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CALLING ALL PASTAI 
(Pasta Makers)

Our pasta making kits are back! 
Containing all the essentials you need 
to make fresh pasta from scratch, 
our kits come complete with hand-
crafted pasta tools and specialist 
ingredients - sourced direct from 
Italy. We even throw in the occasional 
secret our Italian chefs learned from 
their nonne (grandmothers) - what 
better way to welcome you to our 
pasta club? 

Got a loved one that is keen to expand 
their kitchen prowess? Our pasta 
making kits offer a range of gift sets 
for all abilities - from pasta novice to 
the pro pastaio. 

To learn more about our pasta making 
kits, visit pastaevangelists.com/kit



*

This Week’s Menu
MEAT PASTA

Martina’s Sardinian Lamb Ragù with Fresh Paccheri Pasta •
Venetian Beef & Valpolicella Wine Tortelloni •

Carbonara of Dreams with Fresh Rigatoni & Pancetta •
Tuscan Wild Boar Ragù with Mafalde Pasta •

SEAFOOD PASTA
Crab & Chilli Ravioli with Amalfi Lemon Butter  •

VEGETARIAN PASTA
Wild Mushroom & Porcini Triangoli with a Truffle Butter Sauce ••

VEGAN PASTA
Orecchiette all’Arrabbiata with a Spicy Tomato Sauce  •

OTHER PASTA
Gnocchi alla Sorrentina with Fresh Mozzarella Pearls •

Red Pepper & Pecorino Ravioli with a Thyme Butter Sauce •

GLUTEN FREE PASTA
Tagliatelle with Sausage Ragù •

Keep chilled and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need to 
be defrosted overnight before cooking. Double portions are twice as large. This food has been prepared in a kitchen that also prepares gluten, peanuts, 

nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 

Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

Be rewarded when you tell your friends about us!
Get £5 off your next order with our refer a friend scheme. And as sharing is caring, your 

friend will get 25% off too. Visit pastaevangelists.com/refer to earn rewards now.



#ITALYATHOME LIMITED EDITION
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Suggested Wine Pairing:
Pinot Noir and lamb are a classic 
combination. Pinot Noir’s bright, 
fruity notes pair well with lamb’s 
rich, sweet flavour. The mint 
featured in this ragù will also resist 
being overpowered by a light to 
medium-bodied Pinot Noir.Pi
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ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘’ci funti prusu 
brebeis de genti’’, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its 
human population of 1.6 million. This is unsurprising, for Sardinia is renowned throughout the gastronomic 
word for the production of its Pecorino Sardo, a cheese made from the milk of its special Sarda sheep.

But Sardinians, a resourceful people, also herd sheep throughout the island’s mountainous interior, making 
Sardinia a centre for slow-cooked lamb ragù dishes. This is particularly the case in springtime, when the quality 
of lamb is known to be exceptionally high and the meat is at its most tender. The addition of fennel to lamb 
dishes is also common in some parts of Sardinia, where this herb - “finocchio” in Italian - grows freely through 
the island’s countryside. This week, though, we’ve left it out as one of our chefs, Martina, hails from the island 
and, in her family’s recipe, fennel is omitted (though plenty of other aromatics, including freshly-cut rosemary 
and thyme, provide beautiful fragrance).

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours of 
slow-cooking, falls apart. We serve with fresh paccheri pasta, whose rustic, cavernous interiors seem to evoke 
the mountainous landscape of Sardinia. Of course, as Martina hastens to point out, this pasta shape hails from 
the Italian mainland. Martina’s nonna, and her nonna before her, served this pasta with ciccioneddus, a variant 
on malloreddus, Sardinia’s most famous pasta shape.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1 tbsp (15ml) of the boiling cooking water. Gently 
heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MARTINA’S SARDINIAN LAMB RAGÙ WITH FRESH 
PACCHERI PASTA 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Lamb Shoulder & Red Wine Ragù (160g):
L amb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains CELERY seeds), Red Wine (SULPHITES), 
Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, Rosemary, 
Bay Leaf, Thyme, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 735kcal

Energy 895kJ
Calories 214kcal
Fat 7.0g
Of which saturates 2.8g
Carbohydrates 26.1g
Of which sugars 1.7g
Protein 11.2g
Salt 0.6g



ABOUT THE DISH
When Italians speak of ‘’Veneto’’, they are not speaking of the city of Venice, but rather one of Italy’s twenty 
regions, to which the city of Venice belongs. Indeed, the city of Venice is known in Italian as ‘’Venezia’’, and 
is merely one of the region’s population centres, alongside Padua, Treviso and Verona. In this respect, it is 
important to recognise that ‘Venetian’ cuisine refers to more than, say, the famous cicchetti (small bites) 
enjoyed by locals around the canals of the relatively small city of Venice. Instead, Venetian cuisine is the sum of 
all the region’s towns, cities and villages. In particular, it is a cuisine enriched by the region’s wines.

