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FROM 28TH SEPTEMBER - 4TH OCTOBER

Look out for the lettered stickers on the items we’ve sent you. Match 
items of the same letter to create each dish.



This week, we’re partnering with Clarence Court, 
whose fabulous birds have been producing  
fabulous eggs since 1928. The secret behind the 
richest fresh pasta, eggs are integral to the 
Mediterranean Diet. 

In Italy, the eggs are truly divine. Hens across the 
peninsula graze on abundant pastures, resulting in 
exquisite, golden-yolked eggs that are used to add 
colour and richness to pasta, and creamy decadence 
to sauces. Packed with protein, some Italian 
centenarians are said to consume their eggs raw, in 
the old-fashioned afternoon snack known as ‘uovo 
sbattuto‘, made with raw yolks, sugar and (optionally) a 
shot of espresso.

While this colourful concotion may not feature on 
our menu, we are showcasing eggs at their finest this 
week, through limited edition egg-based recipes. 
These include carbonara with pancetta, courgette 
carbonara and our asparagus and Pecorino ravioloni 
(crowned with a free-to-fly quail‘s egg!).

EGG WEEK
MEDITERRANEAN MONTH



Egg Week Menu
EGG WEEK PASTA DISHES

Clarence Court Carbonara with Fresh Rigatoni & Pancetta - H
Clarence Court Courgette Carbonara with Fresh Bucatini (Vegetarian) - J

Clarence Court Asparagus & Pecorino Ravioloni with a Quail’s Egg - K

OUR OTHER PASTA DISHES
Tuscany’s Famous Wild Boar Ragù with Fresh Paccheri - D

Venetian Beef Shin & Valpolicella Wine Tortelloni - F
Mafalde with Beef Shin & Barolo Wine Ragù - C

Martina’s Sardinian Lamb Ragù with Fresh Conchiglie - G
Bucatini all’Amatriciana with Crispy Smoked Pancetta - E

Lobster, Crab & Prawn “Sunflower” Ravioli with a Sage Butter Sauce - A
Sea Bass Mezzelune with a Sage Butter & Lemon Pangrattato - B
Trofie with Walnut Pesto from the Italian Riviera (Vegetarian) - I

Pumpkin & Sage Ravioli with Fresh Herb Sauce (Vegan) - M
Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb (Vegan) - L

OUR GLUTEN FREE PASTA DISHES
Gnocchi alla Sorrentina with Fresh Mozzarella Pearls (Gluten Free) - N

Tagliatelle with Sausage Ragù (Gluten Free) - O

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.

Not sure how to assemble your dish? All components of your meal are labelled 
with a corresponding lettered sticker. Simply match the items of the same 

letter to create your dish. 
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Suggested Wine Pairing:
Pair a crisp Pinot Grigio with 
our creamy carbonara. The 
bright, acidic characteristics 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 the 
sticker marked:

 Hurra



ABOUT THE DISH
This dish is one of our limited-edition recipes in celebration of the joy of eggs, Italy’s favourite scratch cooking staple. 
Packed with vitamin B12, protein and omega-3, the humble egg is a nutritional powerhouse which has held a special 
place in the Italian pasta making tradition for centuries. To really pay tribute to the uovo in all its glory, we’ve teamed up 
with none other than Britain’s most distinguished egg producers, Clarence Court, on a limited-edition tasting menu. 

“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something, and this pasta is 
traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are ridged on the outside 
and smooth inside. These ridges are cleverly designed to help the pasta get a grip on the sauce, whilst the large 
insides allow golden morsels of our salty pancetta to nestle within the tubes.

The carbonara sauce we pair our rigatoni with is thought to have its name derived from when charcoal burners 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 our wonderfully chewy morsels of fresh rigatoni pasta 
sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our carbonara sauce also contains 
a drop of cream, freshly ground black pepper and aged Italian cheese. We use Clarence Court eggs this week, which 
lend a richer texture and deeper yellow colour to our decadent carbonara. Allow yourself to be transported to Roma by 
this classic dish with a distinctively premium twist.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3-5 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.

CLARENCE COURT CARBONARA WITH FRESH 
RIGATONI & PANCETTA

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

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

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

Vegetarian 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
This dish is one of our limited-edition recipes in celebration of the joy of eggs, Italy’s favourite scratch cooking staple. 
Packed with vitamin B12, protein and omega-3, the humble egg is a nutritional powerhouse which has held a special 
place in the Italian pasta making tradition for centuries. To really pay tribute to the uovo in all its glory, we’ve teamed 
up with none other than Britain’s most distinguished egg producers, Clarence Court, on a limited-edition tasting 
menu. 

