
DESSERTS

Italian PROFITEROLE Cup with 
Cioccolato & Cream

Italian noblewoman Catherine 
de’ Medici introduced profiteroles 
to France by serving these chocolate-
smattered, cream-filled pastries at 
her wedding to Henry II of  France 
in 1533.

Nonna Carmela’s TIRAMISÙ

Roberta’s nonna Carmela never failed 
to draw silence when she brought out 
her famous tiramisù. 

SCAN HERE

Chef  Roberta invites you into 
her YouTube kitchen. 

Watch & learn how to make 
fresh pasta and sauces from 
scratch with the help of  our 
resident sfoglina (the Italian 
word for ‘pasta artisan’). 

CHEF’S SPECIALS

Salmon & Mascarpone 
RAVIOLONI with Dill Butter & 
Lemon Pangrattato

Curiously, salmon is one of  the 
few seafood-pasta fillings where 
Italians countenance the addition 
of  cheese when serving. We’ve 
abstained but don’t let that stop 
you.

Sea Bass, Lemon & Mascarpone 
RAVIOLI with Lemon Butter & 
Lemon Pangrattato

Our sea bass ravioli is inspired by 
the sleepy fisherman's village of  
Praiano, a sun-kissed comune on 
the Amalfi Coast. 

Grilled Halloumi, Ricotta & Mint 
RAVIOLONI with Lemon Butter & 
Pine Nuts

We've combined smooth Italian 
ricotta and zesty Amalfi lemons 
with halloumi, a Cypriot speciality, 
in a fusion of  two gastronomically 
rich Mediterranean identities.

GNOCCHI with Black Truffle 
Butter Sauce & Hazelnut Crumb

Gnocchi comes from the Italian 
nocchio, meaning 'knot in wood', 
which is also where the Italian 
protagonist, Pinocchio, derives 
his name from. 

Spicy 'Nduja Sausage & Scamorza 
RAVIOLI with a Sage Butter 
Sauce

Each year, the coastal town 
of  Diamante hosts a festival 
dedicated to peperoncino: 
Calabria’s native chilli pepper 
famous for giving ‘nduja its 
fiery heat and colour.

Tuscany's Famous Wild Boar Ragù 
with Fresh PAPPARDELLE

The Tuscan wild boar has the 
dubious honour of  being both 
a local emblem and a local 
delicacy, devoured and revered 
in equal measure.
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WE LOVE the PLANET AS MUCH AS WE LOVE PASTA. 
Our boxes, trays, greaseproof  paper, insulation, pots and lasagne sleeves are 
100% recyclable. Feel free to reuse our ice packs, but if  you’d like to recycle them too, 
make sure to drain the sink-safe mixture of  salt and water first.

FRESH PASTA

Martina’s Sardinian Lamb Ragù 
with Fresh CONCHIGLIE

In honour of  Sardinia’s 
sheep herders, who bestow 
on the island its gastronomically 
renowned lamb ragù. 
Consider adding a knob of  
butter to the ragù. 
 
“Carbonara of  Dreams” with Fresh 
BUCATINI & Crispy Pancetta

Fine Italian pancetta, 
deliciously-dense golden egg 
yolk, black pepper and a drop 
of  cream, for a decadent twist 
on a Roman classic.

FETTUCCINE with Spicy 
‘Nduja Sausage, Lemon and 
Mascarpone

Spicy and soft Calabrian 
sausage cooked with the juicy 
flesh of  Amalfi lemons. A sun-
soaked taste of  Southern Italy 
that packs a punch. Serve with 
freshly chopped parsley, should 
you desire.

Black Truffle MAC & CHEESE

Local truffle hunters know 
exactly where to find this rare 
tuber, though they rely on their 
trusted dogs to bring home 
their haul.

Fresh Basil LASAGNE

Inspired by Alessandro’s nonna 
Maddalena, our basil pesto 
was our first dish delivered in 
London in 2016. The family 
recipe that started it all.   
 
 
PAPPARDELLE with a Wild 
Mushroom Sauce

In the wooded hills of  the Alps 
and Apennine mountains in 
northern Italy, wild mushroom 
hunting (andar per funghi) is 
common practice among local 
villagers.  
 
Wild Mushroom RAVIOLI with a 
Truffle Butter Sauce

Inspired by Italy’s Apennine 
mountains, we’ve paired 
wild mushrooms with truffles 
and hazelnuts to showcase 
the ultimate combination of  
autumn flavours.

 
RIGATONI with a Datterini 
Tomato & Mascarpone Sauce

We combine fresh datterini 
tomatoes from Sicily with 
mellow mascarpone and 
fragrant basil. Simple but 
sublime. 
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RADIATORI with Pulled Pork 
& Cavolo Nero Ragù

Once deemed only to be 
fit for la cucina povera, 'the poor 
man's kitchen', cavolo nero is 
a versatile kale variety native 
to Tuscany. 
 
MAFALDE with Beef  Shin & 
Barolo Wine Ragù

Seriously rich ragù, slow-
cooked with Barolo DOCG – 
known as the ‘King of  Wines’. 
Consider adding a knob of  
butter to the ragù.

Crab & Chilli RAVIOLI with 
Lemon Butter and Lemon Pangrattato

In Italy’s coastal eateries, crab, 
or granchio, is delivered to 
resident chefs each morning by 
local fishermen. The catch is 
always prepared at its freshest. 

