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NUTRITION per  100g

CALORIES PER SERVING: 580 kcal

Energy 658kJ
Calories 158kcal
Fat 5g
Of which saturates 2.2g
Carbohydrates 21.2g
Of which sugars 1.9g
Protein 6.0g
Salt 0.7g
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This collaboration is the sixth in our series of #RallyForRestaurants partnerships. As a food delivery company, we feel 
passionately about supporting the restaurant industry through this uncertain time in any small way we can. Each week, we’ll 
collaborate with one of our favourite chefs, dedicating one of our limited edition recipes to them, and donating £1 from each 
dish sold to the restaurant & their team.

ABOUT THE DISH
Run by Remy Martin award-winning restaurateur Mark Lagun, who also happens to be the father of Pasta Evangelists 
co-founder Finn Lagun, The Earl of Pitt Street is a totally unique space which evokes, in Mark’s words, “if Vivienne Westwood 
styled an Alfred Hitchcock movie”. As one of the last surviving pubs that once circled the brewery where Newcastle Brown Ale 
was born in 1927, Lagun, like Pasta Evangelists, celebrates heritage, tradition and community spirit. “It was important for us 
to not let the building become another student accommodation block,” says Mark.
“We’ve still got the Newcastle Breweries’ blue star logo here because we’re very keen to keep that link with brewing. It’s also 
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Mark’s lamb ragù with gnocchi is inspired by family friends, Claudio and Maria, who live a couple of miles outside of Verona, 
and served the dish, with freshly made dumplings, at an al fresco dinner one evening, with freshly-cut rosemary from the 
garden. The dish was about to pilot on the Earl of Pitt Street’s menu on the day the government issued the guidance for 
restaurants across the country to close, so we’re now bringing it to you in a different, but hopefully no less special, way.

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

METHOD

GNOCCHI WITH LAMB 
SHOULDER RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Water, Potato (37%) (Potato Flakes, Potato Starch), Maize 
(Maize Starch), WHEAT Flour “00”, Salt, Free Range EGG, 
MILK, Preservative: Sodium Disulphite, Antioxidant: Ascorbic 
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Stabilizer: Disodium Pyrophosphate
Lamb Shoulder 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
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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 are ready.
3. Whilst the gnocchi boil, put the sauce in a large pan, add 1-2tbsp 

(15-30ml) of cooking water, cover with a lid and heat until 
steaming. Once steaming, turn off the heat.

4. Transfer the gnocchi to the pan with the sauce and stir until 
coated.

5. Finally, sprinkle with the Italian cheese. Buon appetito.