This fresh take on the classic carbonara is sure to delight both vegetarians and non-vegetarians alike. Instead of 
using the traditional guanciale or pancetta in this carbonara, we substitute pieces of gently browned courgette. Their 
fresh and subtly sweet flavour adds depth to this dish and helps to balance out the gloriously creamy carbonara. Our 
carbonara sauce contains Clarence Court’s rich eggs, which impart a deeper, golden hue to our sauce, as well as a 
drop of cream, freshly ground black pepper and decadent aged Italian cheese. The addition of courgette here creates 
a vibrant vegetarian carbonara, mixing textures and flavours in a creative and delicious way. 

For the pasta, we selected bucatini. The word “bucatini” comes from the Italian word “buco”, which translates to 
“hole”, a reference to its hollow shape. And while long, tangled strands of bucatini prove deft at capturing the creamy 
carbonara sauce, the pasta’s unique shape was actually born out of practicality. Ancient pastai (pasta makers) who 
encountered difficulty when cooking dried pasta with consistency sought to invent a novel solution to their problem. 
The pastai settled on a new method, which saw dough rolled around a thin rod (known as a ‘ferretto’), to produce a 
long strand of hollow pasta. The resulting “buco” in the centre of each bucatino helped to prevent inconsistencies in 
cooking, but also distinguished this shape from others, securing its popularity in Italian - and particularly Roman - 
cuisine.
Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 courgette in a splash of oil on a medium-high heat. Once golden brown, 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.

CLARENCE COURT COURGETTE CARBONARA 
WITH FRESH BUCATINI (Vegetarian)

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

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

Courgette (35g):
Courgette, Garlic, Extra Virgin Olive Oil, Chilli.

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

NUTRITION per  100g

CALORIES PER SERVING: 816kcal

Energy 1022kJ
Calories 245kcal
Fat 10.6g
Of which saturates 5.3g
Carbohydrates 25.9g
Of which sugars 1.3g
Protein 12.1g
Salt 0.5g



Match all 
items with the 
sticker marked:
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Suggested Wine Pairing:
This dry white wine from the 
Veneto region of  Italy is perfect 
to pair with this lighter version of  
carbonara. Citrus and stone fruit 
notes are characteristic of  this wine, 
as is a smooth richness on the finish, 
pairing perfectly with this dish.So

av
e



Suggested Wine Pairing:
An off-dry Riesling pairs well 
with asparagus and will hold up 
well to the sharp Pecorino flavour. 
The zesty acidity characteristic of 
this wine will help to match the 
richness of the filling and egg in 
the dish. Ri

es
lin

g

Match all 
items with the 
sticker marked:

 Kilo



ABOUT THE DISH
This dish is one of our limited-edition recipes in celebration of the joy of eggs, Italy’s favourite scratch cooking staple. 
Packed with vitamin B12, protein and omega-3, the humble egg is a nutritional powerhouse which has held a special 
place in the Italian pasta making tradition for centuries. To really pay tribute to the uovo in all its glory, we’ve teamed up 
with none other than Britain’s most distinguished egg producers, Clarence Court, on a limited-edition tasting menu. 

Asparagus has a long history on the Italian peninsula. Brought to the Mediterranean by the Egyptians, the asparagus 
growing beds in Northern Italy were famous during the Renaissance times. These graceful spears have long been 
considered a sign of elegance and, in times past, were a delicacy only the most affluent in the Roman Republic could 
afford. So highly prized was this verdant vegetable that under Emperor Caesar Augustus, special boats – collectively 
known as the ‘Asparagus Fleet’ – were maintained to transport asparagus from source to table, while elite military 
units were employed to carry fresh spears high into the Alps, where they could be frozen for later use.