Venetian Duck Ragù with Freshly 
Made GNOCCHI

Few dishes are more 
emblematic of  the Byzantine 
heritage of  Venice than the 
region's classic duck ragù, or 
ragù d'anatra.

CONCHIGLIE with Sicily’s 
Pistachio Pesto & Fresh Basil

Bronte pistachios are known 
as “green gold’’ in their native 
Sicily. These pretty nuts are 
renowned for their delicate 
flavour and vibrant colour. 

Buckwheat TAGLIATELLE with 
Beef  Ragù alla Bolognese

Hand-crafted using a nutritious 
blend of  ancient grains, the 
rustic texture of  our buckwheat 
tagliatelle provides the perfect 
grip for every last morsel of  
sauce. Consider adding a knob 
of  butter to the ragù.

Pea & Shallot RAVIOLI with 
Belazu Garlic Oil and Lemon 
Pangrattato 

We pay homage to the 
humble kitchen garden where 
peas, or piselli in Italian, 
are commonplace. Their 
wonderfully fresh flavour evokes 
balmy summer evenings spent 
relaxing in the garden.
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“Following the time-honoured Tuscan method, our wild boar ragù, 
known locally as 'cinghiale in umido', is gently stewed with red 

wine, juniper berries and plenty of  tomatoes.”
 

– ROBERTA D'ELIA, HEAD CHEF

NOVEMBER 1 until NOVEMBER 7

MENU

NEW to PASTA EVANGELISTS?

Look out for the letters on the items 
we’ve sent you. Match items of  the 
same letter.

This menu is printed on Fedrigoni Acquerello Avorio, 
an eco-friendly paper sourced in Italy.



ALL SAINTS' DAY

LET'S CELEBRATE

SHOULD YOU WISH to FORGO PAPER...
We've reduced paper consumption by 80% with our new one-page menu, and now 
extend the option to go paperless. Find out more in your Pasta Evangelists account settings. 

F rom cosy mountain comunes nestled in the Ligurian 
Apennines to picturesque fishing villages lining the 

Amalfi Coast, the arrival of  November beckons families 
across the Italian peninusla to move at a slower pace.

Schools and businesses close as communities come together 
in the cold winter dawn to attend mass, visit and exchange 
gifts with family and gather in cemeteries to honour loved 
ones that have passed with candles and chrysanthemum 
flowers. 

Each year, the festivities are spread over two days, starting 
with La festa di Ognissanti (All Saints' Day) on November 1st, 
followed by Giorno dei Morti (All Souls' Day, or Day of  the 
Dead) on November 2nd. 

Like many ancient Italian holidays, a bountiful feast is 
paramount to the celebrations. Traditional autumn flavours 
will take centre stage, such as roasted chestnuts, black truffle 
and, of  course, pumpkin.

THE MANTUA PUMPKIN

The Mantua province, in the northern region of  Lombardy, 
is home to one of  Italy’s favourite pumpkin varieties: Cappello 
del Prete, meaning ‘the Priests hat’, a playful reference to its 
turban-like shape. The Mantua pumpkin’s signature grey-
green exterior contrasts beautifully with its vibrant orange 
flesh, which is renowned for its delicate sweetness and is used 
for both savoury dishes and desserts. In Italy, no part of  this 
charming pumpkin goes to waste; the flowers are delicious 
when stuffed and deep fried, while the seeds and peel are 
used in soups and conserves.

CAN YOU CAPTURE THAT 

PERFECT PASTA PICTURE?

Want to get your hands on £100 
of  pasta credit? 

GOT LEFTOVER 

HALLOWEEN PUMPKINS? 

Don’t throw them out! Put your 
pumpkins to good use by trying your 

Venetian Chestnuts Umbrian Black Truffle

hand at a spooky black & orange pumpkin-filled pasta. 
Scan the QR Code with your smartphone camera to enjoy 
Roberta’s step-by-step pasta making video.

Tag us with your pasta pictures on Instagram 
@pastaevangelists and use #MyPastaEvangelists to be 
in with a chance of  winning! 

Before getting started, scan the QR code with your 
smartphone camera to discover tips from our team on 
mastering the perfect pasta portrait.



Crab & Chilli Ravioli 
with Lemon Butter and Lemon Pangrattato

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the butter in a 
pan and heat gently until steaming, add 2 tbsp 
(30ml) of  the boiling cooking water. 
4. Lift the pasta out of  the water and transfer 
to the butter, toss gently to coat and cook for 
an extra minute.
5. Sprinkle over the lemon pangrattato.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Crab & Chilli Ravioli (85%): Filling (Pangasius (Pangasius Fillet (30%) 
(FISH) (Origin: Vietnam), Water, Acidity Regulator: E330, E331, 
Stabiliser: E451(i)), Crab Meat (13%) (CRUSTACEAN) (Origin: 
Indonesia), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator; Lactic Acid), Natural Thickener 
(Potato Flakes (Potatoes, Emulsifier: E471), Starch (Corn), Rice Cream, 
Vegetable Fibres (Carrot/Bamboo)), Onion, Red Chilli Pepper, Butter 
(MILK), White Wine (SULPHITES), Garlic, Salt, Parsley, Black 
Pepper), Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
EGG, Water), Rice Flour), Lemon Butter (9%) (Butter (MILK), Lemon 
Peel), Lemon Pangrattato (2%) (Breadcrumbs (WHEAT Flour, Water, 
Yeast, Extra Virgin Olive Oil, Salt, Ethylalcohol, WHEAT Gluten, 
Malted WHEAT Flour, Dehydrated Deactivated RYE Sourdough), 
Extra Virgin Olive Oil, Salt, Lemon Zest, Black Pepper), Samphire
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, lupin, molluscs, mustard, nuts, peanuts, sesame, 
soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 234g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
601kcal per serving

