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CREATED FOR CHEFS.

Serving 
Suggestion



Loaded Beef Nachos Board

Chicken CacciatoreCIAO!
Welcome to the Buitoni®  

Book of Inspiration.
Inspired by Italy. Created for Chefs.

For nearly two centuries, BUITONI® has brought authentic 
Italian food experiences to tables around the world. 
The BUITONI® Professional range offers ready-to-use 

Mediterranean tomato sauces crafted from sun-ripened, 
field-grown tomatoes, delivering authentic flavour and 

convenience for foodservice professionals.

This recipe collection showcases the versatility of the 
BUITONI® Professional range, featuring recipes crafted to 
help chefs deliver memorable menu experiences. More than 

just recipes, these are inspiring sauces that offer quick-
service solutions for elevated signature dishes. Each recipe 

demonstrates new ways to bring flavour, creativity,  
and consistency to the plate.

– 3 –

Serving 

Suggestion

Serving Suggestion

Serving Suggestion



– 4 –

Meet the
BUITONI® RANGE

Created with sun-ripened Mediterranean 
tomatoes, the BUITONI® Professional range gives 
chefs the flexibilityto create everything from menu 

staples to signature dishes with confidence. 
Each sauce has been crafted to deliver authentic 

flavour, consistent performance and versatility 
across a wide range of applications.

	Sugo Rustico 
	 RICH TOMATO SAUCE
	 12147750
•	Texture: Chunky and rustic, adding 

excellent depth and substance to 
dishes.
•	Flavour Profile: Made with sun-ripened 

Mediterranean tomatoes and balanced 
with sweet onion pieces.

•	Finish: Infused with sunflower and  
olive oils for a beautiful, lustrous sheen.

	 KEY APPLICATIONS:  
	 Parmigiana topping 
	 Pizza 
	 Pasta 
	 Vegetable & Meat dishes 

	Sugo al Pomodoro  
	 TOMATO COULIS
	 12147751
•	Texture: A smooth purée base 

featuring soft, ripe tomato pieces.
•	Convenience: Lightly seasoned  

and 100% ready to use straight from 
the pack.

•	Versatility: A highly adaptable, 
foundational base for a wide variety  
of menu items.

	 KEY APPLICATIONS:  
	 Ragù, Soups & Curry 
	 Rice Based Dishes 
	 Vegetable & Meat dishes 
	 Pasta 

	Salsa Di Peperoni 
	 PEPERONATA SAUCE
	 12147818
•	Ingredients: Lightly seasoned tomato 

sauce enriched with mild yellow  
and red capsicums, zucchini, carrots, 
and olive oil.

•	Versatility: Works brilliantly as a 
robust base, filling, or vibrant addition 
across both hot and cold dishes.

	 KEY APPLICATIONS:  
	 Base for Dip & Salsa 
	 Sandwich filling 
	 Vegetable & Meat dishes 
	 Hot or cold dishes 

	Sugo Per Pasta 
	 PASTA SAUCE
	 12147978
•	Style: Rich and authentic Italian 

Napolitana-style sugo.
•	Flavour Profile: Intense, thick sauce 

delivering a bold tomato, roasted 
onion, and classic herb flavour.

	 KEY APPLICATIONS:  
	 Pasta
	 Pizza
	 Hot or cold dishes
	 Sandwich filling
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Introducing Elke Travers, 
 Commercial Development Chef  

at Nestlé Professional.

Meet
CHEF ELKE

Elke Travers brings over 35 years of global 
culinary expertise to every kitchen she touches. 

 From superyachts along the Italian Riviera to 
Australia’s diverse foodscape, her journey is driven  
by passion, sustainability, and a love of the ocean. 

As Nestlé Professional’s Commercial 
Development Chef, Elke inspires chefs 
to elevate classic Italian dishes with the 
range of BUITONI®, delivering innovation, 
efficiency, and authentic flavour. Elke’s 
commercial experience has taught her 
the importance of perfecting popular, 
traditional recipes while keeping kitchen 
operations and ingredients simple, 
consistent and approachable. 

Every recipe in this collection has been 
thoughtfully curated and developed with 
the involvement of Chef Elke, showcasing 
her expertise, creativity and passion for 
authentic Mediterranean flavours:

Everyday Inspiration  
Crowd pleasers and menu staples 
designed for everyday service.

Italian Classics 
Traditional dishes reimagined with  
a modern Buitoni® twist.

