
MRS CLAUS’ ULTIMATE CHEESE SAUCE WITH FRESH 
PICI & PARMIGIANO REGGIANO
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ABOUT THIS DISH
An iconic dish of the ‘Eternal City’, cacio e pepe translates to "cheese and pepper", albeit strangely 
making no mention of the more recognised formaggio. The choice of the lesser known lexicon 
reflects an interesting linguistic nuance. The more familiar formaggio derives from the 
Latin forma, meaning shape or mould. In contrast, cacio comes from the Latin caseus. Indeed, the 
English !"cheese" stems from the same root, hence the shared initial consonant. The Latin caseus is 
also the basis for the modern English word casein, the technical name for milk-derived protein. 
Whilst formaggio is the more widely used of the two, cacio is prevalent in the south. Parking this 
linguistic digression, the traditional base for this sauce sees the inclusion of just 2 ingredients: 
black pepper and Pecorino Romano cheese. The result is a deceptively simplistic sauce packed 
with flavour, much like a stripped-back ‘mac n cheese’, but suitably more rustic and Italian in 
spirit. The creamy indulgence of this Roman sauce makes it the perfect accompaniment to 
our pici, which although bearing visual resemblance to the more common spaghetti, aren’t to be 
confused. Pici are distinguished by their thicker, more robust strands, ideal for lapping up every 
last drop of the cacio e pepe sauce. Cheese lovers, this is your moment.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, untangle any strands which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the pici in the boiling water for at least 4-6 minutes, or until ‘al dente’ (check a strand 

before removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the cheese sauce in a bowl, add 1-2 tbsp (15-20ml) of the 

boiling cooking water and whisk together. 
4. Once cooked, transfer the pici to the cheese sauce. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

(Allergens in bold and underlined):
INGREDIENTS

Island of Ischia

Item Weight* Ingredients

Pici 165g Durum Wheat Semola, Wheat Flour, Free 
Range Egg, Preservative E202, Rice Flour

Ultimate 
Cheese Sauce

125g Pecorino Romano Cheese (Milk), Grana Padano 
Cheese (Milk, Salt, Rennet, Egg lysozyme), 
Mascarpone Cheese (Milk), Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1278kJ
Calories 306kCal

Fat 14.8g
Of which 
saturates

8.7g

Carbohydrates 25.2g
Of which 
sugars

1.1g

Protein 17.7g
Salt 1.0g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The pici and cheese sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
pici should be cooked straight from frozen. The cheese sauce needs to be defrosted before cooking. If cooking from frozen, cook the 
pasta for an additional minute. *Go Grande portions are 30% larger. 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.

Match with white stickered 
pasta, sauce and garnish