Per 100g

1071kJ
257kcal
14.6g
8.6g
20.9g
1.4g
13.2g
0.9g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming. 

serves 
1Q single

portion

USE BY DATE

wine pairing: 
SOAVE



Chocolate & Ricotta Dessert Triangoli 
with a Hazelnut Crumb

HOW TO COOK

1. Melt the butter in a frying pan over a 
medium heat. Add the pasta directly to the hot 
butter and fry for 3 minutes, gently coaxing 
the triangoli around the pan with a spoon or 
spatula until the pieces begin to evenly brown 
and crispen up on both sides.
2. Plate and sprinkle with the hazelnut crumb.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Chocolate Triangoli (83%) (Filling (Ricotta Cheese (41%) (Cow’s 
MILK, Cream (MILK), Salt, Acidity Regulator: Lactic Acid), NutellaR 
(19%) (Sugar, Palm Oil, Hazelnuts (NUTS), Skimmed MILK Powder, 
Cocoa Powder (7%), Emulsifier: Lecithin (SOYA), Vanillin), Pasta 
(Durum WHEAT Semolina, WHEAT Flour “00”, EGG, Cocoa 
Powder), Rice Flour), Butter (MILK), Hazelnuts (NUTS)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, peanuts, 
sesame, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 240g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
790kcal per serving

Per 100g

1451kJ
348kcal
21.7g
11.3g
28.4g
11.6g
8.7g
0.37g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1U single

portion

USE BY DATE



Wild Mushroom Ravioli 
with a Truffle Butter Sauce

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the butter in a 
pan, add 2 tbsp (30ml) of  the pasta cooking 
water, and heat gently until steaming, then 
turn off the heat.
4. In a dry frying pan lightly toast the 
hazelnuts until they begin to brown. Be careful 
not to burn them.
5. Lift the pasta out of  the water and transfer 
to the butter, toss gently to coat.
6. Sprinkle over the hazelnuts. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Wild Mushroom Ravioli (89%) (Filling (Mixed Mushrooms with Porcini 
and Chanterelles (35%), Ricotta Cheese (MILK, Cream (MILK), Salt, 
Acidity regulator: Lactic acid)), Vegetarian Matured Cheese (MILK, 
Salt, Microbial rennet), Natural thickener (Potato Flakes (Potatoes, 
Emulsifier: E471), Starch, Rice Cream, Vegetable Fibre (Carrot/ 
Bamboo)), Onion, Butter (MILK) Salt, White wine (SULPHITES), 
Mushroom aroma powder, Garlic, Black pepper, Rosemary, Thyme, 
Parsley), Fresh Pasta (Durum WHEAT Semolina, WHEAT Flour, 
EGG, Rice flour), Truffle Butter (9%) (Butter (MILK), Truffle base (2%) 
(Truffle juice, Summer truffle (Tuber aestivum vitt), Salt, Flavouring, 
Vegetable Fibre)), Hazelnuts (NUTS)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 225g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt

680kcal per serving

Per 100g

1263kJ
302kcal
16g
9.0g
27.5g
2.7g
10.2g
1.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1M single

portion

USE BY DATE

wine pairing: 
FIANO



Martina’s Sardinian Lamb Ragù
with Fresh Conchiglie

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 1tbsp (15ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Conchiglie (49%) (Durum WHEAT Semolina, Water, Rice Flour), 
Lamb Shoulder Ragù (49%) (Tomato, Lamb Shoulder (Origin: 
UK) (33%), Water, Onion, Carrot, CELERY, Red Wine (contains 
SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, Sugar, Mint, Lamb 
Stock (contains CELERY Seeds), Black Pepper, Bay Leaves), Vegetarian 
Italian Grated Cheese (MILK, Salt, Rennet (Microbial Coagulant), 
EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 368g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
745kcal per serving

Per 100g

846kJ
202kcal
5.6g
2.4g
29.1g
3.2g
8.7g
0.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1G single

portion

USE BY DATE

wine pairing: 
CANNONAU



“Carbonara of Dreams” 
with Fresh Bucatini & Crispy Pancetta

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the pancetta 
on a medium-high heat. Once crispy, transfer 
the pasta to the pan and toss gently to mix 
with the pancetta, cook for 1 further minute.
4. Take the pan off the hob, allow it to rest 
for 1 minute and then add the sauce along 
with 2tbsp (30ml) of  the boiling pasta cooking 
water. Turn the heat back on and warm 
through for a few seconds until the pasta and 
sauce are steaming.
5. Sprinkle over the cheese. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Bucatini (48%) (Durum WHEAT Semola, WHEAT Flour, EGG, 
Rice Flour), Carbonara (38%) (Single Cream (MILK), Grana Padano 
Cheese (MILK, Salt, Rennet, EGG Lysozyme), EGG Yolk (17%), 
Water, Salt, Black Pepper, Turmeric), Pancetta (12%) (Pork (Origin: 
Italy) (97%), Salt, Dextrose, White Pepper, Flavouring, Antioxidant: 
Sodium Ascorbate, Preservatives: Potassium Nitrate, Sodium Nitrite),  
Vegetarian Italian Grated Cheese (MILK, Salt, Rennet (Microbial 
Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 373g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
933kcal per serving

