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27TH JULY - 2ND AUGUST



O U R  T O U R  O F  Italy
What an amazing trip through il bel paese we’ve had. We hope you’ve enjoyed 

#italyathome as much as we have. And though we’re sad our journey has come to 
an end, this week we celebrate the best bits of our 8 week summer tour through Italy. We 
fondly remember our culinary exploration of each region, featuring your favourite dishes 
in our menu this week. So please, grab your favourite aperitivo, and raise a glass to a 
fantastic getaway. Salute!

We visited Tuscany, sampling its famous 
“cinghiale”, or wild boar.

We passed through the 
Amalfi Coast, trying its 
famous lemons and 
abundant seafood.

The Italian Riviera 
provided beauty 

and Genoa’s 
famous basil 

pesto.

Puglia’s exquisite 
tomatoes formed 
the basis of our 

rustic tomato 
sauce.

We travelled to Sicily to try its 
rich “salsiccia e finocchietto”, or 

sausage and fennel sauce.

We fell in love with Venice’s duck ragù, 
Valpolicella wine and soft-shell crab.

We saw the Eternal Capital, 
enjoying iconic Roman eats like 
Carbonara and Amatriciana.

We loved Sardinia’s famous 
lamb ragù, as well as its 

summery red pepper sauce, 
perfect to enjoy with a spritz by 

the island’s enviable coast.



Best of Italy Menu
TUSCANY

Tuscany’s Pici with Wild Boar Ragù •

CAMPANIA
Campania’s Amalfi Lemon & Mozzarella Ravioli with Sage Butter •

Campania’s Crab & Chilli Ravioli with Amalfi Lemon Butter •

SARDINIA
Sardinia’s Malloreddus with Martina’s Lamb Ragù •

Sardinia’s Summer Roasted Pepper Sauce with Mafalde (Vegetarian) •

SICILY
Sicily’s Famous Fennel Sausage Sauce with Fresh Rigatoni  •

PUGLIA
Puglia’s Orecchiette with Datterini Tomato & Basil Sauce (Vegan) •

VENETO
Venice’s Beef “Brasato” & Valpolicella Wine Tortelloni •

LAZIO
Rome’s Bucatini alla Carbonara with Crispy Pancetta ••

LIGURIA
Liguria’s Pesto alla Genovese with Tagliatelle (Gluten Free/Vegetarian) •

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.

#ITALYATHOME LIMITED EDITION

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.

O U R  T O U R  O F  Italy



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a red
sticker

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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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 should, then, come as no surprise that 
despite the rather conflicting status of this animal – eaten and revered in equal measure – 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 this doesn’t stop Tuscans from savouring 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 tender. We serve, 
as local tradition prescribes, with freshly made pici, a pasta shape similar to, but thicker than, spaghetti. Pici 
originate in Siena, which, alongside Florence, is renowned as one of Tuscany’s jewels. The next time you’re in 
beautiful Siena, perhaps you could stay in nearby Montepulciano, one of our favourite towns in Toscana. Do 
pop by “Il Tosco”, a charming boutique hotel owned & managed by our friend Luca Barbi.

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

METHOD
Note: Pici can take a little longer to cook. We recommend 4-7 minutes, but cook for longer if you prefer your 
pasta soft. 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 4-7 minutes until it is as soft as desired. 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.

TUSCANY’S PICI WITH WILD BOAR RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pici (165g):
Durum WHEAT Flour, Water, 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: 643 kcal

Energy 807kJ
Calories 193kcal
Fat 4.9g
Of which saturates 1.4g
Carbohydrates 25.9g
Of which sugars 1.2g
Protein 9.9g
Salt 0.4g



ABOUT THE DISH
Where better to take inspiration for our zesty lemon & mozzarella ravioli than the Amalfi Coast, one of Italy’s 
most treasured sights, and home to the eponymous Amalfi lemon.  Indeed, the Amalfi lemon has long enjoyed 
prominence in Campania’s cuisine, from tart limoncello to zesty pasta al limone.

Amalfi lemons referred to as “sfusato Amalfitano” in the vernacular. This is perhaps in reference to their 
elongated shape, as “sfusato” roughly translates as “spindle”. Known for its strong, sweet fragrance and less 
acidic flavour than other lemon varieties, it is not an uncommon sight to observe locals enjoying the citrus as 
though it were an apple - pith, rind and all!

