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THIS WEEK'S MENU
4TH -10TH JANUARY

Look out for the lettered stickers on the items we’ve sent you. Match 
items of the same letter to create each dish.



This Week's Menu

Veganuary
January marks a new beginning. After the vicissitudes of 2020, we think we're all ready to start afresh. We've 
made our New Year's resolutions and, here at Pasta Evangelists, we've expanded our plant-based pasta range 
in celebration of Veganuary. Whether you fancy delicious, dairy-free pasta al forno or you're pining after plant-

based puttanesca, you'll find an assortment of fresh new dishes on our menu this month.



This Week's Menu
A - Crab & Chilli Ravioli with Lemon Butter and Lemon Pangrattato
B - Cod Ravioli with Sage Butter Sauce & Fresh Samphire
C - Mafalde with Beef Shin & Barolo Wine Ragù
D - Duck Ragù & Taggiasche Olive Lasagne
E - Tuscany's Famous Wild Boar Ragù with Fresh Paccheri
F - Fettuccine with Spicy 'Nduja Sausage, Lemon and Mascarpone
G - Malloreddus with Sausage Ragù from Sardinia
H - NEW: Vegan Ragù Lasagna "alla Bolognese"
I - Courgette Carbonara with Fresh Bucatini
J - Trofie with Walnut Pesto from the Italian Riviera
K - Burrata & Sun-Dried Tomato Tortelloni with a Sage Butter Sauce
L - Orecchiette with Sicily's Pistachio Pesto
M - Pea & Mint Triangoli with Wild Rocket Pesto
N - Gnocchi with Gorgonzola Sauce & Walnuts
O - Spaghetti alla Puttanesca from Napoli
R - Tiramisù

Keep chilled at 5ºC or below and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need 
to be defrosted before cooking. Double portions are twice as large. 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. 
Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

We're all about sharing here at Pasta Evangelists and with our Refer a Friend programme, 
showing someone you care is easier than ever! Visit pastaevangelists.com/refer to learn more 

about our reward scheme.



suggests:
A slightly off-dry Riesling will complement both the 
crab and chilli in this ravioli filling. Riesling is also 

characteristically quite acidic, which will cut through 
the creaminess of  the lemon butter sauce.

Riesling



ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small restaurants that 
appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue facades look 
against the sun: a sort of seaside fairy tale.

But it’s the waft of fresh seafood cooking in the kitchens of these little establishments, often run by local families 
for generations, that is most captivating. Granchio - “crab” in Italian - is a staple in Italy’s coastal eating spots, where 
freshly-caught seafood is delivered by local fishermen in the morning, allowing the resident chef to prepare the catch 
at its freshest.

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian Coast for inspiration, serving this week’s ravioli 
with succulent crab meat and fresh red chilli. As a fittingly summer-evoking accompaniment, we’ve created an Amalfi 
lemon butter to serve, which accentuates the delicate flavour of the crab, whilst the subtle chilli hit is reminiscent of 
the warmth of the coastal region’s sun on the nape of your neck. To finish, we garnish with a sprinkling of lemon-
infused pangrattato (breadcrumbs) to provide fragrance and crunch.

Note: While we do our best to remove all shell fragments, pieces may remain in the sauce. Store at 5ºC or below. Consume 
or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter and samphire. Toss gently to coat.
5. Finally, plate and sprinkle with the lemon pangrattato. Buon appetito.

CRAB & CHILLI RAVIOLI WITH LEMON 
BUTTER AND LEMON PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Chilli Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), Pangasius 
(FISH), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator; Lactic Acid), Butter (MILK), 
White Wine (SULPHITES), Shallots, Potato Flakes, Garlic, Salt, 
Parsley, Fresh Chilli Pepper, White Pepper)

Lemon Butter (20g):
Butter (MILK), Lemon Peel, Black Pepper

Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

Energy 964kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g



ABOUT THE DISH
Salt has been used to preserve foods for centuries and was highly valued among past civilizations. Ancient trading 
routes were often referred to as “salt roads” as salt was an essential ingredient transported along these routes. One 
in particular – named the Via Salaria– linked Rome to modern-day Porto d'Ascoli in Marche. This 242 km long road 
owes its name to “salis”, the Latin word for “salt”, as this was a primary product moved along this route, from salt 
marshes located on either coast of what is now Italy.

