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NUTRITION per  100g

CALORIES PER SERVING: 746 kcal

Energy 1364kJ
Calories 327kcal
Fat 20.8g
Of which saturates 10.3g
Carbohydrates 24.4g
Of which sugars 1.3g
Protein 11.5g
Salt 1.1g

with black
pasta box



ABOUT THE DISH
Agnolotti are a special type of small, square-shaped ravioli originating in Piemonte, an idyllic region of Italy’s 
North West known for its chocolate production and sprawling mountain ranges. Indeed, the region’s name - 
“Piedmont” in English - originates from the Latin “Pedemontis”, or “ad pedem montium”, meaning “at the foot 
of the mountains”. These mountains are, of course, the Alps, where many local Piemontese escape to from the 
region’s towns and cities in search of rustic respite. And it’s in the local taverne, gazing out from snow-topped 
peaks, that Piemontese best-enjoy their filled agnolotti. Alex’s (the founder of Pasta Evangelists) father, Daniele, 
is currently in Sestriere, in the Piemonte alps, taking refuge during these tough Coronavirus times.
To do justice to this evocative scene, we’ve looked to a second region, Umbria, for inspiration when creating 
the filling for our agnolotti. Distinguished in the gastronomic world by the supreme quality of its tartufi neri 
(black truffles), Umbria is at the centre of the global truffle trade. Indeed, at Pasta Evangelists we have our very 
own ‘’dealer’’ who visits our kitchen with a trunkful of freshly-foraged truffles for us to choose from. As you can 
imagine, the smell is utterly exquisite, though not for our co-founder Chris who, bizarrely to the rest of us, is 
trenchant in his aversion to il tartufo. In any case, our filling is prepared by combining fresh black truffle with 
fine, marbled beef & aromatics. 
Its fabulous taste is accentuated by the sage butter accompaniment - a herb renowned for its propensity to 
bolster the rich, savoury flavour of meat - as well as a hazelnut crumb. And whilst we normally forgo formaggio 
in this dish (it isn’t strictly traditional to serve with tartufo), this week we’ve decided to up the indulgence 
quotient to hitherto unseen levels: and why not? Winter has finally come to a close, but intemperance beckons 
one last time...
Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the agnolotti in the boiling water for 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a large pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the agnolotti to the butter. Toss gently to coat. Top with the hazelnut crumb and grated 
cheese. Buon appetito!

BEEF & TRUFFLE AGNOLOTTI WITH 
SAGE BUTTER AND HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef & Truffle Agnolotti (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Beef (49%), Grana Padano (MILK, Salt, 
Rennet, EGG Lysozyme), Onion, Carrots, CELERY, Breadcrumb 
(WHEAT), Olive Oil, Water, Garlic, Rosemary, Truffle Cream 
(Black Truffle, Tuber Aestivum, Salt, Natural Truffle Flavouring), 
Thyme, Laurel, Salt, White Pepper), Rice Flour
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Hazelnuts (8g):
Hazelnuts (NUTS)
Italian Grated Cheese (8g):
MILK, Salt, Rennet
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