Beyond Italian  
Showcasing the versatility of Buitoni® 
across a variety of cuisines.

From quick-service solutions to elevated 
signature dishes, each recipe helps 
chefs get more from their menu without 
compromising on quality, celebrating 
authentic flavour and inspiring chefs to 
create with confidence, creativity and a 
touch of Mediterranean flair.

Introduction

Meet the Buitoni® RANGE

Meet Chef Elke

Everyday Inspiration

Classic crowd-pleasers 
and menu staples
Chicken Parmigiana with Chips & Salad  
Classic Beef Lasagne
Chicken Cacciatore with a Modern Twist
Tomato, Fetta & Pesto Fettuccini

Italian Classics

Traditional dishes with  
a modern Buitoni® twist
Lamb Ragù with Pappardelle
Vongole & Mussels Spaghetti
Anchovy & Olive Pizza 
Italian Focaccia
Ratatouille with Rosemary Rubbed Lamb Rack
Potato Gnocchi Al Pomodoro 

Beyond Italian

showcasing Buitoni’s versatility 
across a variety of cuisines
Chickpea Shakshuka with Poached Eggs
Lemon Pepper Crispy Fish Tacos
Loaded Beef Nachos Board
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Chef Elke Travers
Nestlé Professional Commercial Development Chef

The Buitoni® Professional Range



Chef’s Tip
For a vegetarian option, replace the 

chicken with cauliflower, eggplant, 

pumpkin, or large mushroom caps for 

a satisfying menu alternative.

Serving 
Suggestion

CHICKEN
Parmigiana

Crisp chicken schnitzel with Buitoni® Sugo Rustico 
 Di Pomodoro, bubbling mozzarella, and MAGGI® Maridor 

seasoned chips. A satisfying menu staple.

WITH CHIPS & SALAD

Ingredients
Chicken Parmigiana  
10 chicken Parmesan crumbed 
schnitzels 
Salt and cracked black pepper,  
to taste 
Vegetable oil, for shallow frying  
800g BUITONI® Sugo Rustico  
Di Pomodoro  
400g mozzarella cheese, grated 

Chips 
1kg frozen chips  
MAGGI® Maridor Seasoning  
or salt, to taste  

Garden Salad  
300g mixed lettuce leaves  
100ml vinaigrette dressing 

METHOD
Cook the Chicken 
Shallow‑fry chicken in hot oil until golden and cooked  
through. Drain on paper towel. 

Assemble the Parmi  
Place chicken on oven trays. Spoon BUITONI® Sugo 
Rustico Di Pomodoro over each schnitzel and top with 
grated mozzarella. 

Bake  
Bake at 180°C for 10–12 minutes, or until cheese is 
melted and bubbling. 

Prepare the sides  
Cook chips according to pack instructions until crisp  
and golden. Season lightly with MAGGI® Maridor  
Seasoning or salt. Toss the mixed lettuce leaves with 
vinaigrette dressing just before serving. 

Serve 
Serve the chicken parmigiana with chips and 
a fresh garden salad.

Serves:  

10  
Level:  

Easy  

Prep Time:  

30 Mins 
Cost per Serve*:  

$5.20  
(Approx.)

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.
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Chef’s TipFor a vegetarian alternative,  replace the beef sauce with a spinach 
and ricotta filling. Alternatively, 

use a veal and pork mince blend for  
a richer flavour profile.

Serving 
Suggestion

CLASSIC
BEEF LASAGNA               

braised beef with MAGGI® Beef Booster, layered with  
MAGGI® Béchamel and finished with Buitoni® Sugo Rustico Di Pomodoro.  

perfect for high-volume foodservice menus.

Ingredients
BEEF SAUCE 
50ml olive oil 
1kg beef mince 
200g onion, finely diced 
200g carrot, finely diced 
100g celery, finely diced 
20g garlic, chopped Italian herb 
garnish (rosemary, marjoram, oregano 
and thyme) or dried Italian herbs, to taste 
100g tomato paste 
100ml white wine 
1L BUITONI® Sugo Rustico Di 
Pomodoro 
Cracked black pepper, to taste 
15-20g MAGGI® Beef Booster 
100ml milk (optional)

