
 
 
 
 

BIGOLI ALLA CARBONARA WITH PANCETTA & 

PARMIGIANO REGGIANO 12 MONTHS 
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ABOUT THIS DISH 

Spaghetti alla Carbonara, the 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 taken this 

classic, comforting dish to new heights, presenting a gloriously creamy carbonara in which we pair with fresh 

bigoli. This dish is made with pancetta, known for its deep, salty intensity and a carbonara sauce which 

contains Italian eggs, sumptuous cream, freshly ground black pepper and decadent Parmigiano Reggiano, aged 

for 12 months to bring out its tangy depth of flavour. Be transported to Roma by this classic dish with a 

distinctively premium twist. 

 

METHOD 

1. Bring a large saucepan of salted water to the boil. 

2. Cook the bigoli in the boiling water for 4-5 minutes until ‘al dente’ (check a strand before removing from 

the pan). Stir often to avoid the strands sticking together. 

3. Whilst the pasta cooks, put the sauce and pancetta in a pan over a gentle heat and heat until steaming. 

Once steaming, turn off the heat.  

4. Transfer the bigoli to the sauce and toss together to coat. Scatter with the Parmigiano Reggiano. Buon 

appetito. 

 

INGREDIENTS 

(Allergens in bold and underlined):  

Item Weight Calories Ingredients 

Bigoli 165g 454kCal Wheat Flour, Egg, Durum Wheat Flour, Salt 

Carbonara Sauce 160g 174kCal Cream (Milk), Pancetta (25%), Parmesan Cheese (Milk), Egg 

Yolk (18%), Water, Black Pepper 

Parmesan 8g 42kCal Parmesan Cheese (Milk) 

Allergens in bold and underlined. Consume within 2 days of delivery.   

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the 

freezer. The pasta should be cooked directly from frozen. This food has been prepared in a kitchen that also 

prepares molluscs, mustard, nuts, gluten, fish, crustaceans, and therefore may contain traces of these. 

Carbonara Sauce Note: As a natural product which contains cream, the sauce may adopt a thicker, solidified 

consistency after being stored in the fridge. Don’t worry! When transferred to the pan, it will regain its 

lightweight, delicate consistency. Feel free to add a bit more cooking water to make it creamier. 

 
 
 
 
 
 
 
 
 
 
 

Pasta Evangelists Ltd, 1 East Poultry Ave, London EC1A 9PT. 020 3828 7042 

Match with purple stickered 

pasta, sauce and garnish 