In this week’s Venetian-style beef tortelloni, we’ve left behind the masks and gondolas of the capital to head 
out to Verona province, where you’ll find the beautiful green vineyards and rolling hills of Valpolicella. Famous 
for its eponymous wine, Valpolicella is the second most-widely produced DOC wine of Italy after Tuscany’s 
Chianti.

To do justice to the wider gastronomic profile of Venice, then, we’ve selected a Valpolicella Superiore to braise 
our beef filling for this week’s tortelloni. Simmered for hours with the wine and herbs, the meat becomes 
incredibly tender and full of flavour. So flavoursome, in fact, that all these tortelloni require is a simple burro 
e salvia (sage butter) dressing, and smattering of cheese, to serve. Close your eyes and be transported to the 
vineyards of Valpolicella.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

VENETIAN BEEF & VALPOLICELLA WINE 
TORTELLONI 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Shin & Valpolicella Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Beef (44%), Valpolicella Wine (7.2%), Grana 
Padano (MILK, Salt, Rennet, EGG Lysozyme), Onion, Carrots, 
CELERY, Breadcrumbs (Contains GLUTEN), Olive Oil, Garlic, 
Rosemary, Thyme, Laurel, Salt, White Pepper

Sage Butter (20g):
Butter (MILK), Sage, Black Pepper

Italian Hard Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 506kcal

Energy 924kJ
Calories 222kcal
Fat 9.9g
Of which saturates 6.0g
Carbohydrates 23.7g
Of which sugars 1.7g
Protein 8.5g
Salt 0.6g
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Suggested Wine Pairing: 
A dry Valpolicella, such as an Amarone 
della Valpolicella or Valpolicella Superiore 
Ripasso, will be a natural pairing for this 
dish. The beef  filling is rich and hearty, so 
needs a bold and full-bodied red to match 
it. The high acidity of  Valpolicella will also 
complement the butter sauce.Va
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Suggested Wine Pairing:
Pair a crisp Pinot Grigio with 
our creamy carbonara. The 
bright, acidic characteristic of  
this wine will cut through the 
richness of  the sauce whilst 
complementing the smokiness 
of  the pancetta.Pi
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ABOUT THE DISH
The word “rigatoni” comes from the Italian root “rigare”, meaning to score lines or mark lines into something. 
This pasta is traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are 
ridged on the outside and smooth inside. These ridges are cleverly designed to help the pasta get a grip on the 
sauce, whilst the large insides allow golden morsels of our salty pancetta to nestle within the tubes.

The carbonara sauce we pair our rigatoni with is thought to have its name derived from when charcoal burners 
used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, comforting 
dish to new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of 
fresh rigatoni pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our 
carbonara sauce also contains eggs, a drop of cream, freshly ground black pepper and decadent aged Italian 
cheese. Allow yourself to be transported to Roma by this classic dish with a distinctively premium twist.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the pancetta on a medium-high heat. Once crispy, turn the heat to low and let 
the pan rest for a minute before adding the sauce. Once added, cover with a lid and heat until steaming. When 
the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

CARBONARA OF DREAMS WITH FRESH 
RIGATONI & PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), 
EGG Yolk (18%), Water, Black Pepper

Pancetta (35g):
Pork, Salt, Dextrose, Spices and Flavourings, Antioxidant: 
Sodium Ascorbate, Preservatives: Potassium Nitrate, Sodium 
Nitrite

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 916kcal

Energy 1146kJ
Calories 225kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g



ABOUT THE DISH
Known as the unofficial mascot of Tuscany, wild boar, or cinghiale as it’s known in the vernacular, has the 
dubious honour of being both a local emblem and a local delicacy. It might then come as a surprise that 
despite the rather conflicting status of this animal – eaten and revered in equal measure – that it features as 
a statue in Florence. Known locally as “Il Porcellino”, it’s said to be good luck to touch the nose of this bronze 
beast! Indeed, we certainly touched his nose during the last visit we made to Florence. The animals forage in 
local woodlands – mainly concentrated around the coastal area of Maremma – occasionally causing mischief 
in vineyards and even gardens, but Tuscans adore the rich, gamey flavour they lend to local dishes.

