pan over medium-high heat. Place steak in hot 
pan, and cook for about 12 minutes. Flip and cook for 9 
more minutes, then remove from pan and rest somewhere 
warm for 8-10 minutes. 
Give each person slices from both the fi l let and the 
sirloin, drizzled with extra virgin olive oil. Serve with 
horseradish 
sauce. 

Rib-eye 
Serves 2 
30 minutes before cooking, remove steak from fridge to 
bring to room temperature. Dry and season liberally on both 
sides. 
Warm a gril l  pan over medium-high heat. Place steak in hot 
pan, and leave to cook for about 6 minutes. Flip and cook 
for 4 more minutes, then remove from pan and rest 
somewhere warm for 5 minutes. 
Drizzle with extra virgin olive oil, and serve with 
horseradish sauce or salsa verde. 

Sirloin (thick) 
Serves 2-3 
Remove steak from fridge and bring to room temp. Dry and 
season liberally on both sides. 
Warm a gril l pan over medium-high heat. Place steak in hot 
pan, and leave to cook for about 6 minutes. Flip and cook 
for 5 minutes, then remove from pan and rest 
somewhere warm for 5 minutes. 
Drizzle with extra virgin olive oil and serve with 
horseradish sauce. 



   
 

   
 

Sirloin (thin) 
Serves 1 
Remove steak from fridge and bring to room temp. Dry and 
season liberally on both sides. 
Warm a gril l  pan over medium-high heat. Place steak in hot 
pan, and leave to cook for about 3 minutes. Flip and cook 
for 3 more minutes, then remove from pan and rest 
somewhere warm for 5 minutes. 
Drizzle with extra virgin olive oil and serve with horseradish 
sauce. 

Beef Fillet in Coppa di Parma 
Serves 2-3 
Preheat the oven to 200ºC. 
Heat a tablespoon of extra virgin olive oil in an 
ovenproof pan. Add the fi l let to the pan and gently 
brown. Once the beef has been browned all over, 
place the pan in the hot oven to cook for 9 minutes. 
Remove the beef from the oven. If you like, add some 
Chianti Classico to the hot pan. Rest somewhere warm for 
5 minutes. 
Remove string and slice. Serve drizzled with pan juices and 
extra virgin olive oil. 

Lamb Cutlets Scottadito 
Remove lamb from fridge and bring to room temp. Season 
liberally on both sides. 
Warm a gril l pan or a dry non-stick pan over high heat. 
Carefully place the meat in the pan. Cook for two 
minutes, then fl ip and cook other side for two minutes. 
Serve immediately with lemon wedges. 

Butterflied Leg of Lamb 
Serves 2-3 (half leg) or 4-6 (whole leg) 
Preheat a gril l to high. Remove the meat from the 
marinade and pat dry. Season with salt. 
Carefully place the meat on the gril l and brown on both 
sides. 
Lower the heat and continue to gril l , turning once. Allow 
seven minutes per side, more for well-done. 

Rabbit in Chianti Classico 
Serves 2 
Preheat the oven to 180ºC. 
Remove the lid from the dish and drizzle a l ittle olive oil on 
the top. 
Roast uncovered in the oven for 50 minutes. Allow to rest 
for 10 minutes before serving. 



   
 

   
 

Spatchcocked Chicken 
Serves 2-4 
Preheat the oven to 180º. 
Season the chicken with salt. 
Drizzle an oven tray with olive oil. Lay the chicken 
skin-side up. Squeeze over the juice of half a lemon, 
and drizzle with more olive oil.  
Roast for 25-35 minutes, basting occasionally with the 
juices from the pan and some more lemon juice. 
Carve by cutting across the chicken in thick slices. 

Whole Cornish Red Chicken 
Position a rack in the middle of the oven, and preheat to 
180ºC. Place chicken, sti l l on baking paper, in an ovenproof 
dish. roast for 1 hour 15 minutes. To test for doneness, 
pierce through the thigh with a knife to see if the juices run 
clear ( if they do not, return to the oven for another 10 
minutes). 
Remove from the oven. Squeeze half a lemon over the 
chicken, and rest somewhere warm for 15 minutes 
before serving. 

Veal Chop 
30 minutes before cooking, remove veal from fridge and 
bring up to room temperature. 
Warm a gril l  pan or a dry non-stick pan over high heat. 
Carefully place the meat in the hot pan; cook for 8 minutes, 
then fl ip and cook other side for 2 minutes. 
Remove from heat and rest somewhere warm for 5 
minutes. Serve with lemon wedge. 

Veal Shin in Barolo 
Preheat oven to 160°C. Remove lid from pyrex and heat 
in oven for 25 mins, or until piping hot. 

 

Vitello Tonnato 
Serves 2-4 
Arrange the sliced veal onto a serving plate. Spoon 
over the tuna mayonnaise, covering as much of the 
veal as possible. Finish with the caper, anchovy and 
basil dressing. 

 



   
 

   
 

 

Osso Buco 
Preheat the oven to 160˚C. Remove the lid from the dish. 
Warm in the oven for 10-15 minutes, until piping hot. 