BÉCHAMEL SAUCE (1.8 L) 
1.5L milk 
300g MAGGI® Béchamel Sauce Mix

ASSEMBLY 
300g dried lasagne sheets 
300g mozzarella cheese, grated

TO SERVE 
500ml BUITONI® Sugo Rustico  
Di Pomodoro 
50ml olive oil

METHOD
Beef Sauce 
Heat the olive oil in a large saucepan. Add the beef  
mince and cook until well browned. Add the onion, carrot, 
celery and garlic. Cook until the vegetables are tender. 
Stir in the tomato paste, deglaze with the white wineand 
reduce by two-thirds. Add the BUITONI® Sugo Rustico Di 
Pomodoro, cracked black pepper, MAGGI® Beef Booster 
and optional milk. Simmer for 15-20 minutes. Set aside.
Béchamel Sauce 
Bring half of the milk to the boil. Whisk the remaining 
milk into the MAGGI® Béchamel Sauce Mix to form 
a slurry. Gradually pour into the boiling milk, whisking 
continuously. Simmer for 2 minutes, stirring until smooth 
and thickened.
Assembly 
Grease a deep baking dish. Layer in the following order: 
250g béchamel sauce, 90g lasagne sheets, 900g beef 
sauce, a small amount of mozzarella. Repeat the layers 
to the desired thickness, finishing with béchamel and 
mozzarella on top.
Bake 
Cover with baking paper and foil. Bake at 180°C for 35-40 
minutes. Remove the foil and bake for a further 5 minutes, 
or until golden and bubbling. Rest for 20 minutes before 
cutting and serving.
Serve 
Spoon a generous amount of warmed BUITONI® Sugo 
Rustico Di Pomodoro onto the plate and place the lasagne 
on top. Garnish with grated Parmesan and fresh basil.

A pub-style classic 

Serves:  

16  
(Based on half size bain 

maire 25 x 31 x 10cm deep)

Level:  

Easy  

Prep Time:  

2 Hours 
Cost per Serve*:  

$2.84  
(Approx.)

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750
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Chef’s Tip
Remove the chicken from the bone 

and toss through pasta for a versatile 

pasta of the day or seasonal special.

Serving 
Suggestion

Chicken
Cacciatore 

Rustic bone-in chicken braised with white wine, herbs, Buitoni®  
Salsa Di Peperoni, and Sugo al Pomodoro. Finished with MAGGI® 

Chicken Booster for a rich, comforting winter special.

Ingredients
Chicken  
20 small chicken thighs, bone-in, 
skin-on
MAGGI® Chicken Booster, to taste
Cracked black pepper, to taste
4–5 sprigs fresh rosemary, chopped
4–5 sprigs fresh oregano, chopped
4–5 sprigs fresh thyme, chopped 

BASE & SAUCE 
120ml extra virgin olive oil
2 large brown onions, finely diced
3 cloves garlic, lightly crushed
500ml dry white wine
2 bay leaves
2L BUITONI® Salsa Di Peperoni
500g BUITONI® Sugo al Pomodoro
400g mixed seedless olives

TO FINISH  
Extra virgin olive oil, for drizzling
Flat-leaf parsley, finely choppe

METHOD
Cook the Chicken 
Season the chicken thighs with MAGGI® Chicken 
Booster, cracked black pepper and the chopped herbs.

Heat the olive oil in a wide, heavy-based braising pan. 
Brown the chicken on all sides, then remove and set 
aside. 

Base & Sauce 
Add the onions and cook until softened. Stir in the garlic 
and cook for 1 minute. Deglaze with the white wine and 
reduce by two-thirds.

Return the chicken and bay leaves to the pan. Add the 
BUITONI® Salsa Di Peperoni and BUITONI® Sugo al 
Pomodoro. Bring to a gentle simmer, cover and cook on 
low heat for 45–50 minutes, or until the chicken is tender 
and cooked through.

Remove the bay leaves and stir through the olives.  
Finish with a drizzle of extra virgin olive oil, chopped 
parsley and chilli flakes, if using.

Serve 
Serve with whole grains or rice, creamy parmesan 
polenta, MAGGI® Natural Mashed Potato, or seasonal 
vegetables.

WITH A MODERN TWIST

Serves:  

10  
Level:  

Easy  

Prep Time:  

1 Hour 
Cost per Serve*:  

$5.80  
(Approx.)

*Approx cost per serve estimates have been provided for each recipe and 
were generated using AI assisted calculations based on indicative Australian 
foodservice pricing in April 2026 and standard recipe assumptions. These 
estimates are for guidance only and may vary due to supplier pricing, yield, 
portion size, seasonal availability, and operational factors.