And as much as we’ve enjoyed delving into the history of this vibrant verdura, we’ve taken even greater joy in stuffing 
it into this week’s oversized ravioloni. The filling also includes freshly-grated Pecorino Romano cheese, a fantastic 
pairing for asparagus. This salty hard cheese, whilst enjoyed across Italy, is native to the capital region of Lazio, as well 
as the island of Sardinia. And as it’s egg week, we garnish with a free-to-fly quail’s egg, courtesy of our partners at 
Clarence Court. Complete with a sage butter sauce and a sprinkling of Italian vegetarian cheese.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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

CLARENCE COURT ASPARAGUS & PECORINO 
RAVIOLONI WITH A QUAIL’S EGG

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Asparagus & Pecorino Raviolioni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG), 
Filling (Green Asparagus (59%), Ricotta Cheese (Pasteurised 
Cow MILK), Cream (MILK), Salt, Acidity Regulator: Lactic 
Acid), Mascarpone Cheese (Pasteurised MILK, Cream (MILK), 
Acidity Regulator: Citric Acid), Pecorino (Sheep’s MILK, Salt, 
Rennet) (5%), Shallots, Butter (Pasteurised Cow MILK), Potato 
Flakes, Salt, White Pepper), Rice Flour

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

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

Quail’s Egg (approx 9g):
Free-to-fly Quail’s EGG

NUTRITION per  100g

CALORIES PER SERVING: 614kcal

Energy 1122kJ
Calories 269kcal
Fat 16.5g
Of which saturates 10.1g
Carbohydrates 21.3g
Of which sugars 2.5g
Protein 8.3g
Salt 1.1g



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

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper berries 
and plenty of tomatoes – a dish known locally as “cinghiale in umido” – until rich and luxuriant. This sauce pairs 
perfectly with fresh paccheri, a pasta shape reminiscent of, though larger than, rigatoni. Its cavernous interiors 
welcome the wild boar ragù to nestle within, making each mouthful all the more delicious.  

Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do 
our best to ensure these are removed prior to cooking. Keep chilled and consume or freeze on the day of 
delivery or the day after delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 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 FAMOUS WILD BOAR RAGÙ WITH 
FRESH PACCHERI

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

Wild Boar Ragù (160g):
Tomatoes, Pork Shoulder, Wild Boar Shoulder, Onion, CELERY, 
Carrot, Red Wine (SULPHITES), Salt, Garlic, Olive Oil, Sugar, 
Chicken Stock (contains CELERY seeds), Black Pepper, Bay 
Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 696kcal

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



Match all 
items with the 
sticker marked:

 Dante

Suggested Wine Pairing: 
As boar has quite a strong flavour, 
this pasta is best enjoyed with 
a bold, fruit-forward red wine, 
making a Chianti Classico the 
perfect match. The Chianti pairing 
also honours the Tuscan heritage of  
this dish.C
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Suggested Wine Pairing: 
A 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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Match all 
items with the 
sticker marked:

 Firenze



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: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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

VENETIAN BEEF SHIN & 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%) (SULPHITES), Grana Padano (MILK, Salt, Rennet, 
Preservative: EGG Lysozyme), Onion, Carrots, CELERY, 
Breadcrumbs (Contains GLUTEN), Olive Oil, Garlic, Rosemary, 
Thyme, Laurel, Salt, White Pepper), Rice Flour 

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

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

NUTRITION per  100g

CALORIES PER SERVING: 506kcal

Energy 924kJ
Calories 222kcal
Fat 9.9g
Of which saturates 6.0g
Carbohydrates 23.7g
Of which sugars 1.7g
Protein 8.5g
Salt 0.6g



ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this special ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. Our 
beef and Barolo ragù gently simmers for hours until reaching a consistency so silky that it falls off the bone 
and becomes the glorious focal point of this rich and intensely meaty ragù. This sauce pairs perfectly with 
wonderful ribbons of mafalde pasta, which are the ideal size – and shape – to catch the sauce.

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance named after Princess Mafalda of Savoy. In 1995, the Italian 
government commemorated Princess Mafalda with a limited edition stamp. Princess Mafalda died during the 
Second World War, whilst detained in a German concentration camp. The mafalde pasta is said to evoke the 
princess’ curls. This wasn’t the first time Princess Mafalda’s life had been marked by tragedy: the SS Principessa 
Mafalda Italian transatlantic ocean liner was named after her. This was one of the most luxurious ships at the 
time. Unfortunately, it sank off the coast of Brazil in 1927. 

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 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.