 

Bresaola, Pecorino and Lemon 
Lay sliced bresaola one large plate. Slice or shave pecorino 
over the top and dress with a squeeze of lemon juice, 
cracked black pepper and some olive oil. 



   
 

   
 

VEGETABLES 
 
Cannellini 
Gently warm in a saucepan over medium heat. 

 

Italian Spinach 
Warm a saucepan over medium heat, then add a l ittle olive 
oil. Add spinach and increase heat slightly. Cook, stirring 
continuously, for 4 minutes. 

 

Datterini Tomatoes 
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place tomatoes on tray and warm in oven for 8 minutes. 
 

Wood-roasted San Marzano Tomatoes 
Serve at room temperature. Alternately, heat oven to 160ºC. 
Place tomatoes on tray and warm in oven for 8 minutes. 
 

Cuore del Vesuvio Tomatoes with 
Bottarga 
Slice tomato thinly, dress with olive oil, a pinch of salt and 
the grated bottarga.  

Potatoes ‘al forno’ 
Heat oven to 160ºC. Place potatoes, sti l l  on baking paper, in 
ovenproof dish. Warm in oven for 7-10 minutes. 
 

Tuscan Roast Potatoes with Zucchini 
Heat oven to 160ºC. Place potatoes, sti l l  on baking paper, in 
ovenproof dish. Warm in oven for 7-10 minutes. 

Wood-roasted Pale Aubergines 
Serve at room temperature. Alternatively, heat oven to 160ºC 
and place aubergines on a tray, to warm in the oven for 8 
minutes. 
 

Roasted Yellow Peppers 
Serve at room temperature. Alternatively, heat oven to 160ºC 
and place peppers on a tray, to warm in the oven for 8 minutes.  
 



   
 

   
 

Crushed Fine Italian Green Beans  
Serve at room temperature, alternatively, gently warm in a 
saucepan over medium heat.  
 
 

Green Beans in Umido 
Serve at room temperature, or warm gently in a pan over 
medium heat. 
 

Zucchini Trifolati 
Gently warm in a sauce pan over a medium heat. 

Grilled Red Chillies 
Serve at room temperature. 

Broad Beans Sott’olio 
Serve at room temperature 
 

New Season’s Broad Beans with Spring  
Leaves and Caciotta 
Empty your broad beans sott’olio into a bowl with rocket, and 
roughly tear your mint and basil over the top. Shave the caciotta 
into thin ribbons with a peeler, then season with a squeeze of 
lemon, salt and pepper.  

Slow-cooked peas 
Gently warm in a saucepan over medium heat. 
 

Asparagus with Anchovy Butter 
Bring a saucepan of salted water to the boil and boil the 
whole bunch of asparagus for 5 minutes. Remove with 
tongs or a slotted spoon, place in a bowl and cut the 
string with scissors. Season and dress with extra virgin 
olive oil, then add anchovy butter and parmesan, if 
desired. 
 
Smashed Chickpeas 
These can be eaten cold or at room temperature but are 
particularly nice slightly warm. Heat gently in a small 
saucepan over a medium heat.



   
 

   
 

 

Agretti with Slow-Cooked 
Tomatoes and Mozzarella 
Bring a pan of salted water to a roll ing boil. In a separate 
saucepan, warm the tomato sauce through gently. Cook 
the agretti in the boil ing water for 4 minutes, then drain. 
Add the agretti to the warm tomato sauce. Drain the 
mozzarella and portion the ball into 2. Plate the warm 
agretti and top with the mozzarella. Sprinkle with 
pangrattato, some olive oil, a pinch of salt and cracked 
black pepper. 



   
 

   
 

 

DOLCI 

Pannacottas with Seasonal Fruit 
To un-mould the pannacotta, pour water from a just 
boiled kettle into a shallow bowl. Dip the pannacotta 
into the hot water and keep it there for 10 seconds. 
Invert onto a plate and spoon the fruit over the top. 

 
 



   
 

   
 

OTHER 
 
Farinata 
Serves 6-8 

-  1 litre warm water 
-  300 grams chickpea flour 
-  100 mill i l itres extra virgin olive oil 
-  1 teaspoon salt 
-  2 tablespoons fennel seeds, or chopped fresh 

sage or rosemary 

Put the warm water in a large bowl and sift over the flour. 
Whisk to combine, then add the olive oil and salt. 

Cover and leave in a warm place for at least 2 hours, or in 
the fridge overnight. 

Preheat the oven to 220ºC. 

Skim the foam from the top of the batter, then 
stir. Generously coat a farinata pan with olive oil. Pour in 
some of the batter ( it should be 1 centimetre deep). Top 
with the fennel seeds or herbs and some black pepper, and 
stir a 
l itt le. 

Bake for 20-30 minutes or until the surface has bubbled and 
become crisp. 

Tip: If you’re using your farinata pan for the first time, 
season it by coating lightly in olive oil, baking in a hot oven 
for 15 
minutes, letting it cool, and repeating the process a second 
time. 