BUITONI®  
Salsa Di Peperoni 
12147818

BUITONI®  
Sugo Al  
Pomodoro 
12147751
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Chef’s TipFor a seasonal variation, swap the 
roasted tomatoes for the chef’s pick 

of seasonal produce to create rotating 
menu specials throughout the year.

TOMATO, FETTA &
PESTO FETTUCCINI

A simple, crowd-pleasing pasta combining rich Buitoni® Sugo Per 
Pasta with creamy fetta, fragrant pesto, and roasted tomatoes. 

Fast to prepare and easy to customise for lunch or dinner.

Ingredients
50ml olive oil 
2 cloves garlic, finely chopped 
150ml white wine 
2L BUITONI® Sugo Per Pasta 
700g fettuccini, cooked 
400g baby vine tomatoes, lightly 
roasted 
300g pesto 
500g fetta, crumbled 
Cracked black pepper, to taste 
Fresh basil leaves, to garnish 
(optional)

METHOD
Heat the olive oil in a large pan over medium heat. 

Add the garlic and cook until fragrant. Deglaze with  
the white wine and reduce by two-thirds.

Add the BUITONI® Sugo Per Pasta, bring to a gentle 
simmer, then set aside.

To order, heat a portion of the sauce in a pan and  
toss through a portion of hot cooked fettuccini until  
evenly coated.

Add the roasted tomatoes and toss gently to combine.

Serve in a warm bowl and finish with pesto, crumbled 
fetta, cracked black pepper and fresh basil, if using.

Serves:  

10  
Level:  

Easy  

Prep Time:  

20 Mins 
Cost per Serve*:  

$3.47  
(Approx.)

Serving 
Suggestion

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Per Pasta 
12147978
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Chef’s Tip
For a versatile menu offering, serve 

the ragù with lentil pilaf, creamy 

polenta or risotto, and rotate 

accompaniments seasonally to create 

new menu specials

Serving 
Suggestion

LAMB RAGÙ with
PAPPARDELLE

A rustic lamb shoulder ragù seasoned with MAGGI® Maridor  
and slow-braised in Buitoni® Salsa Di Peperoni. Finished with MAGGI® 
 Jus Lié Beef Flavoured Sauce Mix for a glossy, deep flavour profile.

Ingredients
Dry Rub  
4 sprigs thyme
4 sprigs rosemary
6g black pepper
5–10g MAGGI® Maridor Seasoning

Lamb Ragù
2kg lamb shoulder, bone-in
50ml vegetable oil or butter
200g onion, coarsely chopped
200g celery, coarsely chopped
200g carrot, coarsely chopped
3 garlic cloves, chopped
30g tomato paste
400ml red wine
500ml stock or water
500g BUITONI® Salsa Di Peperoni
2 bay leaves
50g MAGGI® Jus Lié Beef 
Flavoured Sauce Mix
700g pappardelle pasta, cooked
50g Italian parsley, chopped
150g Parmigiano Reggiano,  
finely grated

METHOD
Preheat the oven to 150°C.

Season the lamb shoulder with the dry rub and  
a little oil. Sear in a heavy-based braising pot until 
browned all over, then remove and set aside.

Add the onion, celery and carrot and cook until  
softened. Stir in the garlic and cook for 1 minute.  
Add the tomato paste, deglaze with the red wine  
and reduce by two-thirds.

Return the lamb to the pot and add the stock or water, 
BUITONI® Salsa Di Peperoni, bay leaves and any 
remaining seasoning. Cover and braise for 3–4 hours,  
or until the meat is tender and falling from the bone.

Remove the lamb and pull the meat from the bone, 
discarding any excess fat and skin.

Skim excess fat from the cooking liquid. Bring to a 
simmer and thicken with MAGGI® Jus Lié Beef Flavoured 
Sauce Mix, then return the pulled lamb to the sauce.

To order, heat a portion of the ragù and toss through a 
portion of hot cooked pappardelle. Finish with chopped 
parsley and grated Parmigiano Reggiano.

Serves:  

10  
Level:  

Easy  

Prep Time:  

4-5 HourS 
Cost per Serve*:  

$5.86  
(Approx.)

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Salsa Di Peperoni 
12147818
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Chef’s TipFor maximum freshness and flavour, prepare 
the sauce in advance and cook the seafood 

and pasta in small batches to order. This 
ensures perfectly cooked shellfish and 

consistent service during busy periods.

