
 

 
MARBLED BEEF MEZZELUNE  

WITH BASIL BUTTER & PARMESAN 
 

 
Share your photos   

 

#pastaevangelists 
@pasta_evangelists   

Pasta Evangelists 
 

 

 
MARBLED BEEF MEZZELUNE  

WITH BASIL BUTTER & PARMESAN 
 

 
Share your photos   

 

#pastaevangelists 
 @pasta_evangelists   

Pasta Evangelists 
 

  



ABOUT THIS DISH 
 

Mezzelune - literally 'half-moons' in Italian - are, as the name suggests, a filled, 
crescent-shaped pasta originating in South Tyrol, a province of North Italy where a 
significant share of the population continues to speak German, given the province's 
vicinity to Austria and its history within the Austrian Empire. Indeed, mezzelune are 
more often referred to as Schlutzkrapfen in South Tyrol, but we don't think it has 
quite the same ring to it….although Sud Tirolo is quite a beautiful place, see below! 

This week, we carefully fill each mezzeluna with slow-cooked marbled beef, which 
we import from Italy. By no means is this a rapid process - the meat is slowly, gently 
cooked for hours and hours until it yields its rich juices and is suitably tender to grace 
our mezzelune. Our half moons are then served with a simple basil butter, enhancing 
the meaty flavours of this beautiful and very unusual pasta.  

 

METHOD 
1. Bring a large saucepan of well-salted water to the boil. 
2. Put the basil butter in a large pan, cover with a lid and heat until steaming. Once 

steaming immediately turn heat off. 
3. Open the mezzelune pack and put the mezzelune in the boiling water (but leave 

the white rice flour in the pouch), stirring to separate any that stick, for 3-4 
minutes until 'al dente' (check a strand before removing from the pan).  

4. Transfer the mezzelune into the basil butter. 
5. Plate & garnish with the parmesan. Buon appetito! 

INGREDIENTS (Allergens in bold): Wheat Semola, Soft Wheat Flour, Free Range Pasteurized 
egg, Preservative E202, Rice Flour, Veal, Onions, Celery, Carrots, Vegetarian Hard Grated 
Cheese, White Wine (Sulphites), Olive Oil, Emulsifier (Potatoes flakes, Starch, Rice cream, 
Vegetable Fibre) Salt, Rosemary, Garlic, Thyme, Pepper, Preservative E202,  
GARNISH INGREDIENTS:  Parmesan cheese, Butter, Basil 
Keep refrigerated. Use within 3 days of delivery 
 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be cooked directly from frozen. The butter can also be frozen. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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