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper 
berries and plenty of tomatoes – a dish known locally as “cinghiale in umido” – until rich and luxuriant. This 
sauce pairs perfectly with wonderful ribbons of our mafalde pasta (named in honour of the tragic Princess 
Mafalda of Savoy, who, having fallen foul of Hitler, perished in a German concentration camp). These are the 
ideal size – and shape – to sop up this very special Tuscan speciality.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do our 
best to ensure these are removed prior to cooking. Before transferring to the pan, untangle any strands of 
pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TUSCAN WILD BOAR RAGÙ WITH MAFALDE 
PASTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Boar Ragù (160g):
Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains CELERY seeds), Onion, Red Wine 
(SULPHITES), Celery, Carrot, Olive Oil, Tomato Puree, Garlic, 
Salt, Black Pepper, Juniper Berries, Bay Leaf, Thyme

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 696kcal

Energy 874kJ
Calories 209kcal
Fat 6.2g
Of which saturates 1.9g
Carbohydrates 25.1g
Of which sugars 1.3g
Protein 11.6g
Salt 0.7g



Suggested Wine Pairing: 
As boar has quite a strong flavour, 
this pasta is best enjoyed with 
a bold, fruit-forward red wine, 
making a Chianti Classico the 
perfect match. The Chianti pairing 
also honours the Tuscan heritage of  
this dish.C
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Suggested Wine Pairing:
A slightly off-dry Riesling will 
complement both the crab and 
chilli in this ravioli filling. Riesling 
is also characteristically quite 
acidic, which will cut through the 
creaminess of the filling and butter 
sauce.Ri

es
lin

g



ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small restaurants 
that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue 
facades look against the sun: a sort of seaside fairy tale.

But it’s the waft of fresh seafood cooking in the kitchens of these little establishments, often run by local 
families for generations, that is most captivating. Granchio - “crab” in Italian - is a staple in Italy’s coastal 
eating spots, where freshly-caught seafood is delivered by local fishermen in the morning, allowing the 
resident chef to prepare the catch at its freshest.

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian Coast for inspiration, serving this 
week’s ravioli with succulent crab meat and fresh red chilli. As a fittingly summer-evoking accompaniment, 
we’ve created an Amalfi lemon butter to serve, which accentuates the delicate flavour of the crab, whilst the 
subtle chilli hit is reminiscent of the warmth of the coastal region’s sun on the nape of your neck. To finish, we 
garnish with a little asparagi di mare (the locals poetically refer to samphire as ‘asparagus of the sea’), adding 
a final flavour of the Italian Coast at its most beautiful.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the lemon butter. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

CRAB & CHILLI “SUNFLOWER” RAVIOLI WITH 
AMALFI LEMON BUTTER 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Chilli Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), Pangasius 
(FISH), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator; Lactic Acid), Butter (MILK), 
White Wine (SULPHITES), Shallots, Potato Flakes, Garlic, Salt, 
Parsley, Fresh Chilli Pepper, White Pepper)

Lemon Butter (20g):
Butter (MILK), Lemon Peel, Black Pepper

Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

Energy 964kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g



ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, in 
autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy hunger 
as families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, 
specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, Umbria 
and the hills of Veneto. It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and 
several foraged herbs come together to create the filling of this week’s triangoli.

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli also are 
lavished in a butter made using the treasured black truffle, foraged in the region of Umbria. Taken together 
with the wonderful, earthy flavours of the mushrooms, the truffle butter adds an exceptionally beautiful 
aroma. And with such munificent indulgence, we asked ourselves “why stop there?”. And so we complete this 
beautiful, woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most 
wonderful.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the truffle butter in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the hazelnut crumb. Buon appetito.

WILD MUSHROOM & PORCINI TRIANGOLI 
WITH A TRUFFLE BUTTER SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, EGG 
(18%), Preservative E202, Rice Flour), Filling (Mixed 
Mushrooms with Porcini (35%), Ricotta Cheese (MILK), 
Shallots, Vegetarian Hard Grated Cheese (MILK), White 
Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, Rice 
Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, Garlic, 
Mushroom Stock (Diced Mushroom 5%, Onion), Rosemary, 
Thyme, Salt, White Pepper, Preservative E202)

Truffle Butter (20g):
Butter (MILK) (87%), Black Truffle (10%), Salt, Black Pepper

Hazelnuts (4g): 
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g



Match all 
items with 

a white
sticker

Suggested Wine Pairing:
For this filled pasta with both mushroom and 
truffle, we recommend a bold white wine, capable of 
standing up to strong flavours. A Chardonnay that 
has seen some oak would be an excellent choice, 
with the moderate acidity cutting the creaminess of 
the filling. Furthermore, the vanilla notes imparted 
by the oak will complement the truffle.C
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Suggested Wine Pairing: 
As this is a spicy sauce, we recommend 
a full-bodied red wine to hold up to the 
heat in the dish. Primitivo, traditionally 
from Puglia in the south of  Italy, is an 
excellent choice. The moderate tannins 
of  Primitivo will complement and stand 
up to this dish.Pr

im
iti

vo



ABOUT THE DISH
It is sometimes said that the proof of fine talent is not in the mastery of complexity, but in doing the simple 
things brilliantly. If that is so, this dish pays homage to the traditional, Roman arrabbiata in the most 
meaningful way.