In this dish, we pay homage to Amalfi’s lemons by stirring their aromatic juice into mozzarella alongside the 
lemon’s milder, sweet peel. Although remarkably simple, this combination could scarcely be more Italian 
in spirit. These refreshing pockets of filling are surrounded by fresh pasta and drizzled with burro e salvia, a 
mouth-watering butter combined with freshly chopped sage - the leaves of which lend an aromatic flavour to 
the butter. To crown our ravioli, we sprinkle over a scattering of tangy formaggio.

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 3-4 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 sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

CAMPANIA’S AMALFI LEMON & 
MOZZARELLA RAVIOLI WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Ravioli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurized EGG, Preservative E202, Rice Flour), Filling 
(Mozzarella Cheese (MILK) (61%), Ricotta Cheese (MILK), 
Lemon Zest, Salt, White Pepper, Preservative E202)

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

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

NUTRITION per  100g

CALORIES PER SERVING: 664 kcal

Energy 1214kJ
Calories 291kcal
Fat 18.3g
Of which saturates 10.9g
Carbohydrates 16.9g
Of which sugars 3.1g
Protein 15.4g
Salt 1.6g



#ITALYATHOME LIMITED EDITION
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a green
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Suggested Wine Pairing:
The acidity of  the lemon in the 
filling of  this ravioli needs an acidic 
wine to match it. Sauvignon Blanc 
has high acidity and strong citrus 
notes, which will complement this 
dish, while helping to cut through 
the creaminess of  the filling.Sa
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#ITALYATHOME LIMITED EDITION

Match all 
items with 

a blue
sticker

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.R

ie
sli

ng



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 
a limited edition 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 lemon 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 butter and samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

CAMPANIA’S CRAB & CHILLI 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: 541 kcal

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
On the 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 lamb 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).

Martina’s ragù, inspired by her home island, is prepared using a prime cut of spring lamb shoulder, which, 
after hours of slow-cooking, falls apart. In true Sardinian tradition, we serve with the region’s trademark 
malloreddus pasta. Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that 
involves cutting the pasta dough into cubes and pressing them against a ciuliri (a sieve or riddle traditionally 
made of straw). We recommend enjoying this dish al fresco, if possible, closing your eyes and imagining 
yourself on Sardinia’s exquisite Spiaggia Rosa: the pink beach.

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, 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.

SARDINIA’S MALLOREDDUS WITH 
MARTINA’S LAMB RAGÙ

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

Lamb Shoulder & Red Wine Ragù (160g):
Lamb 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: 735 kcal

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



#ITALYATHOME LIMITED EDITION

Match all 
items with a 

pink
sticker

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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#ITALYATHOME LIMITED EDITION

Match all 
items with 
a purple
sticker

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 flavour of this dish. 
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ABOUT THE DISH
Is there any vegetable more evocative of summer than the red pepper, slowly roasted for hours until charred 
and fragrant? From the pepperonata (a colourful accompaniment to grilled meat) to caponata, enjoyed when 
the sun is at its most ferocious, the humble pepper is an integral part of the culinary landscape on the picture-
perfect island of Sardinia.

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 summer sauce so special. Crafted with vibrant red 
peppers, San Marzano tomatoes and fresh basil, this sauce, 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: 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 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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 hard cheese. Buon appetito.

SARDINIA’S SUMMER ROASTED PEPPER 
SAUCE WITH MAFALDE (Vegetarian)

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

Red Pepper Sauce (160g): 
Red Pepper, San Marzano Tomatoes, Extra Virgin Olive Oil, 
Salt, Basil.

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

NUTRITION per  100g

CALORIES PER SERVING: 773 kcal

Energy 1080kJ
Calories 260kcal
Fat 12.3g
Of which saturates 2.5g
Carbohydrates 28.2g
Of which sugars 1.8g
Protein 8.4g
Salt 0.8g



ABOUT THE DISH
You know you have landed in Sicily when you catch the anise-like fragrance of wild fennel drifting in the 
summer breeze. Indigenous to Sicily, the herb adorns the island. You will find its feathery green fronds snaking 
along roadsides dotted with almond trees, agaves and prickly cactus, or hiding in the bushes that cover the 
island’s Mediterranean shrubland.