VONGOLE & 
MUSSELS SPAGHETTI

flavour-packed seafood spaghetti featuring vongole & mussels 
simmered in Buitoni® Sugo Rustico Di Pomodoro. Finished with zesty 

gremolata & MAGGI® Maridor Seafood Seasoning for broad menu appeal.

Ingredients
SEAFOOD PASTA 
50ml olive oil
400g onion, finely diced
3 cloves garlic, chopped
¼ bunch basil, chiffonade
150ml white wine
2L BUITONI® Sugo Rustico Di 
Pomodoro
1kg vongole clams, purged
2kg black mussels, debearded
700g spaghetti, cooked

GREMOLATA 
40g Italian parsley, roughly chopped 
Zest of 1 lemon 
1 garlic clove, finely chopped 
Coarsely ground black pepper,  
to taste 
MAGGI® Maridor Seafood 
Seasoning, to taste

METHOD
Seafood Pasta 
Heat the olive oil in a large braising pot over medium heat. 
Add the onion and cook until softened without colouring.

Add the garlic and basil and cook until fragrant. Deglaze 
with the white wine and reduce by two-thirds.

Stir in the BUITONI® Sugo Rustico Di Pomodoro, bring to 
a simmer and set aside.

To order, heat 200ml of sauce in a pan. Add a portion 
of vongole and mussels, cover and cook until the shells 
open.

Add a portion of cooked spaghetti and toss through the 
sauce until evenly coated.

Gremolata 
Combine the parsley, lemon zest, garlic, black pepper 
and MAGGI® Maridor Seafood Seasoning to make the 
gremolata.

Serve immediately in warm bowls and finish with the 
gremolata and a drizzle of olive oil.

Serves:  

10-15
 

Level:  

Easy  

Prep Time:  

20 Mins 
Cost per Serve*:  

$7.49  
(Approx.)

Serving 
Suggestion

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750
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Chef’s Tip #2
Alternatively, fold the dough over 

and seal to create a calzone-style 

offering using the same ingredients 

and preparation method.

Chef’s Tip #1For a traditional Pissaladière-style 
variation, omit cheese and allow 

the sweet caramelised onions, olives 
and anchovies to become the hero 

ingredients.

Serving 
Suggestion

ANCHOVY
& OLIVE PIZZA               

Pissaladière-style pizza on airy poolish dough with Buitoni®  
Sugo Rustico Di Pomodoro, caramelised onions, anchovies and black olives. 

Versatile, profitable, and perfect for daily foodservice.

Serves:  

16 SLICES  
Level:  

Easy  

Prep Time:  

30 MINS  
(Plius overnight dough 

fermentation.) 

Cost per Serve*:  

$1.57  
(Approx.)

Ingredients
Elke’s POOLISH 
Pizza Dough   
(Makes 4 large dough balls, 
approximately 400g each) 
1kg 00 flour, plus extra for dusting
3g salt
50ml extra virgin olive oil
1–2g yeast
650–750ml water
20g semolina, for lining trays

Pizza Base & Topping
800ml BUITONI® Sugo Rustico Di 
Pomodoro
500g onions, cooked and lightly 
caramelised
48 anchovy fillets
48 black olives, pitted
Fresh parsley leaves

METHOD
Prepare the Poolish Dough
In a large bowl, combine the flour, salt, olive oil  
and yeast. Add the water and mix until a smooth dough 
forms. Cover and rest at room temperature for 1 hour, 
then refrigerate overnight.

Portion the Dough 
Preheat the oven to 220°C (fan-forced) or prepare a 
wood-fired oven. Remove the dough from the refrigerator 
and divide into 4 equal balls. Lightly flour and rest, 
covered, for a short time.

Shape the Bases 
On a floured bench, using lightly oiled hands, press each 
dough ball into a flat disc approximately 2mm thick.  
Place onto pizza trays lightly dusted with semolina or  
lined with baking paper.

Assemble the Pizza 
Spread BUITONI® Sugo Rustico Di Pomodoro evenly 
over each base. Top with caramelised onions, anchovies, 
black olives and fresh parsley leaves.

Bake 
Bake for 7–10 minutes, or until the base is crisp and 
golden. Allow to rest briefly before slicing and serving.

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750
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Chef’s TipReserve the BUITONI® Salsa Di Peperoni 
juices to add depth to vegetable soups, 

stocks or sauces. For an Italian-inspired 
bar snack, cut the sandwich into bite-

sized pieces and serve on skewers with 
olives and marinated vegetables.