Salt was such a valued commodity in ancient times in part due to its ability to preserve foods. From salt-packed 
capers to salted, dried fish, salt has helped extend the life of many foods for centuries. Salt creates an environment 
in which bacteria, fungi and other organisms cannot survive. Baccalà, or salt cod, is one such example. Once salted 
and dried, baccala can keep for months. To prepare our baccalà, we soak it for several days to decrease the saltiness 
of the fish before using it to fill our soli. As baccalà has such a distinctive, delicious taste, we choose a simple sage 
butter to dress these limited edition ravioli. We hope you can taste the history of the iconic baccalà with every bite.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter & samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

COD RAVIOLI WITH SAGE BUTTER SAUCE 
& FRESH SAMPHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Cod Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Double Cream (MILK), Salted Cod (FISH) 
(24.5%), Water, Potato Flakes, Onions, Butter (MILK), Garlic, 
White Wine (SULPHITES), Pepper, Dry Parsley), Rice Flour

Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 783kcal

Energy 339kcal
Calories 23.5g
Fat 13.9g
Of which saturates 22.8g
Carbohydrates 1.4g
Of which sugars 9.1g
Protein 0.5g
Salt 0.8g



suggests:
A crisp, dry white wine will pair perfectly with these 
ravioli. As salty dishes make wines taste sweeter than 

they actually are, dry wines with bright acidity are best.

Albarino



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                  suggests:
         Compadre Gran Malbec
This handpicked Malbec from select plots in 
the fabulous Mendoza region of  Argentina 
has notes of  ripe dark fruits and sweet spice. 
The owner, Jose Zuccardi, is a pioneer of  
Argentine wine. This gorgeous Malbec is 
made from the best grapes in his Santa Julia 
estate. This wine is generously packed with 
fruit and sweet spice from the oak. There's also 
a delicious meaty quality here, to be expected 
from a great Argentine red.



ABOUT THE DISH
This dish is, quite literally, fit for a king. This is because this special ragù is enriched with Barolo wine, known 
both as the ‘King of Wines’ and the ‘Wine of Kings’. Native to the region of Piedmont, Barolo is produced 
in just eleven villages across the province of Cuneo, and is made from the Nebbiolo grape which has 
been cultivated here for over 2,500 years. Despite the royal associations of our Barolo wine, the beef shin 
component of this ragù tells a more humble tale. Dating back to the Middle Ages, beef shin was a cheap cut 
of meat often used by Piemontese peasants in their cooking. Traditionally, the beef was cooked very slowly in 
a large pot over an open fire with a range of foraged herbs available in peasant gardens, like rosemary. The 
inclusion of these aromatics will, we imagine, have filled simple homes with a wonderful aroma, heralding a 
hearty dinner after a long day in the fields. Paired with beautiful strands of mafalde, our ragù is the pezzo forte 
(the pièce de résistance) of this special dish.

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance named after Princess Mafalda of Savoy. In 1995, the Italian 
government commemorated Princess Mafalda with a limited edition stamp. Princess Mafalda died during the 
Second World War, whilst detained in a German concentration camp. The mafalde pasta is said to evoke the 
princess’ curls. This wasn’t the first time Princess Mafalda’s life had been marked by tragedy: the SS Principessa 
Mafalda Italian transatlantic ocean liner was named after her. This was one of the most luxurious ships at the 
time. Unfortunately, it sank off the coast of Brazil in 1927.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MAFALDE WITH BEEF SHIN & BAROLO WINE 
RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Beef & Barolo Ragù (180g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland) (27%), 
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra 
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY 
Seeds), Sugar, Thyme, Bay Leaf, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 691kcal

Energy 786kJ
Calories 188kcal
Fat 3.4g
Of which saturates 1.3g
Carbohydrates 29.5g
Of which sugars 3.6g
Protein 9.7g
Salt 0.5g



ABOUT THE DISH
Lasagne has its origins in Ancient Rome. Romans knew the dish as lasana or lasanum (Latin for ‘container’, ‘pot’), 
which, whilst similar, differed considerably from the modern version. This earlier incarnation was first detailed 
within a collection of Roman cookery recipes entitled De Re Coquinaria by a gentleman named Apicius, believed 
to be one of the oldest existing recipes in the Western world. And whilst our lasagne differs from Apicius’ early 
version, it is entirely Roman in inspiration. This is particularly true because of our inclusion of duck, which was 
more commonly consumed throughout the Roman Republic than butchers’ meats like beef. Indeed, Caesar was 
known to have given a public feast to 260,000 humiliores upon his triumph, a ceremony to honour his military 
prowess. The feast notably included duck, but there was no beef.

In this week’s Roman lasagne, we therefore top our lasagne sheets with an aromatic, slow-cooked duck ragù. 
We’ve also included some of the finest Italian olives, specifically Taggiasche olives, originating from the northern 
town of Taggia in the north-western region of Liguria. The sweet and fruity presence of the olives matches 
wonderfully with the tender meat and offers a celebration of what was a highly-esteemed ingredient in Roman 
times.