Per 100g

1088kJ
261kcal
11.5g
5.4g
28.7g
2.1g
10.5g
1.3g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
and pancetta should be defrosted in the fridge overnight before cooking

serves 
1H single

portion

USE BY DATE

wine pairing: 
FRASCATI



Fettuccine
with Spicy ‘Nduja Sausage, Lemon and Mascarpone

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 1tbsp (15ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Fettuccine (50%) (Durum WHEAT Semola, WHEAT Flour, Free 
Range Pasteurised EGG, Water, Rice Flour), ’Nduja Sausage, Lemon & 
Mascarpone Sauce (48%) (Tomato, Pork Sausage (20%) (Pork (Origin: 
Denmark), White Wine (SULPHITES), Garlic, Salt, Pepper), White 
Wine (SULPHITES), Mascarpone Cheese (6%) (MILK, Acidity 
Regulator: Citric Acid), ’Nduja (6%) (Pork (Origin: Italy), Chilli Pepper, 
Salt), Water, Onion, Carrot, Extra Virgin Olive Oil, Salt, Garlic, Sugar, 
Lemon Zest (0.1%), Black Pepper), Vegetarian Italian Grated Cheese 
(MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 363g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
997kcal per serving

Per 100g

1164kJ
278kcal
10.5g
4.4g
34.7g
7.0g
9.6g
0.8g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1I single

portion

USE BY DATE

wine pairing: 
SANGIOVESE



Pappardelle
with a Wild Mushroom Sauce

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 1tbsp (15ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Wild Mushroom Sauce (50%) (Mixed Mushrooms (32%) (Chestnut, 
Porcini, Oyster, Shiitake, Button), Water, Double Cream (MILK), Corn 
Flour, Tomato, Onion, Carrot, CELERY, Extra Virgin Olive Oil, 
Butter (MILK), Salt, Garlic, Rosemary, Porcini Stock, Bay Leaves), 
Pappardelle (48%) (Durum WHEAT Semola, WHEAT Flour, Free 
Range Pasteurised EGG, Water, Rice Flour), Vegetarian Italian Grated 
Cheese (MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 353g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
713kcal per serving

Per 100g

845kJ
202kcal
6.8g
3.5g
29.3g
2.5g
6.1g
0.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking

serves 
1L single

portion

USE BY DATE

wine pairing: 
FIANO



Rigatoni
with a Datterini Tomato & Mascarpone Sauce

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 1tbsp (15ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Rigatoni (50%) (Durum WHEAT Semola, WHEAT Flour, EGG, 
Water, Rice Flour), Datterini Tomato & Mascarpone Sauce (47%) 
(Tomatoes including Datterini (72%), Mascarpone Cheese (8%) 
(Pasteurised Cow’s MILK, Cream (MILK), Salt, Acidity Regulator; 
Citric Acid), Water, Onion, Carrot, Extra Virgin Olive Oil, Basil, Salt, 
Garlic, Sugar, Black Pepper, Vegetarian Grated Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 358g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
769kcal per serving

Per 100g

896kJ
215kcal
7.7g
4.4g
29.9g
3.4g
6.4g
0.14g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1N single

portion

USE BY DATE

wine pairing: 
NERO D’AVOLA



Radiatori
with Pulled Pork & Cavolo Nero Ragù

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 2tbsp (30ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Radiatori (49%) (Durum WHEAT Semolina, Water, Rice Flour), Pulled 
Pork & Cavolo Nero Ragù (49%) (Tomato, Pork Shoulder (Origin: UK) 
(26%), Water, Cavolo Nero (4%), Onion, Carrot, CELERY, White 
Wine (SULPHITES), Salt, Garlic, Extra Virgin Olive Oil, Sugar, 
Chicken Stock (Dextrose, Salt, Yeast extracts, Natural flavouring, Sugar, 
Sunflower oil, Spices), Thyme, Black Pepper, Bay Leaf), Vegetarian 
Italian Grated Cheese (MILK, Salt, Rennet (Microbial Coagulant), 
EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 368g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
681kcal per serving

Per 100g

775kJ
185kcal
4.2g
1.6g
27.1g
3.0g
9.5g
0.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1O single

portion

USE BY DATE

wine pairing: 
CHIANTI CLASSICO



Mafalde
with Beef  Shin & Barolo Wine Ragù

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 1tbsp (15ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Mafalde (49%) (Durum WHEAT Semola, WHEAT Flour, EGG, 
Water, Rice Flour), Beef  & Barolo Ragù (49%) (Tomatoes, Beef  Shin 
(26%) (Origin: Republic of  Ireland), Beef  Stock (contains CELERY 
Seeds), Onion, Carrot, CELERY, Barolo Wine (1%) (SULPHITES), 
Extra Virgin Olive Oil, Salt, Garlic, Sugar, Bay Leaf, Black Pepper), 
Vegetarian Italian Grated Cheese (MILK, Salt, Rennet (Microbial 
Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 368g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
691kcal per serving