The name of this dish - arrabbiata - refers to the “angry” heat of the chilli-laced tomato sauce. The inclusion of 
beautiful, fiery Italian chilli flakes in the arrabbiata sauce distinguishes it from the other classic tomato sauces 
in the Italian repertoire.

Indeed, verandas of homes across the Italian south are adorned with beautiful hanging chillies so that, when 
the need for heat presents itself, an arrabbiata sauce can be conjured up at short notice. And whilst the chilli 
flakes are important, so too is the generous quotient of garlic, adding an aromatic and gutsy vibrance to
this traditional sauce from Lazio, which we serve with beautiful, hand-crafted orecchiette, a pasta type native 
to Puglia.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
 3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn 
off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

ORECCHIETTE ALL’ARRABBIATA WITH A 
SPICY TOMATO SAUCE (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (165g):
Durum WHEAT Semolina, WHEAT Flour, Water, Rice Flour

Arrabbiata Sauce (160g):
Tomato, Onion, Carrot, Fresh Chillies, Extra Virgin Olive Oil, 
Salt, Fresh Basil, Garlic, Sugar, Black Pepper, Dried Chillies

NUTRITION per  100g

CALORIES PER SERVING: 467kcal

Energy 602kJ
Calories 144kcal
Fat 0.6g
Of which saturates 0.1g
Carbohydrates 28.8g
Of which sugars 3.2g
Protein 5.6g
Salt 0.2g



ABOUT THE DISH
Napoli, in the sun-drenched region of Campania, is renowned throughout the gastronomic world. Less 
renowned, but no less important in the culinary story of Campania, are the many small towns and villages 
dotted along the region’s iconic Amalfi Coast. Sorrento, for example, perched across cliffs overlooking the 
Bay of Naples, gives its name to Gnocchi alla Sorrentina. This wholesome dish dates back to the 16th century, 
when the first potatoes from the New World were delivered into the town’s irresistibly pretty marinas. Local 
cooks used rustic, wooden tools to shape their gnocchi, giving them a distinctive shape and form that we, to 
this day, draw inspiration from.

The sauce for this classic Sorrentine dish is based on another botanical curiosity from the Americas: the 
tomato, which, like its fellow nightshade, the potato, did not arrive in Europe until the 16th century. 
Thereafter, farmers living on the banks of the nearby Mount Vesuvius realised the nutrient-rich, volcanic soil 
yielded fine tomatoes, now known, and distinguished, as the San Marzano variety, which form the base of 
this week’s sauce. Aside from gnocchi and tomato sauce, a third item completes the Gnocchi alla Sorrentina 
trinity: dreamy, snow-white mozzarella, also native to Campania. In this version, we use the fior di latte variety 
(literally, and rather poetically, “flower of the milk” in Italian), whose wonderfully fresh, subtly milky flavour 
complements the tomato sauce perfectly.

And so, in uniting three simple ingredients, Sorrento’s most famous dish was born. When enjoying this 
dish, imagine you’re dining on one of the town’s many balconies, overlooking the costiera, with Sorrento’s 
fragrance of orange blossoms heady in the air around you.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re ready. 
3. Whilst the gnocchi boil, put the sauce in a pan, cover with a lid and heat until the sauce begins to steam. Once 
steaming, turn off the heat and add the mozzarella pearls, allowing these to melt slightly. 
4. Transfer the gnocchi to the pan with the sauce and mozzarella and stir until coated.
5. Finally, plate and enjoy. Buon appetito.