Italian
Focaccia

Italian-inspired focaccia layered with Buitoni® Salsa Di Peperoni, 
melted provolone, rocket, and classic deli meats. A versatile, easy-

to-customise choice for grab-and-go or casual lunch service.

Ingredients
10 focaccia squares
400g BUITONI® Salsa Di Peperoni, 
drained
300g provolone cheese, sliced
600g sopressa, or deli meat of 
choice, thinly sliced
150g rocket leaves
Olive oil, for brushing
Cracked black pepper, to taste

METHOD
Slice the focaccia and lightly brush the cut sides 
with olive oil.

Spread the BUITONI® Salsa Di Peperoni evenly over 
the base of each focaccia portion.

Layer with provolone cheese, sopressa and rocket  
leaves. Season with cracked black pepper.

Place the top half of the focaccia over the filling and serve.

Optional: Toast in a sandwich press until lightly golden 
and the cheese has softened.

Serves:  

10  
Level:  

Easy  

Prep Time:  

20 Mins 
Cost per Serve*:  

$1.20  
(Approx.)

Serving 
Suggestion

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Salsa Di Peperoni 
12147818
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Chef’s Tip
Keep the ratatouille vegetables 

slightly al dente to maintain their 

colour, texture and visual appeal, 

creating a vibrant and refined 

presentation.

Serving 
Suggestion

SLOW-COOKED
Ratatouille

Rosemary-rubbed lamb rack paired with slow-cooked ratatouille  
and a vibrant Buitoni® Sugo Al Pomodoro Coulis. An ideal premium menu  

option that balances rich flavour with elegant presentation.

Ingredients
RATATOUILLE 
100ml olive oil, plus extra as needed
700g eggplant, small dice
200g onion, small dice
400g zucchini, small dice
350g red capsicum, small dice
4 garlic cloves, finely diced
½ bunch basil, chiffonade
MAGGI® Maridor Seasoning, to taste
Cracked black pepper, to taste
600g BUITONI® Sugo Al  
Pomodoro Coulis

ROSEMARY RUB 
6 sprigs rosemary, leaves chopped 
12 sprigs thyme, leaves chopped 
15g MAGGI® Maridor Seasoning 
5g cracked black pepper

LAMB RACK 
20–30 points of lamb rack,  
frenched (2–3 cutlets per serve, 
depending on menu style)

TO SERVE 
500g BUITONI® Sugo Al  
Pomodoro Coulis 
Soft Parmesan polenta 
Fresh basil leaves

METHOD
Ratatouille 
Heat a little olive oil in a large frying pan and cook the 
eggplant until tender. Remove and set aside.

In the same pan, add more olive oil and cook the onion 
until softened. Add the zucchini and capsicum and cook 
until tender, while maintaining a slight bite.

Stir through the garlic and basil, then add the Buitoni® 
Sugo Al Pomodoro Coulis. Return the eggplant to the  
pan and season with MAGGI® Maridor Seasoning 
and cracked black pepper.

Preheat the oven to 200°C.

Rosemary Rub 
Combine the rosemary, thyme, MAGGI® Maridor 
Seasoning and black pepper to make the rosemary rub.

Lightly oil the lamb racks and coat evenly with the 
rosemary rub.

Sear the lamb in a hot pan until golden on all sides, then 
transfer to the oven and cook to the desired doneness 
(medium recommended).

Rest the lamb for 5–8 minutes before carving into cutlets.

Serve 
Spread BUITONI® Sugo Al Pomodoro Coulis onto 
the plate and top with the ratatouille. Arrange 2–3  
lamb cutlets per serve and finish with fresh basil.  
Serve alongside soft Parmesan polenta.

Serves:  

10  
Level:  

MEDIUM  

Prep Time:  

45 MINS 
Cost per Serve*:  

$8 - 10.70  
(Approx.)

with Rosemary Rubbed Lamb Rack

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Al  
Pomodoro Coulis 
12147751
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Chef’s TipFinish with crispy fried capers or a pinch 
of chilli flakes for added texture, colour 

and heat. Perfect as a canapé, small 
plate or catering option.

Potato Gnocchi 
Al Pomodoro 

Potato gnocchi made with MAGGI® Natural Mashed Potato, tossed in 
Buitoni® Sugo Rustico Di Pomodoro with garlic, capers, and parsley. Finished 

with Parmigiano Reggiano – perfect for fast-paced catering and canapés.