Per 100g

786kJ
188kcal
3.4g
1.3g
29.5g
3.6g
9.7g
0.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1P single

portion

USE BY DATE

wine pairing: 
BAROLO



Venetian Duck Ragù
with Freshly Made Gnocchi

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the gnocchi in the boiling water 
for 1-2 minutes until slightly softened yet 
maintaining their form.
3. Whilst the gnocchi cook, put the sauce in 
a pan and add 2tbsp (30ml) of  the boiling 
pasta cooking water. Take care to ensure you 
squeeze all the sauce from the pouch. Gently 
heat until steaming.
4. Lift the gnocchi out of  the water and 
transfer to the sauce, toss gently to coat and 
cook for an extra minute.
5. Sprinkle over the cheese.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Gnocchi (53%) (Water, Potato (37%) (Potato Flakes, Potato Starch), 
Maize (Maize Starch), 00 WHEAT Flour, Salt, EGG, MILK, 
Preservative: Sodium Disulphite (SULPHITES), Antioxidant: Ascorbic 
Acid, Acidity Regulator: Citric Acid, Emulsifier: Glycerol Monostearate, 
Stabiliser: Disodium Pyrophosphate, Rice Flour), Duck Ragù (45%) 
(Tomato, Duck Leg (Origin: France) (26%), Water, CELERY, Carrots, 
Onion, Black Olives, Red Wine (SULPHITES), Chicken Stock 
(Dextrose, Salt, Yeast extracts, Natural flavouring, Sugar, Sunflower oil, 
Spices), Garlic, Sugar, Mint, Salt, Extra Virgin Olive Oil, Black Pepper, 
Bay Leaf), Vegetarian Italian Grated Cheese (MILK, Salt, Rennet 
(Microbial Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin,, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 398g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
525kcal per serving

Per 100g

554kJ
132kcal
2.5g
1.0g
22g
5.5g
5.1g
1.5g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The gnocchi can be cooked from frozen, for 3-4 minutes. 
The sauce should be defrosted in the fridge overnight before cooking.

serves 
1R single

portion

USE BY DATE

wine pairing: 
CILIEGIOLO



Conchiglie
with Sicily’s Pistachio Pesto & Fresh Basil

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 
2-3 minutes until ‘al-dente’. Stir regularly to 
prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 2tbsp (30ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Once cooked, use a slotted spoon to transfer 
the pasta to the pesto. Toss gently to coat.
5. Sprinkle over the pistachio crumb and basil 
leaves.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Conchiglie (69%) (Durum WHEAT Semolina, Water, Rice Flour), 
Pistachio Pesto (29%) (Pistachio NUTS (29%), Extra Virgin Olive Oil, 
Water, Vegan Cheese (Water, Starch, Modified Starch, Coconut Oil, 
Sea Salt, Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Garlic, Salt), Pistachio NUTS, Basil
Whilst we take all reasonable precautions to prevent cross-contamination, this 
dish may also contain traces of  celery, crustacean, egg, fish, lupin, milk, molluscs, 
mustard, peanuts, sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 261g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
856kcal per serving

Per 100g

1365kJ
328kcal
15.0g
2.0g
38.0g
2.6g
9.5g
0.52g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1S single

portion

USE BY DATE

wine pairing: 
FRASCATI



Buckwheat Tagliatelle
with Beef  Ragù alla Bolognese

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 2tbsp (30ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce, toss gently to coat and cook for an 
extra minute.
5. Sprinkle over the cheese.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Gluten-Free Tagliatelle (52%) (Buckwheat Flour, Maize Flour, Potato 
Starch, Water, Sorghum Flour, Sunflower Oil, Tapioca Starch, White 
Rice Flour, Xanthan Gum), Bolognese Ragù (46%) (Tomatoes, Minced 
Beef  (Origin: Ireland) (19%), Water, Onion, Carrot, CELERY, Red 
Wine (SULPHITES), Salt, Garlic, Extra Virgin Olive Oil, Sugar, Black 
Pepper, Bay Leaves), Vegetarian Italian Grated Cheese (MILK, Salt, 
Rennet (Microbial Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, gluten, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 348g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
633kcal per serving

Per 100g

760kJ
182kcal
7.9g
3.1g
15.0g
2.4g
11.7g
0.9g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