MAFALDE WITH BEEF SHIN & BAROLO WINE 
RAGÙ

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

Beef & Barolo Ragù (160g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland) (27%), 
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra 
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY 
seeds), Sugar, Thyme, Bay Leaf, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 739kcal

Energy 926kJ
Calories 222kcal
Fat 6.5g
Of which saturates 2.0g
Carbohydrates 26.3g
Of which sugars 2.2g
Protein 12.6g
Salt 1.3g



Match all 
items with the 
sticker marked:

 Capri

Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
sauce, reinforcing the pairing. The 
full-bodied nature of  Barolo, along with 
the moderate tannins, will complement 
the strong flavours in our delicious beef  
shin ragù.Ba

ro
lo



Match all 
items with the 
sticker marked:

 Genova

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.
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ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘’ci funti prusu 
brebeis de genti’’, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its human 
population of 1.6 million. This is unsurprising, for Sardinia is renowned throughout the gastronomic word for the 
production of its Pecorino Sardo, a cheese made from the milk of its special Sarda sheep. 

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

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours of slow-
cooking, falls apart. We serve with fresh conchiglie, whose seashell shape does a fantastic job at transporting you to 
Sardinia’s beautiful beaches.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Conchiglie can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 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.

MARTINA’S SARDINIAN LAMB RAGÙ WITH 
FRESH CONCHIGLIE

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

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

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

NUTRITION per  100g

CALORIES PER SERVING: 706kcal

Energy 886kJ
Calories 212kcal
Fat 7.1g
Of which saturates 2.9g
Carbohydrates 25.4g
Of which sugars 1.7g
Protein 11.1g
Salt 0.6g



MEDITERRANEAN MONTH

EGG 
WEEK



A   key ingredient in many Italian dishes, eggs have been used for 
               centuries to create baked goods and desserts, rich pasta and creamy    
               sauces. While it is accepted that humans have consumed eggs since
the dawn of  time, it was the Ancient Romans who first experimented with the 
ingredient on the Italian Peninsula.

Though modern diners may enjoy their eggs in rich pasta al’uovo, with 
Roman carbonara, the Ancient Romans satiated their appetite for eggs in 
a wholly different way. The civilisation sourced its egg-laying hens from 
England and Gaul, and had a particlar appetite for peahen (the female 
counterpart to peacock) eggs. 

The Roman dish libum, a cake-like offering served at sacrificial rituals, 
was prepared with one egg and a pound 
of  flour, while baked egg custard was 
invented by the famed Roman gourmet 
Apicius. In his ancient cookery book, 
Apicius also describes boiled eggs served
with anchovies, garlic and wine; eggs with
tuna and rue; or with a rustic sauce of  pine nuts, 
garum, honey and vinegar. While there is no 
question that Apicius was a pioneer in his field, we 
can scarcely imagine these egg recipes delighting 
modern palates...  



ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this recipe. 
Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the inclusion of 
garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, this sauce is made 
with smoked guanciale (pork cheek). At the risk of again dismaying the good people of Amatrice, though, we 
substitute pancetta, as this imparts a deeper, smokier flavour. These flavoursome morsels of pancetta are gently 
fried until crisp, then suspended in a vibrant tomato sauce. To amplify the amatriciana sauce’s signature meaty 
flavour, we add both chicken and pork stock, while rosemary, bay leaf and red wine add depth, ensuring a moreish 
taste of Amatrice.
 
In some deference to tradition, we do serve with bucatini pasta, which is the traditional pairing for the amatriciana 
sauce. The word “bucatini” comes from the Italian word “buco”, which translates to “hole”, a reference to its hollow 
shape. And while long, tangled strands of bucatini prove deft at capturing the amatriciana sauce, the pasta’s 
unique shape was actually born out of practicality. Ancient pastai (pasta makers) who encountered difficulty when 
cooking dried pasta with consistency sought to invent a novel solution to their problem. The pastai settled on a 
new method, which saw dough rolled around a thin rod (known as a ‘ferretto’), to produce a long strand of hollow 
pasta. The resulting “buco” in the centre of each bucatino helped to prevent inconsistencies in cooking, but also 
distinguished this shape from others, securing its popularity in Italian - and particularly Roman - cuisine.

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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, 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.