Note:  While we do our best to ensure any bones and olive pits are removed prior to cooking, there may be some 
fragments present in the sauce. Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 
delivery.

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve and 
film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove your oven pasta from the card box. Serve immediately. Buon appetito!

DUCK RAGÙ & TAGGIASCHE OLIVE LASAGNE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Duck Ragù & Leccino Olive Lasagne (350g):
Besciamella Sauce (MILK, WHEAT Flour, Butter (MILK), Salt, 
Pepper) Duck Ragù (Tomato, Duck Legs (30%), Water, Cherry 
Tomatoes, Onion, Carrot, Leccino Olives (2%), White Wine 
(SULPHITES), Extra Virgin Olive Oil, Garlic, Black Pepper, 
Rosemary, Chicken Stock (contains CELERY Seeds), Salt, 
Sugar, Bay Leaf) Lasagne (WHEAT Flour, EGG, Durum WHEAT 
Flour, Salt) Vegetarian Italian Grated Cheese (MILK, Salt, 
Rennet (Microbial Coagulant), EGG Lysozyme)

NUTRITION per  100g

CALORIES PER SERVING: 779kcal

Energy 1153kJ
Calories 277kcal
Fat 13.8g
Of which saturates 6.5g
Carbohydrates 24.6g
Of which sugars 1.6g
Protein 12.4g
Salt 0.8g



suggests:
 A light-bodied Syrah will complement this dish without 

overpowering the flavour of  the duck. The red fruit 
notes along with the subtle smokiness of  this wine make 

it the perfect match for this tasty duck ragù lasagne.

Syrah



suggests:

As boar has quite a strong flavour, this pasta is best 
enjoyed with a bold, fruit-forward red wine, making a 

Chianti Classico the perfect choice. 

Chianti Classico



ABOUT THE DISH
Known as the unofficial mascot of Tuscany, wild boar, or cinghiale as it’s known in the vernacular, has the dubious 
honour of being both a local emblem and a local delicacy. It might then come as a surprise that despite the 
rather conflicting status of this animal – eaten and revered in equal measure – that it features as a statue in 
Florence. Known locally as “Il Porcellino”, it’s said to be good luck to touch the nose of this bronze beast! Indeed, 
we certainly touched his nose during the last visit we made to Florence. The animals forage in local woodlands – 
mainly concentrated around the coastal area of Maremma – occasionally causing mischief in vineyards and even 
gardens, but Tuscans adore the rich, gamey flavour they lend to local dishes.

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper berries 
and plenty of tomatoes – a dish known locally as “cinghiale in umido” – until rich and luxuriant. This sauce pairs 
perfectly with fresh paccheri, a pasta shape reminiscent of, though larger than, rigatoni. Its cavernous interiors 
welcome the wild boar ragù to nestle within, making each mouthful all the more delicious.

Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do our best to 
ensure these are removed prior to cooking. Store at 5ºC or below. Consume or freeze on the day of delivery or the day 
after delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 5-6 minutes, but cook for longer if you prefer your pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 5-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TUSCANY'S FAMOUS WILD BOAR RAGÙ WITH 
FRESH PACCHERI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri  (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Boar Ragù (180g):
Tomatoes, Wild Boar (Origin: Republic of Ireland) (12%), Pork, 
Chicken Stock (contains CELERY Seeds), Onion, Red Wine 
(SULPHITES), CELERY, Carrot, Olive Oil, Garlic, Salt, Black 
Pepper, Bay Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 773kcal

Energy 879kJ
Calories 210kcal
Fat 5.7g
Of which saturates 1.8g
Carbohydrates 28.4g
Of which sugars 2.4g
Protein 10.g
Salt 0.4g



ABOUT THE DISH
This sauce, although not strictly traditional, combines the classic ingredients of several regions of Italy: Calabria and 
Campania in the south and Lombardia in the north. Calabrian ‘nduja sausage, citrus celebrated in Campania, and 
mascarpone originating in Lombardia come together in this irresistible dish. The spicy and soft ‘nduja sausage forms the 
perfect base for this sauce, whilst the generous quotient of lemon juice evokes sunny Amalfi in Campania, adding zesty 
brightness to complement the hot richness of the ‘nduja. In stirring through a few spoonfuls of mascarpone, our chefs 
also temper the heat of the chilli-flecked ‘nduja and add a sumptuous richness. And whilst you may be most familiar with 
mascarpone from its appearance in the classic tiramisu, we promise it is also found in savoury dishes, and has transcended 
its local origins in Lombardia and ensconced itself in the gastronomic heart of all Italy.