serves 
1T single

portion

USE BY DATE

wine pairing: 
BAROLO



Pea & Shallot Ravioli
with Belazu Garlic Oil and Lemon Pangrattato

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3 
minutes.
3. Once cooked, drizzle some of  the garlic oil 
in a pan on low heat and transfer the ravioloni 
to cook for a few seconds. Toss gently to coat.
4. Finally sprinkle over the lemon pangrattato 
and garlic oil.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Pea & Shallot Ravioli (91%) (Filling (Peas (31%), Shallot (19%), 
Vegan Cheese (Water, Coconut Oil, Modified Starch, Starch, Sea 
Salt, Mozzarella Flavour, Preservative: Sorbic Acid, Colour Beta 
Carotene Vitamin B12), Olive Oil, Natural Thickener (Potato Flakes 
(Potatoes, Emulsifier: E471), Starch (Corn), Rice Cream, Vegetable 
Fibres (Carrot/Bamboo)), Salt, Parsley, Mint, Garlic, Black Pepper), 
Pasta (Durum WHEAT Semolina, Water), Rice Flour), Belazu Garlic 
Oil (7%) (Extra Virgin Olive Oil, Natural Garlic Extract), Lemon 
Pangrattato (2%) (Breadcrumbs (WHEAT Flour, Water, Yeast, Extra 
Virgin Olive Oil, Salt, Ethylalcohol, WHEAT Gluten, Malted WHEAT 
Flour, Dehydrated Deactivated RYE Sourdough), Extra Virgin Olive 
Oil, Lemon Zest, Salt, Black Pepper)
Whilst we take all reasonable precautions to prevent cross-contamination, this 
dish may also contain traces of  celery, crustacean, egg, fish, lupin, milk, molluscs, 
mustard, nuts, peanuts, sesame, soya, sulphites which are prescribed in allergens 
legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 220g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
563kcal per serving

Per 100g

1070kJ
256kcal
11.6g
2.7g
31.0g
4.2g
6.7g
1.3g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The oil and 
pangrattato should not be frozen.

Z

USE BY DATE

single
portion

wine pairing: 
VERNACCIA



INGREDIENTS (allergens in bold capitals)

Salmon Ravioloni (89%) (Filling (Salmon (24%) (FISH) (Farmed in 
Norway, Scotland, Faroe Islands or Iceland), Mascarpone (19%) (Cream 
(MILK), Acidity Adjuster: Citric Acid E330), Smoked Salmon (6%) 
(FISH) (Origin: UK), Garlic, White Wine (SULPHITES), Parsley, 
Salt, Lemon Zest, Black Pepper), Pasta (Durum WHEAT Semolina, 
WHEAT Flour “00”, EGG), Rice Flour), Dill Butter (9%) (Butter 
(MILK), Dill), Lemon Pangrattato (Breadcrumbs (WHEAT Flour, 
Water, Yeast, Extra Virgin Olive Oil, Salt, Ethylalcohol, WHEAT 
Gluten, Malted WHEAT Flour, Dehydrated Deactivated RYE 
Sourdough), Extra Virgin Olive Oil, Lemon Zest, Salt, Black Pepper)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com
NET WEIGHT: 225g

Salmon & Mascarpone Ravioloni 
with Dill Butter & Lemon Pangrattato

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the butter in a 
pan and add 2tbsp (30ml) of  the pasta cooking 
water. Heat gently until steaming, then turn off 
the heat.
4. Lift the pasta out of  the water and transfer 
to the butter, toss gently to coat.
5. Sprinkle over the lemon pangrattato.

Serve immediately. Buon appetito!

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
433kcal per serving

Per 100g

790kJ
190kcal
11.6g
5.6g
4.5g
0.7g
3.5g
1.4g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

A

USE BY DATE

single
portion

wine pairing: 
SOAVE



Sea Bass, Lemon & Mascarpone Ravioli
with Lemon Butter & Lemon Pangrattato

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
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 and add 30ml (2 tbsp) of  
the boiling pasta water, 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 and samphire. Toss gently to coat.
5. Sprinkle over the lemon pangrattato.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Seabass, Mascarpone & Lemon Ravioli (85%) (Filling (Sea Bass (Sea 
Bass (15%) (FISH) (Origin: Turkey), Water), Mascarpone (19%) 
(Pasteurised Cream (MILK), Acidity Adjuster: Citric Acid E330), 
Pangasius (10%) (FISH) (Origin: Vietnam), Onion, Natural Thickener 
(Potato Flakes (Potatoes, Emulsifier: E471), Starch (Corn), Rice Cream, 
Vegetable Fibers (Carrot/Bamboo), Butter (MILK), Garlic, White Wine 
(SULPHITES), Parsley, Salt, Lemon Zest, Black Pepper), Pasta (Durum 
WHEAT Semolina, Water, Black Squid Ink Powder (MOLLUSCS)), 
Rice Flour), Lemon Butter (9%) (Butter (MILK), Lemon Peel), Lemon 
Pangrattato (2%) (Breadcrumbs (WHEAT flour, Water, Yeast, Extra 
Virgin Olive Oil, Salt, Ethylalcohol, WHEAT Gluten, Malted WHEAT 
Flour, Dehydrated Deactivated RYE Sourdough), Extra Virgin Olive 
Oil, Lemon Peel, Salt, Pepper), Samphire
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, egg, lupin, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 234g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
541kcal per serving

Per 100g

964kJ
232kcal
13.2g
7.7g
18.1g
1.3g
9.5g
1.9g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1B single

portion

USE BY DATE

wine pairing: 
SOAVE



Grilled Halloumi, Ricotta & Mint Ravioloni
with Lemon Butter & Pine 

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 
around 3 minutes.
3. Whilst the pasta cooks, put the butter in a 
pan and add 30ml (2 tbsp) of  the boiling pasta 
water, cover with a lid and heat until steaming. 
Once steaming, turn off the heat.
4. At this stage, if  you so desire, you can toast 
the pine nuts in a third pan over a low heat, 
until fragrant and slightly browned.
5. Lift the pasta out of  the water and transfer 
to the butter. Toss gently to coat.
6. Sprinkle over the toasted pine nuts.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Grilled Halloumi, Ricotta & Mint Ravioloni (89%) (Filling (Halloumi 
Cheese (31%) (Pasteurised Blend of  Cow’s, Goat’s & Sheep’s MILK, 
Salt, Non-Animal Rennet, Mint), Ricotta Cheese (18%) (Cow’s MILK 
Whey, MILK, Salt, Acidity Regulator: Lactic Acid), Peas, Grana Padano 
Cheese (Cow’s MILK, Rennet, Salt, Preservative: EGG Lysozyme), 
Pasteurised EGG, Mint (1%), Black Pepper), Pasta (Durum WHEAT 
Semolina, WHEAT Flour “00”, Water, Spinach Powder), Rice Flour), 
Lemon Butter (9%) (Butter (MILK), Lemon Peel), Pine Nuts
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 224g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
809kcal per serving