Ingredients
Gnocchi 
70g MAGGI® Natural Mashed 
Potato 
200g cold water
70g 00 flour
Pinch of salt
38g egg yolk

Sauce 
50ml olive oil 
6 garlic cloves, sliced 
80g baby capers, rinsed and drained 
Parsley, chopped, to taste 
500g BUITONI® Sugo Rustico  
Di Pomodoro

To SERVE 
100g Parmigiano Reggiano,  
finely grated

METHOD
Gnocchi 
Combine the MAGGI® Natural Mashed Potato and cold 
water in a bowl. Mix well, cover and stand for 5 minutes  
to rehydrate.

Add the flour, salt and egg yolk. Mix into a dough,  
knead for 2 minutes, then cover and rest for 15 minutes.

Divide the dough into portions, roll into ropes and shape 
into gnocchi using a gnocchi board.

Cook the gnocchi in salted boiling water until they float  
to the surface. Drain and keep warm.

Sauce 
Heat the olive oil in a pan. Add the garlic and capers  
and cook until lightly golden.

Add the BUITONI® Sugo Rustico Di Pomodoro and 
simmer briefly. Finish with chopped parsley.

Toss the gnocchi through the sauce, finish with grated 
Parmigiano Reggiano and serve.

Serves:  

10 x 20g  
bite-size serves, 

Level:  

Easy  

Prep Time:  

30 Mins 
Cost per Serve*:  

$0.58  
(Approx.)

Serving 
Suggestion

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750
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Chef’s Tip
For a Greek-inspired variation, 

fold through spinach and crumbled 

fetta to create a Spanakopita-style 

shakshuka with added richness and 

flavour.

Serving 
Suggestion

Chickpea
Shakshuka

Spiced shakshuka with eggs poached in Buitoni® Sugo Rustico 
Di Pomodoro and Salsa Di Peperoni. Finished with chickpeas and 

golden falafels for all-day dining and brunch menus.

Ingredients
SAUCE YIELD: 
APPROXIMATELY 2.5 KG 
50ml olive oil
200g brown onion, finely diced
400g eggplant, small dice
3 cloves garlic, minced
5g ground cumin
10g smoked paprika
2g chilli flakes (optional)
1kg BUITONI® Sugo Rustico Di 
Pomodoro
500g BUITONI® Salsa Di Peperoni
250g cooked chickpeas, drained
Cracked black pepper, to taste
20 large eggs, soft poached
Fresh parsley or coriander, chopped, 
for garnish

TO SERVE 
10 portions crusty bread or focaccia 
20 small falafels 
Labneh 
Dukkah

METHOD
Heat the olive oil in a large braising pan and cook  
the onion and eggplant until softened.

Add the garlic, cumin, smoked paprika and chilli  
flakes, if using. Cook until fragrant.

Stir through the BUITONI® Sugo Rustico Di Pomodoro, 
BUITONI® Salsa Di Peperoni and chickpeas. Simmer 
briefly and season with cracked black pepper. Set aside.

To serve, preheat the oven to 180°C. Heat approximately 
250ml of sauce in a small ovenproof pan or skillet.

Create wells in the sauce and place the poached eggs 
into the wells.

Cover and cook until the eggs reach the desired 
doneness.

Finish with fresh coriander or parsley, a spoonful of 
labneh, dukkah and falafels.

Serve 
Serve directly in the pan with crusty bread or focaccia  
for dipping.

Serves:  

10
Level:  

Easy  

Prep Time:  

1 Hour 
Cost per Serve*:  

$3.90  
(Approx.)

with poached eggs

*Approx cost per serve estimates have been provided for each 
recipe and were generated using AI assisted calculations based 
on indicative Australian foodservice pricing in April 2026 and 
standard recipe assumptions. These estimates are for guidance 
only and may vary due to supplier pricing, yield, portion size, 
seasonal availability, and operational factors.

BUITONI®  
Sugo Rustico  
Di Pomodoro 
12147750

BUITONI®  
Salsa Di Peperoni 
12147818
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Serving 
Suggestion

Chef’s TipAdd a little chilli to the mayonnaise 
for extra heat and a spicy kick that 

complements the sweetness of the 
peppers and the crisp fish.

lemon pepper
crispy fish tacos

Fish tacos featuring MAGGI® Maridor Seafood Seasoning &  
smoky-sweet Buitoni® Salsa Di Peperoni. Loaded with avocado, 

coriander, and lime for a vibrant, casual dining or bar menu option.