We selected fettuccine to pair with this dish as meat sauces are traditionally served with long strand pasta. This sauce, with 
the warmth of the ‘nduja complemented by the acidity of the lemon and the creaminess of the mascarpone, is designed 
to cling to long strands of fettuccine. We top this dish, as we do many of our other dishes, with a dusting of finely grated 
Italian cheese. We hope you, too, just like us, will find the fusion of these three regions an enticing proposition...

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery. 

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

FETTUCCINE WITH SPICY 'NDUJA SAUSAGE, 
LEMON AND MASCARPONE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fettuccine (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

’Nduja Sausage, Lemon & Mascarpone Sauce (170g):
Tomato, Pork Sausage (Pork (Origin: Denmark), White Wine 
(SULPHITES), Garlic, Salt, Pepper), Red Wine (SULPHITES), 
Mascarpone Cheese (MILK, Acidity Regulator: Citric Acid), ’Nduja 
(Pork, Chilli Pepper, Salt), Onion, Carrot, Extra Virgin Olive Oil, Salt, 
Garlic, Sugar, Lemon Zest, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 997kcal

Energy 1164kJ
Calories 278kcal
Fat 10.5g
Of which saturates 4.4g
Carbohydrates 34.7g
Of which sugars 7.0g
Protein 9.6g
Salt 0.8g



suggests:
Sangiovese is a full-bodied wine with medium tannins 

that will match the spiciness of  the ‘nduja. It is also 
moderately acidic, which will help to cut through the 

richness of  the mascarpone.

Sangiovese



suggests:
The characteristic herbal and dark red fruit notes of  

Barbera make it a natural pairing for a fennel sausage 
sauce. The medium tannins and high acidity will also 

complement this dish.

Barbera d'Alba



ABOUT THE DISH
Malloreddus, also known as ‘gnocchetti sardi’ (‘small gnocchi from Sardinia’), hail from the Italian island of Sardegna 
where they have been made for special occasions for centuries. The diminutive of ‘malloru’ (‘bull’ in Sardinian 
dialect), ‘malloreddus’ means ‘fat little calves’. As tradition dictates, on the night of her wedding, a Sardinian bride 
will parade through town wearing silver jewellery with a large basket of malloreddus that she has made by hand. She 
is closely followed by her family until she reaches the doorstep of her betrothed, who scares off her entourage with 
rifle shots. The bride then enters, eating her malloreddus from the same plate as her new husband thus signalling 
the start of a happy and long-lasting marriage.

Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that involves cutting the 
pasta dough into cubes and pressing them against a ciuliri (a sieve or riddle traditionally made of straw). This is 
what creates their distinctive ridged conch-shaped form. Whilst they lend themselves to a variety of sauces, in true 
Sardinian fashion, we’ve paired our malloreddus with campidanese sauce, a traditional Sardinian ragù made with 
sausage, tomatoes and fennel seeds.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MALLOREDDUS WITH SAUSAGE RAGÙ FROM 
SARDINIA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Malloreddus (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork (Origin: UK) (26%), Salt, White 
Wine (SULPHITES)), Water, Onion, Carrots, Extra Virgin Olive 
Oil, Salt, Sugar, Fennel Seeds, Chicken Stock (CELERY), Black 
Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 789kcal

Energy 949kJ
Calories 227kcal
Fat 7.6g
Of which saturates 2.8g
Carbohydrates 30.9g
Of which sugars 3.5g
Protein 8.5g
Salt 0.8g



ABOUT THE DISH
For our plant-based take on Emilia-Romagna's classic lasagna alla bolognese we’ve layered our delicious, slow-
cooked lentil ragù with sheets of fresh, hand-crafted lasagne and our creamy, vegan béchamel sauce. This is the 
perfect warming winter dish, filled with fresh, nourishing ingredients.

Known today for being one of the most iconic ingredients in the classic lasagne, béchamel has a slightly murky 
history. Some believe that this delicious, creamy concoction was the work of Louis de Béchamel, chief steward 
to King Louis XIV of France. However, others claim that the sauce was first invented in Italy in the mid-sixteenth 
century. Assuming that the Italian origins of this sauce are indeed true, the name is thought to come from the 
word ‘balsamo’, literally meaning balm. This referred to a mask made from flour and water which women applied 
to their faces to make their skin smoother and more beautiful, and these are the same ingredients that were used 
in the earliest béchamel recipe. Our sauce today uses a few more ingredients and is enriched with the addition of 
nutmeg; it makes the perfect accompaniment to our lentil ragù and blankets the fresh sheets of pasta.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve and 
film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove your oven pasta from the card box. Serve immediately. Buon appetito!