Unmistakably fresh, wild fennel is the seasoning of choice for many a traditional dish on the island. But our 
chef Roberta’s favourite expression of the herb is “salsiccia e finocchietto” - Sicily’s famous sausage and fennel 
sauce, and the inspiration for this dish. Roberta, a Pugliese native, loves regaling us with tales of her childhood 
holidays to San Vito Lo Capo, a mountain comune in Northern Sicily, famous for its sausage-making tradition. 
Here, you will find her mamma’s favourite trattoria, where salsiccia e finocchietto bubbles away in big pots in 
the backyard, its intoxicating aroma offering a very particular kind of joy.

Inspired by Roberta’s memory, our sausage sauce this week is prepared in true Sicilian tradition. Stewed slowly, 
the savoury flavour of the sausage is enhanced by the addition of wild fennel and sea salt, creating a beautiful 
white sauce far greater than the sum of its parts. We serve our sauce with fresh tubes of rigatoni, a typical 
Sicilian pasta shape whose grooves are perfect for sopping up every last morsel.

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, 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.

SICILY’S FAMOUS FENNEL SAUSAGE 
SAUCE WITH FRESH RIGATONI

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

Sausage and Fennel Sauce (160g):
Pork Sausage (Pork (Origin:UK), White Wine (SULPHITES), 
Garlic, Salt, Pepper), Cream (MILK), Onion, Fennel, Chicken 
Stock (contains CELERY seeds), White Wine (SULPHITES), 
Olive Oil, Garlic, Fennel Seeds, Fresh Chilli, Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 869 kcal

Energy 1087kJ
Calories 261kcal
Fat 12.0g
Of which saturates 4.6g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein 10.5g
Salt 0.7g



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a yellow
sticker

Suggested Wine Pairing:
The characteristic herbal, 
licorice, and dark red fruit notes 
of  Barbera make it a natural 
pairing for a fennel sausage 
sauce. The medium tannins 
and high acidity will also 
complement this dish. Ba
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#ITALYATHOME LIMITED EDITION

Match all 
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a black
sticker

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. Merlot has noticeable 
acidity, which will match the acidity of  this 
tomato sauce.M

er
lo

t



ABOUT THE DISH
Simplicity resides at the core of Pugliese cuisine - indeed, rather than relying on elaborate preparation and an 
extensive list of ingredients, Pugliese food emphasises a small number of ingredients. Each, however, should 
be of exceptional quality. This dish is one such example.

The particular geographical qualities of Puglia yield exquisite tomatoes - the sun-drenched earth, tempered 
by the cooling coastal breeze, makes the region a haven for plants and produce. Introduced by the Spaniards 
in the 1500s (when Puglia was under Spanish rule), tomatoes are now one of the famed exports of this arid 
region of the Italian south, hand-picked by locals, and known for their impeccable flavour. The tomatoes that 
serve as the base of this rugged sauce are blended with fragrant basil and garlic, and slowly simmered until 
thick and glossy. This creates a sauce with substance and flavour, despite its rustic simplicity. In line with 
Pugliese culinary tradition, we serve this vegan sauce with fresh orecchiette.

The deft hands of Pugliese nonne shape this iconic pasta, which is made from just flour and water. The 
pasta al’luovo (egg pasta) enjoyed in the north is less common in the south, and particularly Puglia. Here, 
poverty meant that eggs were a luxury few could afford. The term orecchiette translates to ‘little ears’, a nod 
to the unique shape of this pasta. Chef Roberta fondly recalls learning to make orecchiette at home with her 
grandmother as a child, assuring us that “only your nonna can pass on the tradition of making pasta”. We 
honour chef Roberta and her nonna with this iconically Pugliese dish, a true taste of summer in lo Stivale.

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 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.

PUGLIA’S ORECCHIETTE WITH 
DATTERINI TOMATO & BASIL SAUCE (Vegan)

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

Tomato & Basil Sauce (160g):
Datterini Tomatoes (77%), Onion, Carrot, Extra Virgin Olive Oil, 
Basil, Salt, Garlic, Sugar, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 459 kcal

Energy 590kJ
Calories 141kcal
Fat 1.0g
Of which saturates 0.1g
Carbohydrates 27.5g
Of which sugars 2.2g
Protein 5.0g
Salt 0.10g



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 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.

