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ABOUT THE DISH
In this week’s limited edition 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 carefully cut into beautiful 
pieces of casarecce.

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 used to cook the 
dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting dish, 
serving it with casarecce, a Sicilian pasta that is folded upon itself. This makes it ideal for catching every last 
drop of the gloriously creamy carbonara.

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 from the 
quality of the free-range egg yolks we source for this sauce. Be transported to the ‘Eternal City’ 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 casarecce in the boiling water for 2 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 the carbonara sauce. Cover 
with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the casarecce to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

NUTRITION (DISH) per  100g

Energy 1020kJ
Calories 245kCal
Fat 14.4g
Of which saturates 6.7g
Carbohydrates 13.9g
Of which sugars 1.6g
Protein 14.1g
Salt 1.2g

GLUTEN-FREE CASARECCE WITH OUR 
“CARBONARA OF DREAMS” & CRISPY PANCETTA

INGREDIENTS (Allergens in bold)
165G CASARECCE (GLUTEN FREE*):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin
125G CARBONARA SAUCE:
Cream (Milk), Italian Grated Cheese (Milk, Salt, Rennet), Egg 
Yolk (18%), Water, Black Pepper
8G ITALIAN GRATED CHEESE:
Milk, Salt, Rennet

*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 their will not be any traces present in your food.

Keep chilled and consumer on day of delivery or on the day after delivery. Alternatively, freeze as per 
instructions on page 3.


