
FESTIVE CARBONARA FEAST FOR 2-3 WITH FRESH 
SEDANINI, PANCETTA & PARMIGIANO REGGIANO
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ABOUT THIS DISH
This dish is designed to serve 2-3 people, ideal for couples, families & dinner parties.

Sedanini are hollow, short pasta with external ridges making them perfect for holding sauces, like 
our unmistakable ‘Carbonara of Dreams’. Sedanini are a modern version of a traditional smooth 
pasta called denti di elefante, or ‘elephant teeth’, that hail from Sicily. The word sedanini derives 
from sedano, meaning celery. And whilst they resemble small celery sticks, they fortunately offer 
far superior flavour!

The carbonara sauce we pair our sedanini with is thought to have its name derived from when 
charcoal burners 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 sedanini pasta sop up this luxuriant sauce. Made 
with pancetta, known for its deep, salty intensity, our carbonara sauce also contains eggs, a drop 
of cream, freshly ground black pepper and decadent 12-month aged Parmigiano Reggiano. Allow 
yourself to be transported to Roma by this classic dish with a distinctively premium twist.

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the sedanini in the boiling water for at least 3 minutes, or until ‘al dente’ (check a piece 

before removing from the water).
3. Whilst the pasta cooks, pan-fry the pancetta until browned and crispy, then add carbonara

sauce. Cover with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Transfer the pasta to the carbonara sauce and pancetta. Toss gently to coat.
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The sedanini, pancetta, and carbonara sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month 
in the freezer. The sedanini pasta should be cooked straight from frozen. The carbonara sauce and pancetta need to be defrosted 
before cooking. If cooking from frozen, cook the pasta for an additional minute. 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.

Item Weight Ingredients

Sedanini
Pasta

400g Durum Wheat Semola, Wheat Flour, Free Range Egg, 
Preservative E202, Rice Flour

Carbonara 
Sauce

310g Single Cream (Milk), Parmigiano Reggiano (Milk,
Salt, Rennet), Egg Yolk (19%), Water, Black Pepper

Pancetta 60g Pork Meat (Origin: Belgium) (86%), Water, Salt, 
(Potassium Chloride), Glucose Syrup, Maltodextrin), 
Vegetable Fibres, Spices, Stabiliser: E301, Acidifier(E331), 
Preservatives: E250, E252, Smoke Flavour, Beet red 
concentrate.

Parmigiano 
Reggiano

20g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1221kJ

Calories 291kCal

Fat 8.9g
Of which 
saturates

3.2g

Carbohydrates 39.0g
Of which 
sugars

1.1g

Protein 13.4g
Salt 2.3g

Match with black stickered 
pasta, sauce and garnish