Per 100g

1486kJ
357kcal
24.2g
13.4g
20.4g
2.7g
14.5g
1g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1C single

portion

USE BY DATE

wine pairing: 
VERNACCIA DI 
SAN GIMIGNANO



Gnocchi
with Black Truffle Butter Sauce & Hazelnut Crumb

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the gnocchi in the boiling water 
for 1-2 minutes until slightly softened yet 
maintaining their form.
3. Whilst the gnocchi cook, put the butter in a 
pan and add 30ml (2 tbsp) of  the boiling pasta 
water, cover with a lid and heat until steaming. 
Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the 
butter. Toss gently to coat.
5. Sprinkle over the Italian cheese & hazelnut 
crumb.

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Gnocchi (81%) (Water, Potato (37%) (Potato Flakes, Potato Starch), 
Maize (Maize Starch), 00 WHEAT Flour, Salt, EGG, MILK, 
Preservative: Sodium Disulphite (SULPHITES), Antioxidant: Ascorbic 
Acid, Acidity Regulator: Citric Acid, Emulsifier: Glycerol Monostearate, 
Stabiliser: Disodium Pyrophosphate, Rice Flour), Truffle Butter (14%) 
(Butter (MILK), Truffle base (2%) (Truffle juice, Summer truffle (Tuber 
aestivum vitt), Salt, Flavouring, Vegetable Fibre)), Vegetarian Italian 
Grated Cheese (MILK, Salt, Rennet (Microbial Coagulant), EGG 
Lysozyme), Hazelnuts (NUTS)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 248g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
545kcal per serving

Per 100g

979kJ
234kcal
9.2g
5.6g
32.8g
1.7g
3.9g
1.1g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The gnocchi can be cooked from frozen, for 3-4 minutes. The butter 
can also be cooked from frozen, heat until steaming

serves 
1D single

portion

USE BY DATE

wine pairing: 
TREBBIANO



Spicy ‘Nduja Sausage & Scamorza Ravioli
with a Sage Butter Sauce

HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the butter in a 
pan and add 2tbsp (30ml) of  the pasta cooking 
water. Heat gently until steaming, then turn off 
the heat.
4. Lift the pasta out of  the water and transfer 
to the butter, toss gently to coat.
5. Sprinkle over the grated cheese. 

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

‘Nduja & Scamorza Ravioli (88%) (Filling (70%) (Ricotta Cheese 
(MILK, Cream (MILK), Salt), Scamorza Cheese (27%) (MILK, 
Microbial Rennet, Salt, Lactic Cultures, Acidity Regulator: Lactic 
Acid), ‘Nduja (8%) (Pork (85%) (Origin: Italy), Hot Peppers, Salt, Spices, 
Dextrose, Antioxidant: Sodium Ascorbate), Grated Cheese (MILK, Salt, 
Rennet)), Basil, Bran (WHEAT), Salt, Black Pepper), Pasta (00 WHEAT 
Flour, Durum WHEAT Semolina, EGG, Water), Rice Flour, Sage 
Butter (Butter (MILK), Sage), Vegetarian Italian Grated Cheese (MILK, 
Salt, Rennet (Microbial Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, 
peanuts, sesame, soya, sulphites which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 228g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
638kcal per serving

Per 100g

1167kJ
280kcal
19g
11g
15g
1g
13g
1g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: A Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 4-5 minutes. The butter 
can also be cooked from frozen, heat until steaming.

serves 
1E single

portion

USE BY DATE

wine pairing: 
SANGIOVESE



HOW TO COOK

1. Bring a large saucepan of  water to the boil. 
Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 2-3 
minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a 
pan and add 2tbsp (30ml) of  the boiling pasta 
cooking water. Take care to ensure you squeeze 
all the sauce from the pouch. Gently heat until 
steaming and then turn off the heat.
4. Lift the pasta out of  the water and transfer 
to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese.  

Serve immediately. Buon appetito!