NEW: VEGAN RAGÙ LASAGNA "ALLA 
BOLOGNESE"

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Vegan Lasagne (350g):
Lentil Ragù (Tomatoes, Water, Lentils, Chestnut Mushrooms, 
Red Wine (SULPHITES), Onion, Carrots, CELERY, Extra Virgin 
Olive Oil, Dried Porcini Mushrooms, Soy Sauce (SOYA), 
Thyme, Garlic, Salt, Black Pepper, Rosemary, Red Chilli), Vegan 
Béchamel (Soya Milk (SOYA), Sunflower Oil, WHEAT Flour, 
Nutmeg, Salt), Lasagne Sheets (Durum WHEAT Semolina, 
Water, Rice Flour)

NUTRITION per  100g

CALORIES PER SERVING: 380kcal

Energy 454kJ
Calories 108.6kcal
Fat 4.5g
Of which saturates 0.6g

Carbohydrates 12.0g
Of which sugars 1.8g
Protein 4.7g
Salt 0.4g



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                  suggests:
             La Cantera Reserva 
This is a silky, perfectly aged Spanish red. 
It gains coveted Reserva status from patient 
ageing in barrel and bottle, and has a fine 
balance of  mellow complexity and oaky 
richness. This region is often overlooked in 
favour of  world-famous Rioja, so you enjoy 
superb value for money here. This is made 
from old vine Garnacha and has rich, red 
berry flavours It is delightful when paired with 
our vegan lasagne.



suggests:
Pair a crisp Pinot Grigio with our creamy carbonara. 
The bright acidity of  this wine will cut through the 

richness of  the sauce whilst complementing the 
courgette beautifully.

Pinot Grigio



ABOUT THE DISH
This fresh take on the classic carbonara is sure to delight both vegetarians and non-vegetarians alike. Instead of 
using the traditional guanciale or pancetta in this carbonara, we substitute pieces of gently browned courgette. Their 
fresh and subtly sweet flavour adds depth to this dish and helps to balance out the gloriously creamy carbonara. Our 
carbonara sauce contains Clarence Court’s rich eggs, which impart a deeper, golden hue to our sauce, as well as a 
drop of cream, freshly ground black pepper and decadent aged Italian cheese. The addition of courgette here creates 
a vibrant vegetarian carbonara, mixing textures and flavours in a creative and delicious way.

For the pasta, we selected bucatini. The word “bucatini” comes from the Italian word “buco”, which translates to 
“hole”, a reference to its hollow shape. And while long, tangled strands of bucatini prove deft at capturing the creamy 
carbonara sauce, the pasta’s unique shape was actually born out of practicality. Ancient pastai (pasta makers) who 
encountered difficulty when cooking dried pasta with consistency sought to invent a novel solution to their problem. 
The pastai settled on a new method, which saw dough rolled around a thin rod (known as a ‘ferretto’), to produce a 
long strand of hollow pasta. The resulting “buco” in the centre of each bucatino helped to prevent inconsistencies in 
cooking, but also distinguished this shape from others, securing its popularity in Italian - and particularly Roman - 
cuisine.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the pasta in the boiling water for 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the courgette on a medium heat. Once cooked, turn the heat to low and let the pan 
rest for a minute before adding the sauce. Take care to ensure you squeeze all the sauce from the pouch. Once added, 
cover with a lid and heat until steaming. When the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

COURGETTE CARBONARA WITH 
FRESH BUCATINI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Carbonara (135g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), 
EGG Yolk (18%), Water, Black Pepper, Turmeric

Courgette (35g):
Courgette, Garlic, Extra Virgin Olive Oil, Chilli

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 894kcal

Energy 1042kJ
Calories 250kcal
Fat 10.1g
Of which saturates 5.2g
Carbohydrates 28.9g
Of which sugars 2.4g
Protein 10.6g
Salt 0.22g



ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo 
stivale’ (meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) 
call this sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It 
is, more properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful 
Sorrento walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle 
flavour of the walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci 
its remarkable velvety texture. Belin! (You may need to Google this - it’s another local Genovese term...)

We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the 
Liguria region, which is close to Genova on the Western coast of Italy. However, despite being so close in 
proximity, trofie were not commonly found in Genova until the mid-20th century. The word trofie comes from 
the Ligurian word ‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie get 
their unique twisted shape by rolling and rubbing on a wooden board.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and walnut crumb. Buon appetito.