BUCATINI ALL’AMATRICIANA WITH CRISPY 
SMOKED PANCETTA

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

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains 
CELERY), Chicken Stock (Contains CELERY), Garlic, Pepper, 
Sugar, Rosemary, Salt, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g



Match all 
items with the 
sticker marked:

 Etna

Suggested Wine Pairing: 
Montepulciano d’Abruzzo generally 
has strong tannins and low acidity 
with a rich mouthfeel. It often has 
spice and pepper notes with darker 
fruit flavours. This combination 
pairs beautifully with the tomato-
based Amatriciana sauce.M
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Match all 
items with the 
sticker marked:

 Amalfi

Suggested Wine Pairing:
A rich Chardonnay, ideally 
one that has seen some oak, 
will be perfect with this dish. 
The buttery characteristic of an 
oaked Chardonnay will stand 
up to the richness of this lobster 
and butter dish. C

ha
rd
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ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run 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, family-run establishments that is most captivating. From aragosta - lobster in Italian - to the most beautiful crab 
& prawn, these little coastline eating spots typically source freshly-caught seafood directly from nearby fishermen in 
the morning, giving them time to prepare the catch and create simple but sublime dishes in time for hungry drivers 
to feast upon as lunchtime arrives. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, choosing to serve 
this week’s ravioli with mouthwatering lobster, crab and prawn. To accentuate the flavour of - and indeed do justice 
to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing 
for seafood). To finish, we garnish with a little asparagi di mare (the Italians gorgeously, even poetically, refer to 
samphire as ‘asparagus of the sea’). This final flourish adds a final whisper of the Italian seaside - and at its most 
beautiful.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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

LOBSTER, CRAB & PRAWN  “SUNFLOWER” 
RAVIOLI WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Lobster, Prawn and Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS 
(24%)), Filling (Mascarpone Cheese (Pasteurised Cow 
MILK, Cream (MILK), Salt, Acidity Regulator ; Lactic Acid), 
Peeled Prawns (17%)(CRUSTACEAN), Crab Meat (11.5%) 
(CRUSTACEAN), Lobster (11.5%) (CRUSTACEAN), Butter 
(MILK), Onions, Potato Flakes, White Wine (SULPHITES), 
Garlic, Salt, Parsley, Fresh Chilli Pepper, White Pepper), Rice 
Flour

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

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 631kcal

Energy 1099kJ
Calories 264kcal
Fat 13.8g
Of which saturates 8.4g
Carbohydrates 26.4g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g



ABOUT THE DISH
Cucina rustica is central to Tuscan culture, with the region celebrated and known for its rugged array of ragù dishes 
- such as the classic ragù al cinghiale, with wild boar - and stews that sustained peasants for centuries. However, 
Tuscany’s traditional approach and regional farming methods are not solely limited to the land. As the food writer 
Emiko Davies notes in her beautiful book ‘Acquacotta’, where she celebrates Tuscany’s coastal Maremma region, 
Tuscany is also home to beautiful seafood. 
 
Indeed, Tuscany’s Ortebello lagoon, situated on the cusp of the Tyrrhenian Sea, is so bountiful that fishermen have 
been active here since ancient Roman times. Davies even notes that, on one small beach of the lagoon, known as 
Bagni di Domiziano, you’ll find the ruins of a Roman Villa, dating all the way back to 36BC. We’d love to take you 
there so you can see for yourself.

In lieu of a physical visit, we thought we might present you with a typically Tuscan seafood dish, inspired by the 
sapphire expanse at Ortebello. Indeed, the waters of the lagoon are replete with sea bass, which, in the local Tuscan 
dialect, are known as ‘ragno’. This confuses other Italians, for ‘ragno’ means ‘spider’ in Italian. Tuscans quite enjoy 
this confusion at their compatriots’ expense.

To honour the ancient fishing heritage of Ortebello, in this dish we’ve filled our freshly made mezzelune (“half 
moons”, in reference to their shape) with sea bass, which, incidentally, is an exceptionally healthy fish and source of 
omega-3 fatty acids, protein and minerals. To dress our ravioli and complement the delicate flavour of the sea bass, 
we’ve included a parsley butter, as well as garnishes of salty samphire and a lemony crumb. As you take a forkful, we 
invite you to close your eyes and imagine you’re doing so from the little beach of Bagni di Domiziano.
Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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

SEA BASS MEZZELUNE WITH A SAGE BUTTER & 
LEMON PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sea Bass Mezzelune (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, EGG), 
Filling (Seabass Fillets (FISH) (52%), Butter (MILK), Hard 
Grated Cheese (MILK), Mascarpone Cheese (MILK), Shallot, 
White Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, 
Rice Cream, Vegetable Fibre), Slat, Black Pepper), Rice Flour
 
Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper
 
Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 680kcal

Energy 1217kJ
Calories 291kcal
Fat 14.3g
Of which saturates 10.3g
Carbohydrates 27.5g
Of which sugars 1.4g
Protein 10.8g
Salt 1.2g



Match all 
items with the 
sticker marked:

 Bologna

Suggested Wine Pairing:
A bright, dry rosé pairs well with 
the sea bass filled pasta. Citrus, 
berry and herb notes complement 
the filling and sage butter sauce, 
whilst acidity helps to cut through 
their richness. Be sure to serve this 
wine cold.Pr
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Match all 
items with the 
sticker marked:

 Imola

Suggested Wine Pairing:
Walnuts traditionally pair well with Pinot Noir so 
this is a natural choice for this dish. Pinot Noir’s 
characteristic fruitiness and bright acidity will 
match the earthiness of  walnuts and cut through 
the creaminess of  this dish. Be sure to choose a 
medium-bodied Pinot Noir to not overwhelm the 
subtle marjoram flavour in the pesto.
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ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo stivale’ 
(meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) call this 
sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It is, more 
properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful Sorrento 
walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle flavour of the 
walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci its remarkable 
velvety texture. Belin! (You may need to Google this - it’s another local Genovese term...) 

We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the Liguria 
region, which is close to Genova on the Western coast of Italy. However, despite being so close in proximity, trofie 
were not commonly found in Genova until the mid-20th century. The word trofie comes from the Ligurian word 
‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie acquire their uniquely 
twisted shape by being rubbed against a wooden board.

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and walnut crumb. Buon appetito.

TROFIE WITH WALNUT PESTO FROM THE 
ITALIAN RIVIERA (Vegetarian)

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

Walnut Pesto (70g):
Walnuts (NUTS) (31%), MILK, Extra Virgin Olive Oil, 
Vegetarian Grated Cheese (MILK, Salt, Vegetarian Rennet, 
EGG Lysozyme), Pine Kernels, White Bread (WHEAT Flour, 
Water, Salt, Yeast), Salt, Garlic, Marjoram

Walnut Crumb (4g):
Crushed Walnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 823kcal

Energy 1364kJ
Calories 328kcal
Fat 15.9g
Of which saturates 2.8g
Carbohydrates 35.1g
Of which sugars 1.6g
Protein 10.6g
Salt 0.1g



ABOUT THE DISH
Did you know that Italians adore the delicate and sweet flesh of pumpkin in their pasta dishes?In fact, so amorous 
is il bel paese for a cube or two of zucca (pumpkin) that Italy, despite its relatively small size versus other global 
producers, is the 8th largest producer of pumpkins in the world. Pasta ripiena (filled pasta) with pumpkin is a 
specialty of the regions surrounding the river Po, including Emilia-Romagna and Lombardia. The exact origin of 
pumpkin ravioli is hotly debated, as both Mantova and Ferrara have early records of this dish, and therefore both 
take credit.
 
In any case, in homage to these gastronomic - and pumpkin - centres of Northern Italy, this week we’ve filled our 
fresh ravioli with a beautifully orange and sweet-fleshed pumpkin filling. We’ve also infused the filling with fresh 
sage, which is a fantastic pairing for pumpkin, tempering its sweetness and adding savoury depth. Serve with our 
fresh and 100% plant-based herb sauce for an authentic, if modern, take on this speciality of Northern Italy. 

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 sauce.
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 sauce 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 sauce. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

PUMPKIN & SAGE RAVIOLI WITH FRESH HERB 
SAUCE (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt), Filling  (Pumpkin (89%), Emulsifier (Potato Flakes, 
Starch, Rice Flour, Vegetable Fibre), Sage (0.9%), Salt, Black 
Pepper), Rice Flour

Herb Sauce (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, Salt 
    

NUTRITION per  100g

CALORIES PER SERVING: 490kcal

Energy 888kJ
Calories 213kcal
Fat 8.3g
Of which saturates 1.1g
Carbohydrates 28.9g
Of which sugars 1.6g
Protein 4.8g
Salt 1.1g



Match all 
items with the 
sticker marked:

 Milano

Suggested Wine Pairing:
A Chardonnay will accent the 
filling of this ravioli perfectly. Try 
to get a Chardonnay that has seen 
some oak as this will add notes of 
vanilla, caramel and baking spices. 
These will match the pumpkin and 
sage of this dish beautifully. C
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Match all 
items with the 
sticker marked:

 Livorno
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Suggested Wine Pairing:
This bright, mildly spicy sauce requires 
an equally lively wine to match it. 
We like a fruity and crisp Sauvignon 
Blanc. The high acidity, citrus notes 
and clean mouthfeel will pair very well 
with the broccoli & chilli pesto without 
overpowering these flavours.Sa
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ABOUT THE DISH
The word “broccoli” comes from the Italian broccolo, which roughly translates as “the flowering crest of a cabbage”. 
The brassica is native to the Mediterranean, engineered by early horticulturalists in Tuscany. Revered by Italian 
natives since the Roman era, the vegetable is so synonymous with “lo Stivale” that, upon its arrival in England 
around the mid-18th century, broccoli was referred to as “Italian asparagus”. While broccoli is a cold-weather crop, 
we’ve given the vegetable a distinctly summery twist, in the form of a vibrant broccoli pesto, flecked with warming 
red chilli. Fragrant basil and heady garlic finish the sauce, which gains its signature creaminess and rustic texture 
from a mixture of pine nuts and almonds. 
 
In Puglia, broccoli is typically served with orecchiette pasta, which, in turn, is our pasta of choice to pair with this 
vibrant pesto. Orecchiette, translating to ‘’little ears’’ in reference to their shape, are a pasta bianca (or white pasta, 
made without egg). This shape is prepared by nonne throughout Puglia by hand, and is synonymous with Southern 
Italy’s ‘’cucina povera’’, or poor man’s kitchen. Historically, the impoverished south could ill-afford to prepare pasta 
with eggs, a tradition associated with Italy’s northern regions, which, to this day, remain disproportionately better-off. 
We serve our light pasta and fresh, nutrient-rich pesto with a fennel crumb for an authentic taste of Puglia.

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer your 
pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 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. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the fennel crumb. Buon appetito.

ORECCHIETTE WITH BROCCOLI & CHILLI 
PESTO AND A FENNEL CRUMB (Vegan)

NUTRITION per  100g

CALORIES PER SERVING: 601kcal

Energy 1045kJ
Calories 251kcal
Fat 7.8g
Of which saturates 1.0g
Carbohydrates 36.9g
Of which sugars 1.2g
Protein 7.8g
Salt 0.8g

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

Broccoli & Chilli Pesto (70g):
Broccoli, Olive Oil, Basil, Pine Nuts, Blanched Almonds (NUTS), 
Garlic, Salt, Red Chilli 

Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt



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

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

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

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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

GNOCCHI ALLA SORRENTINA WITH FRESH 
MOZZARELLA PEARLS (Gluten Free*)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fresh Gluten Free Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt

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

Mozzarella (40g): 
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 478kcal

Energy 547kJ
Calories 131kcal
Fat 2.9g
Of which saturates 1.6g
Carbohydrates 21.7g
Of which sugars 2.2g
Protein 3.8g
Salt 0.7g

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



Match all 
items with the 
sticker marked:

 Napoli

Suggested Wine Pairing: 
A dry, medium to full-bodied Merlot with 
notes of  dark red fruits like cherry and plum, 
will pair beautifully with this tomato-based 
dish, without overpowering the subtle basil 
and mozzarella. Merlot has noticeable acidity, 
which will match the acidity of  this tomato 
sauce and cut through the creaminess.M
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Match all 
items with the 
sticker marked:

 Otranto

Suggested Wine Pairing:
The characteristic herbal, 
liquorice 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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ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is una pasta buonissima, made in the artisan tradition and shaped into fresh strands of tagliatelle.
 
In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit in Sardu, the local 
language - what the secret to the island’s special ragù is. Invariably, should you understand the vernacular, they 
will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano region) relies not on 
elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s 
this stripped-back list of ingredients that makes this dish so special. 

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

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TAGLIATELLE WITH SAUSAGE RAGÙ (Gluten Free*)

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

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork (Origin: UK), White Wine 
(SULPHITES), Garlic, Salt, Pepper) , Onion, Carrot, Extra Virgin 
Olive Oil, Salt, Garlic, Sugar, Fennel Seeds, Chicken Stock 
(Contains CELERY Seeds), Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 720kcal

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

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



This menu is made from 100% recyclable materials
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