INGREDIENTS (allergens in bold capitals)

Wild Boar Ragù (51%) (Tomatoes, Pork (Origin: UK) (17%), Wild 
Boar (Origin: Spain) (12%), Water, Onion, CELERY, Carrot, Red 
Wine (SULPHITES), Salt, Extra Virgin Olive Oil, Garlic, Sugar, 
Chicken Stock ((Dextrose, Salt, Yeast Extracts, Natural Flavouring, 
Sugar, Sunflower Oil, Ground Turmeric, White Pepper, Anti-Caking 
Agent: Silicone Dioxide)), Black Pepper, Bay Leaves), Pappardelle (47%) 
(Durum WHEAT Semola, WHEAT Flour, EGG, Water, Rice Flour), 
Vegetarian Italian Grated Cheese (MILK, Salt, Rennet (Microbial 
Coagulant), EGG Lysozyme)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish 
may also contain traces of  crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, 
sesame, soya which are prescribed in allergens legislation.
Produced in the UK for Pasta Evangelists Ltd., 230 York Way, London N7 9AG
pastaevangelists.com

NET WEIGHT: 363g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
744kcal per serving

Per 100g

870kJ
208kcal
5.8g
1.8g
27.6g
2.4g
10.0g
0.4g

STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep 
chilled & consume by the date indicated above. FREEZING: Alternatively freeze 
before use by date. The pasta can be cooked from frozen, for 3-4 minutes. The sauce 
should be defrosted in the fridge overnight before cooking.

F

USE BY DATE

single
portion

wine pairing: 
BAROLO

Tuscany’s Famous Wild Boar Ragù
with Fresh Pappardelle



Black Truffle Mac & Cheese

HOW TO COOK

1. Preheat your oven to 200°C 
(180°C fan) and place a baking 
tray in the middle of  the oven.
2. Remove the card sleeve and the 
film from the pasta but leave it in 
its card box.
3. Place the pasta in its box 
directly onto the hot baking tray 
and cook for 25 minutes, until 
piping hot.
4. Remove your pasta from the 
oven and allow it to rest for 5 
minutes before serving. 

Buon appetito!

INGREDIENTS (allergens in bold capitals)

Pasta (36%) (Durum WHEAT Semolina, Water), Truffle Velouté (36%) (Vegetable 
Stock (Onion, Carrot, CELERY, Water, Olive Oil, Leek, Tomato, Parsley, Garlic, Bay 
Leaves), Cream (MILK), Shallots, Butter (MILK), WHEAT Flour, Truffle Sauce (3%) 
(Meadow Mushrooms (Agaricus Bisporus), Sunflower Oil, Extra Virgin Olive Oil, Black 
Olives, Salt, Summer Truffle (1%) (Tuber Aestivum Vitt), Flavouring), Vegetable Oil, 
Garlic, Salt, Thyme, Truffle Oil (0.3%) (Extra Virgin Olive Oil, Truffle Flavouring), 
Marjoram, Mint, Sage, Bay Leaves, Black Pepper, Nutmeg), Vegetarian Hard Cheese 
(11%) (MILK, Salt, Microbial Rennet), Emmental (8%) (MILK, Salt, Starter Culture, 
Vegetarian Rennet), Cheddar (8%) (MILK, Salt, Culture, Enzymes
Whilst we take all reasonable precautions to prevent cross-contamination, this dish may also contain 
traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, sesame, soya, sulphites which 
are prescribed in allergens legislation.
STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep chilled & 
consume by the date indicated above. FREEZING: Alternatively freeze before Use By date. Defrost 
overnight in the fridge before cooking.

NET WEIGHT: 350g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
566kcal per serving

Per 100g

1077kJ
258kcal
18g
11g
12g
0.7g
11g
0.66g

Produced in the UK for 
Pasta Evangelists Ltd. 230 York Way, London N7 9AG 
pastaevangelists.com

J

USE BY DATE

wine pairing: 
TREBBIANO



HOW TO COOK

1. Preheat your oven to 200°C 
(180°C fan) and place a baking 
tray in the middle of  the oven.
2. Remove the card sleeve and the 
film from the pasta but leave it in 
its card box.
3. Place the pasta in its box 
directly onto the hot baking tray 
and cook for 20 minutes, until 
piping hot.
4. Remove your pasta from the 
oven and allow it to rest for 5 
minutes before serving. 

Buon appetito!

INGREDIENTS (allergens in bold capitals)

Basil Pesto (43%) (Fresh Basil (36%), Extra Virgin Olive Oil, Vegetarian Hard Cheese 
(MILK, Salt, Microbial Rennet), Pine Nuts, Garlic, Salt), Béchamel Sauce (MILK, 
WHEAT Flour, Butter (MILK), Salt, Pepper, Nutmeg), Fresh Pasta (WHEAT Flour, 
EGG, Durum WHEAT Flour, Salt), Fine Beans, Pine Nuts, Vegetarian Hard Cheese 
(MILK, Salt, Microbial Rennet)
Whilst we take all reasonable precautions to prevent cross-contamination, this dish may also contain 
traces of  celery, crustacean, fish, lupin, molluscs, mustard, nuts, peanuts, sesame, soya, sulphites which 
are prescribed in allergens legislation.
STORAGE Like all fresh products, our artisan pasta has a limited shelf  life. Keep chilled & 
consume by the date indicated above. FREEZING: Alternatively freeze before Use By date. Defrost 
overnight in the fridge before cooking.

NET WEIGHT: 350g

NUTRITION

Energy 
Calories 
Fat
Of  which saturates 
Carbohydrates
Of  which sugars
Protein 
Salt
816kcal per serving

Per 100g

967kJ
233kcal
18.2g
5.3g
10.4g
2.4g
6.8g
1.0g

Produced in the UK for 
Pasta Evangelists Ltd. 230 York Way, London N7 9AG 
pastaevangelists.com

K

USE BY DATE

Fresh Basil Pesto Lasagne
from the Italian Riviera

wine pairing: 
PINOT BIANCO
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