TROFIE WITH WALNUT PESTO FROM 
THE ITALIAN RIVIERA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Trofie Pasta (180g):
Durum WHEAT Semolina, Water, Rice Flour

Walnut Pesto (75g):
Walnuts (NUTS) (31%), MILK, Extra Virgin Olive Oil, 
Vegetarian Grated Cheese (MILK, Salt, Vegetarian Rennet, 
EGG Lysozyme), Pine Kernels, White Bread (WHEAT Flour, 
Water, Salt, Yeast), Salt, Garlic, Marjoram

Walnut Crumb (4g):
Crushed Walnuts (NUTS)

Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 873kcal

Energy 1360kJ
Calories 327kcal
Fat 15.4g
Of which saturates 3.0g
Carbohydrates 35.6g
Of which sugars 1.5g
Protein 11.0g
Salt 0.37g



@food_by_rae

suggests:
Walnuts pair well with Pinot Noir so this is a natural 

choice. Pinot Noir’s characteristic fruitiness and bright 
acidity matches their earthiness and cuts through their 

richness.

Pinot Noir



suggests:
 For this dish, we recommend a fruit-forward Viognier. 

The mild acidity and slight sweetness will pair 
excellently with the sun-dried tomato and will cut 

through the richness of  the Burrata.

Viognier



BURRATA & SUN-DRIED TOMATO 
TORTELLONI WITH A SAGE BUTTER SAUCE 

ABOUT THE DISH
For this dish, we source inspiration from the sun-scorched region of Puglia, the heel of Italy’s ‘boot’. Famed for its 
rustic cuisine, consider these tortelloni a somewhat decadent take on Puglia’s rich culinary heritage. To prepare 
our tortelloni filling, we turn to the prime tomato fields of Puglia, in the small comune of San Pietro Vernotico. 
Here, in Italy’s driest region, tomatoes are salted and left out to dry out in the unrelenting heat of the sun, until 
they take on a potent sweet-yet-umami flavour. We temper these tart morsels of flavour with fresh burrata, the 
jewel in the crown of Italian cheeses.

Renowned for its buttery consistency and delicate flavour, burrata is crafted by artisan cheesemakers across 
Puglia. Burrata also happens to be our head chef - and Pugliese native - Roberta’s favourite midnight snack, as 
local caseifici (cheesemongers) produce the delicacy through the night. Indeed, many are familiar with visits from 
Roberta after a few too many of her signature “La Vita É Dolce” (“Life is Sweet”) cocktails on an evening. We dress 
our tortelloni in sage butter; this herb does a great job at teasing out the sweet flavour of the sun-dried tomato. 
A scattering of formaggio completes this tribute to Pugliese cuisine. And while we wholeheartedly trust Roberta’s 
culinary judgement, we think these tortelloni are best consumed in the daylight hours, al fresco with a refreshing 
aperitivo in hand!

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Burrata & Sun-Dried Tomato Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour '00', 
Pasteurised EGGS (24%)) Filling (Burrata Cheese (MILK), 
Sundried Tomatoes, Mascarpone Cheese (MILK), Grated 
Cheese (MILK), Emulsifier (Potato Flakes, Starch, Rice Flour, 
Vegetable Fibre), White Pepper, Salt), Rice Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 638kcal

Energy 1166kJ
Calories 280kcal
Fat 17.7g
Of which saturates 10.9g
Carbohydrates 23.0g
Of which sugars 1.8g
Protein 12.8g
Salt 0.8g



ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be! Using only flour and 
water, the little shell shapes have a firm bite, but a soft interior.

Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of sauce. And this 
is certainly the case for our beautiful plant-based pesto, the orecchiette allowing flecks of deep green Bronte 
pistachio to nestle within.

Bronte pistachios are also known as ‘’green gold’’ in their native Sicily, from where this sauce originates. The 
delicate nut is renowned throughout the gastronomic world for its rich, nutty flavour and green hue. Indeed, we 
hope you’ll agree this innovative pesto - inspired by Sicily, but given a modern plant-based twist by leaving out 
the traditional formaggio - has the most beautiful colour.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer your 
pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the pistachio crumb. Buon appetito.

ORECCHIETTE WITH SICILY'S 
PISTACHIO PESTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (180g):
Durum WHEAT Semola, Water, Rice Flour

Pistachio Pesto (75g):
Pistachio Nuts (NUTS) (29%), Extra Virgin Olive Oil, Vegan 
Cheese (Water, Starch, Modified Starch, Coconut Oil, Sea Salt, 
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Garlic, Salt

Pistachio Crumb (4g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 906kcal

Energy 1454kJ
Calories 350kcal
Fat 18.1g
Of which saturates 2.5g
Carbohydrates 36.6g
Of which sugars 1.6g
Protein 9.6g
Salt 0.23g



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

               suggests:
     Hour-Teller Sauvignon Blanc 

This delightfully refreshing white is from 
the ocean-cooled vineyards on the East 
Coast of  New Zealand’s North Island. 
It displays all the gooseberry, citrus and 
herbaceous flavours you’d expect of  a top 
Sauvignon Blanc. This flavoursome wine 
pairs perfectly with our pistachio pesto.



suggests:
To pair with the bright flavours of  mint, pea and 

rocket in this dish, we recommend a dry Sauvignon 
Blanc with high acidity. The citrus notes common in 

Sauvignon Blanc will pair beautifully.