Ingredients
1.5kg crumbed white fish  
fillet strips 
MAGGI® Maridor Seafood 
Seasoning, to taste 
Cracked black pepper, to taste 
300g BUITONI® Salsa Di Peperoni, 
drained 
10 soft-shell tacos 
100ml mayonnaise 
250g avocado, diced 
1 bunch coriander, leaves picked 
Lime wedges, to serve

METHOD
Preheat oil in a fryer or shallow frying pan to 180°C.

Cook the fish in batches until golden and crisp. Drain on 
paper towel and season with MAGGI® Maridor Seafood 
Seasoning and cracked black pepper.

Warm the soft-shell tacos according to pack instructions.

Spread a little mayonnaise onto each taco and top with 
crispy fish.

Add the avocado and BUITONI® Salsa Di Peperoni, then 
finish with fresh coriander leaves.

Serve immediately with lime wedges.

Serves:  

10  
Level:  

Easy  

Prep Time:  

25 Mins 
Cost per Serve*:  

$3.00  
(Approx.)

BUITONI®  
Salsa Di Peperoni 
12147818

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.
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Chef’s Tip
For a vegetarian alternative, replace the 

beef with seasonal roasted vegetables 

or additional beans for a colourful and 

satisfying plant-based option.

*Approx cost per serve estimates have been provided for each recipe and were 
generated using AI assisted calculations based on indicative Australian foodservice 
pricing in April 2026 and standard recipe assumptions. These estimates are for 
guidance only and may vary due to supplier pricing, yield, portion size, seasonal 
availability, and operational factors.

Serving 
Suggestion

LOADED BEEF
NACHOS BOARD

Share-style grazing board layered with seasoned beef, melted 
cheese, tortilla chips, Mexican bean salsa, and Buitoni® Salsa 
Di Peperoni. Perfect for casual dining and low-fuss bar menus.

Ingredients

SEASONED BEEF 
30ml oil 
1 small onion, finely diced 
2 cloves garlic, chopped 
1kg beef mince 
5g ground cumin 
5g smoked paprika 
3g ground coriander 
3–5g cracked black pepper 
10–15g MAGGI® Beef Booster 
425g black beans, drained

MEXICAN BEAN SALSA 
400g mixed beans, drained and 
rinsed 
1 small red onion, finely diced 
Chopped coriander, to taste 
200g BUITONI® Salsa Di Peperoni 
MAGGI® Maridor Seasoning, to taste

GUACAMOLE 
3 ripe avocados, diced| 
Lime juice, to taste 
MAGGI® Maridor Seasoning, to taste 
Cracked black pepper, to taste

NACHOS:  
1kg corn tortilla chips
300g grated cheddar or  
Mexican-style cheese blend

TO SERVE 
250g BUITONI® Salsa Di Peperoni, 
drained 
200ml sour cream 
Pickled jalapeños (optional) 
Fresh coriander leaves

METHOD
Heat the oil in a pan over medium heat. Cook the onion 
and garlic until softened, then add the beef mince and 
cook until well browned. Stir through the cumin, paprika, 
coriander, black pepper, MAGGI® Beef Booster and black 
beans. Set aside.

Combine the mixed beans, red onion, coriander and 
Buitoni® Salsa Di Peperoni. Season with MAGGI® Maridor 
Seasoning and mix well. Set aside.

Mash the avocado until slightly chunky. Stir through the 
lime juice and season with MAGGI® Maridor Seasoning 
and black pepper. Refrigerate until required.

Preheat the oven to 180°C.

Arrange the tortilla chips over a large oven tray. Spoon 
over the seasoned beef, scatter with cheese and bake for 
5–6 minutes, or until the cheese is melted and bubbling.

Serve 
Transfer the nachos to a large grazing board or platter. 
Top with the Mexican bean salsa and serve alongside the 
guacamole, sour cream, BUITONI® Salsa Di Peperoni and 
pickled jalapeños, if using. Finish with fresh coriander leaves.

Serves:  

10
Level:  

Easy  

Prep Time:  

30 MINS 
Cost per Serve*:  

$5.43  
(Approx.)

BUITONI®  
Salsa Di Peperoni 
12147818
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Visit nestleprofessional.com.au to find out more or contact  
your local Nestlé Professional representative on 1800 20 30 50.