GNOCCHI ALLA SORRENTINA WITH FRESH 
MOZZARELLA PEARLS 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Potato Mix (Potato Flakes, Potato Starch, Modified Starch, 
Rice Cream, Salt, Flavouring, Spices), Ricotta Cheese (MILK), 
Grated Cheese (MILK), EGG, Salt, Nutmeg, White Pepper, 
Preservative E202

Tomato Sauce (125g):
Tomatoes (77%), Water, Onion, Carrot, Extra Virgin Olive Oil, 
Basil, Salt, Garlic, Sugar, Black Pepper

Mozzarella Pearls (40g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 478kcal

Energy 547kJ
Calories 131kcal
Fat 2.9g
Of which saturates 1.6g
Carbohydrates 21.7g
Of which sugars 2.2g
Protein 3.8g
Salt 0.7g
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Suggested Wine Pairing: 
A dry, medium to full-bodied Merlot with notes 
of  dark red fruits, such as cherry and plum, will 
pair beautifully with this tomato-based dish, 
without overpowering the subtle basil flavours 
and delicious mozzarella. Merlot has noticeable 
acidity, which will match the acidity of  this 
tomato sauce and cut through the creaminess.M
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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward 
Viognier. The mild acidity 
and slight sweetness will pair 
excellently with the roasted 
red pepper and sharp Pecorino 
flavours of  this dish.V
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ABOUT THE DISH
The flavour of roasted red pepper combined with the sharp bite of Pecorino in the filling for this ravioli is sure 
to delight. Red pepper is commonplace in the cuisine of the Italian island of Sardinia. From the pepperonata (a 
colourful accompaniment to grilled meat) to caponata, enjoyed when the sun is at its most ferocious, the humble 
pepper is the centrepiece of many culinary delights from this picture-perfect island. Sardinia is also known for its 
population of sheep and production of Pecorino Sardo, an aged cheese made from sheep’s milk. 

This dish is therefore a true homage to the island. Pecorino, with its tangy bite, is a perfect partner for red pepper 
in this filling. To finish our ravioli, we’ve opted for a thyme butter sauce. Thyme, with its slightly sweet flavour and 
warm, peppery notes, adds depth to this dish without overpowering the flavours in the filling. Finally, stop with a 
scattering of Italian cheese and you’ll feel the warm island breeze in every bite.

In Sardinia, you can ask any passerby - albeit in Sardu, the local language - what the secret to the island’s cuisine 
is and, should you understand the vernacular, they will tell you that the perfect Sardinian dish relies not on 
elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s 
this stripped-back list of ingredients that makes this filled pasta so special. Crafted with vibrant red peppers 
and delicious Pecorino cheese, this dish, and the island of Sardinia which inspired it, are the pinnacle of Italian 
summer glamour: simply dressed, vibrant and full of character. Feel the warm island breeze with every bite of 
this delectable dish.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

RED PEPPER & PECORINO RAVIOLI WITH A 
THYME BUTTER SAUCE 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Red Pepper and Pecorino Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS), 
Filling (Ricotta Cheese (Cow MILK, Cream (MILK), Salt, Acidity 
Regulator; Lactic Acid), Red Pepper (18%), Pecorino ((15%)
Sheep MILK, Salt), Shallots, Olive Oil, Potato Flakes, Salt, 
White Pepper), Rice Flour.

Thyme Butter (20g):
Butter (MILK) (87%), Thyme (10%), Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 631kcal

Energy 1155kJ
Calories 277kcal
Fat 14.3g
Of which saturates 8.6g
Carbohydrates 25.0g
Of which sugars 2.3g
Protein 11.7g
Salt 0.8g



ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is una pasta buonissima, made in the artisan tradition and shaped into fresh strands of tagliatelle. 

In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit in Sardu, the local 
language - what the secret to the island’s special ragù is. Invariably, should you understand the vernacular, 
they will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano region) relies 
not on elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. 
And it’s this stripped-back list of ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage 
meat with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. 
But don’t let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with freshly cut, 
gluten free tagliatelle, which perfectly capture every last morsel of our secret sausage ragù.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TAGLIATELLE WITH SAUSAGE RAGÙ (Gluten Free*)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Tagliatelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Sausage Ragù (160g):
Passata, Pork Sausage (Pork (Origin: UK), White Wine 
(SULPHITES), Garlic, Salt, Pepper) , Onion, Extra Virgin Olive 
Oil, Fennel Seeds, Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 720kcal

Energy 904kJ
Calories 216kcal
Fat 12.0g
Of which saturates 4.1g
Carbohydrates 15.8g
Of which sugars 2.5g
Protein 10.8g
Salt 1.7g*Our gluten-free pasta is handled in an environment where products 

containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens that 
are handled as part of our operation. However, we cannot guarantee that 
there will not be any traces present in your food.



Suggested Wine Pairing:
The characteristic herbal, 
licorice, and dark red fruit notes 
of  Barbera make it a natural 
pairing for a sausage sauce 
with fennel seeds. The medium 
tannins and high acidity will also 
complement this dish.Ba
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This menu is made from 100% recyclable materials

Next Week’s Menu
AVAILABLE WEEK OF 24TH AUGUST