Sauvignon Blanc



ABOUT THE DISH
A dish sure to put a spring in your step, this week’s pea and mint filled triangoli (a sort of triangular-shaped 
ravioli) are made using delicious English garden peas and combined with fresh mint for a flavourful and bright 
duo. We then top with a fresh wild rocket pesto for a real taste of summer. And the best part, this dish is vegan 
so can be enjoyed by all.

Summer peas are commonplace in both British and Italian cuisines for good reason. These small vegetables, 
known as “piselli” in Italian, are packed with heart-healthy minerals such as magnesium and calcium. In the 
accompanying pesto, we feature rocket, or rucola, a leafy green rich in amino acids and vitamins. We blend 
this rocket into a unique pesto to top each of our triangoli. This dish feels like a vision of summer days spent in 
England’s green pastures.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the pesto.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum 
flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tsp of the boiling cooking water to loosen and 
stir it through.
4. Lift the pasta out of the water and transfer to the pesto. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

PEA & MINT TRIANGOLI WITH WILD 
ROCKET PESTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pea & Mint Triangoli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt) Filling (Peas (59%), Shallot, Potato, Dairy Free 
Bechamel (Rice Milk, Dairy Free Margarine, Gluten Free Flour, 
Salt, Nutmeg, White Pepper), Extra Virgin Olive Oil, Mint 
(0.5%), White Pepper, Salt, Emulsifier (Potato Flakes, Starch, 
Rice Flour, Vegetable Fibre), Rice Flour

Wild Rocket Pesto (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, Salt

NUTRITION per  100g

CALORIES PER SERVING: 578kcal

Energy 1047kJ
Calories 251kcal
Fat 9.4g
Of which saturates 1.3g
Carbohydrates 33.2g
Of which sugars 2.0g
Protein 7.0g
Salt 0.9g



ABOUT THE DISH
Gorgonzola is one of the most ancient varieties of blue-veined cheese in the world and originates, so legend has it, 
from the town of its namesake in the northern Italian region of Lombardia. Some claims even date the conception 
of this delicacy back to the late ninth century, making it older than Castello Sforzesco, another exceptional piece of 
Lombardian history. Situated on the Naviglio della Martesana, Gorgonzola is a beautiful town with remnants of its 
medieval history still evident in small, tucked-away streets which are almost entirely conceded to pedestrians and 
certainly worth a wander.

To provide a gentle complement to the tangy richness of our Gorgonzola sauce, our chefs have chosen soft gnocchi 
dumplings. Sit back and savour the blue ripples in the creamy, cheesy sauce, along with a sprinkling of walnuts (a 
fantastic pairing for Gorgonzola) to serve. Let us transport you to a winter’s evening spent gazing along the moonlit 
canal in the historic Italian town which inspired this dish.

 
Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re ready. 
3. Whilst the pasta cooks, put the sauce in a pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the walnut crumb. Buon appetito.

GNOCCHI WITH GORGONZOLA SAUCE 
& WALNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt

Gorgonzola Sauce (135g):
Water, Gorgonzola (MILK, Salt, Rennet, Moulds) 30%, 
Mascarpone (MILK, Citric Acid), Vegetarian Italian Grated 
Cheese (MILK, Rennet (Microbial Coagulant), Salt)

Walnut Crumb (8g):
Walnuts (NUTS)

NUTRITION per  100g
CALORIES PER SERVING: 621kcal

Energy 760kJ
Calories 183kcal
Fat 7.7g
Of which saturates 4.5g
Carbohydrates 23.6g
Of which sugars 0.5g
Protein 4.2g
Salt 0.5g

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



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                  suggests:
McPherson Full Fifteen Sparkling Red
Sparkling red is an Australian speciality and 
this one doesn't disappoint. The Full Fifteen 
Sparkling provides a gorgeous mouthful of  
ripe fruit complemented by a fine mousse of  
tiny bubbles. Its versatility makes it the perfect 
match for this decadent gnocchi dish. This 
deep and rich wine will easily hold its own 
against our flavoursome Gorgonzola sauce.



suggests:
As this is a very flavoursome sauce, we recommend a 
full- bodied red wine. Primitivo, traditionally coming 

from Puglia in the south of  Italy, with its strong tannins 
and intense black fruit notes, will complement this well.