VENICE’S BEEF “BRASATO” & 
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, Preservative: 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 924.1kJ
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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Match all 
items with 
an orange

sticker

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

no
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Match all 
items with 

a white
sticker



ABOUT THE DISH
Now very much a favourite amongst the Pasta Evangelists community – and somewhat of a signature dish – this 
hedonistic Roman classic is thought to have its name derived from when charcoal burners were used to cook 
the dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting 
dish, presenting a gloriously creamy carbonara with tangles of fresh bucatini – in our opinion bigger and better 
than spaghetti – which sop up this luxuriant sauce. Bucatini are widely enjoyed throughout Lazio, the region 
that is home to Rome, but particularly in the capital. 

Although not entirely traditional, we use pancetta in our carbonara sauce because it imparts a deep, salty 
intensity that pairs with the richness of the egg yolk and cream. We finish our carbonara with freshly ground 
black pepper and generous shavings of Italian cheese. The wonderfully golden hue of our sauce is the product 
of the quality egg yolks we source for our Carbonara. Be transported to the ‘Eternal City’ by this classic dish with 
a distinctively premium twist.

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 3-4 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.

ROME’S BUCATINI ALLA CARBONARA 
WITH CRISPY PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (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 275kcal
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

In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands of 
tagliatelle.

The region of Liguria, home to the Italian Riviera, is known for its picturesque towns like Portofino and 
Camoglia, and the beloved focaccia. Most famous, though, is pesto “alla Genovese”, named after the city of 
Genova, the Ligurian capital and Italy’s largest port.

It must be said, pesto alla Genovese is most-often served with trofie, a simple white pasta beloved of Ligurian 
nonne, or trenette, which is a long pasta not dissimilar to linguine. In recognition that pesto has transcended its 
humble Genovese roots to become a favourite throughout the human world, we serve this week with freshly-cut 
tagliatelle, which hail further south from the city of Bologna.

We do, however, indulge the age-old traditions of Genova by serving our pesto with small pieces of boiled 
potato (ubiquitous in Liguria, if not the rest of the world), as well as crisp fine beans, bringing crunch and 
enhancing the salubrious quality of homemade pesto. Indeed, pesto should be viewed as a real Ligurian health 
food: in its simplest form, as enjoyed here, it is made with exceptional Ligurian extra virgin olive oil, produced 
locally using traditional methods and Taggiasche olives, as well as fresh green basil, pine nuts (naturally high 
in antioxidants), garlic and, si, a healthy quotient of formaggio (Italy’s hard cheeses, from Pecorino Romano to 
Parmigiano Reggiano, are high in protein and excellent sources of calcium).

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 2-3 minutes. Stir regularly to prevent sticking.
3.Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. In the final 30 seconds of cooking time, add the fine beans and potato to the boiling water. Allow to cook for 
30 seconds before straining the mixture.
5. Transfer the pasta, potato and beans to the sauce, and toss gently to coat.
6. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

LIGURIA’S PESTO ALLA GENOVESE 
WITH TAGLIATELLE  (Gluten Free/Vegetarian)

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

Pesto alla Genovese (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt 

Boiled Potato (35g):
Potato

Fine Beans (25g):
Green Beans

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

NUTRITION per  100g

CALORIES PER SERVING: 672kcal

Energy 926kJ
Calories 222kcal
Fat 11.8g
Of which saturates 3.2g
Carbohydrates 17.3g
Of which sugars 1.7g
Protein 10.7g
Salt 1.1g



LIGURIA’S PESTO ALLA GENOVESE 
WITH TAGLIATELLE  (Gluten Free/Vegetarian)

Suggested Wine Pairing:
Vermentino is an excellent pairing with 
basil pesto. The citrus and green apple 
notes complement the basil while the 
slightly nutty characteristics bring out 
the pine nuts in the pesto. The high 
acidity will also make it a refreshing 
summer pairing with this dish.Ve
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NEXT WEEK’S MENU:

TRUFFLE WEEK

in partnership with: 

Purveyor of  the world’s finest truffles
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AVAILABLE WEEK OF 3RD AUGUST