Primitivo



ABOUT THE DISH
The term spaghetti comes from the Italian word spago, which quite aptly means ‘thin string’. It is one of 
the oldest and most well-known pasta in Italia and some even claim that its origins lie in the ancient world 
of Marco Polo.Each strand is perfectly equipped to accompany this week’s limited edition plant-based 
puttanesca sauce. Born in Naples, the largest city of the Campania region, which is also home to the Amalfi 
Coast, puttanesca is a gutsy, tomato-based sauce, made with plenty of garlic. Traditionally, it’s also made with 
anchovies which offer a deep, savoury taste. We’ve found, though, that the inclusion of fresh olives and capers, 
salty and savoury in their own right, is more than ample to give this sauce its characteristic flavour.

The backstory of pasta “alla puttanesca”, too, is equally full of character. The term ‘’pasta alla puttanesca’’ quite 
literally refers to pasta made ‘’in the manner of a prostitute”. Shocking, we know! Food writers have debated 
the nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered 
by more squeamish commentators, is that the dish was born in Naples’ case di appuntamenti (‘’appointment 
houses’’). We hope you’ll be able to infer the meaning of an ‘’appuntamento’’, so we needn’t utter it. As 
preparing the puttanesca sauce was a labour of mere minutes - indeed, simply ‘’throwing whatever together’’ - 
this could be done between other, er, obligations.

Note: While we do our best to ensure any olive pits are removed prior to cooking, there may be some fragments 
present in the sauce. Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean” for maximum 
flavour.
2. Cook the pasta in the boiling water for 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

SPAGHETTI ALLA PUTTANESCA
FROM NAPOLI 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Spaghetti (180g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Puttanesca Sauce (160g):
Passata, Olives, Capers, Extra Virgin Olive Oil, Garlic, Basil, 
Chilli

NUTRITION per  100g

CALORIES PER SERVING: 548kcal

Energy 702kJ
Calories 169kcal
Fat 8.2g
Of which saturates 1.7g
Carbohydrates 15.7g
Of which sugars 2.8g
Protein 7.2g
Salt 1.2g

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



ABOUT THE DISH

Since its coffee-centric inception, tiramisù has become a leitmotif of Northern Italian gastronomy, particularly in 
the domain of dolce, or desserts. Originating from Treviso, a city in the region of Veneto, the name is derived from 
the traditional dialect of Treviso where ‘tireme su’ means ‘pick me up’, and we can’t help but agree that this tasty 
treat does exactly what it’s name promises. First created as a nineteenth century aphrodisiac by the maîtresse of a 
pleasure house, tiramisù quickly became a popular dessert enjoyed by the social elite, despite its somewhat risqué 
origin story.

Combining creamy mascarpone cheese, an enriched coffee mixture and deliciously smooth dark chocolate, this 
decadent dolce is sure to make you feel merry on a cold winter evening. The rich Marsala wine which is infused 
throughout is a sweet, fortified variety which comes from Sicily but has been favoured by Venetian chefs in this 
special recipe for centuries. Be whisked away to the moonlit canals of Venice with our indulgent tiramisù.

Note: Store at 5ºC or below. Consume on the day of delivery or the day after delivery.

METHOD
1. Remove all packaging and serve. Buon appetito!

NEW: TIRAMISÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tiramisù (100g):
Water, Skimmed MILK, Vegetable Fat (Coconut, Palm, Cocoa 
Butter), Coffee (10.6%), Sugar, Glucose-Fructose Syrup, 
Mascarpone Cheese (Cream (MILK), Lactic Acid), WHEAT 
Flour, EGG, Butter (MILK), Stabiliser Sorbitols, Glucose Syrup, 
Pasteurised MILK, Alcohol, Dextrose, Modified Starch, Cocoa, 
LACTOSE, Sodium Alginate, Pectins, Xanthan Gum, Locust 
Bean Gum, Emulsifiers (Mono- and Diglycerides of Fatty 
Acids, Mono- and Diacetyl Tartaric Acid Esters of Fatty Acids), 
Lecithins (of Sunflower) and Polyglycerol Esters of Fatty Acids, 
Starch, MILK Proteins, Natural Flavourings, Raising Agents 
(Diphosphates and Sodium Carbonates), Salt, Maltodextrins

NUTRITION per  100g

CALORIES PER SERVING: 264kcal

Energy 1098kJ
Calories 264kcal
Fat 17.5g
Of which saturates 14.6g
Carbohydrates 21.4g
Of which sugars 16.0g
Protein 2.5g
Salt 0.07g





This menu is made from 100% recyclable materials

Next Week's Menu

JANUARY 11TH - 17TH
We've got exciting things ahead next week with a whole host of  new dishes appearing on our 

menu. From vegan wild mushroom triangoli to 'nduja & Tallegio mezzelune there's something 
delicious for everyone...


