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THIS WEEK'S MENU
22ND - 28TH FEBRUARY

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

#PastaPoseChallenge

STRIKE A PASTA POSE 
THERE'S NOTHING TO IT
Grab your Pasta Evangelists box and show 
us your best pose! Whether you've mastered 
a new yoga position or you're striking your 
best Zoolander 'Magnum', we want to see it!

Tag us @pastaevangelists on Instagram & 
use the hashtag #PastaPoseChallenge to 
be in with a chance of  winning a 6 month 
Pasta Evangelists subscription!
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This Week's Menu
Crab & Chilli Tortelloni with a Lemon Butter Sauce ................. A

Sea Bass Ravioli with a Sage Butter Sauce ................................. B 
Beef  & Black Truffle Ravioloni with a Truffle Butter Sauce ......C
Bucatini all'Amatriciana with Smoked Pancetta .........................D
Tagliatelle with Beef  Ragù alla Bolognese .................................. E

Spicy 'Nduja Sausage & Burrata Mezzelune with Sage Butter ....F
Malloreddus with Sausage Ragù from Sardinia .........................G
Black Truffle Mac & Cheese .......................................................H
Paccheri with Red Pepper Pesto from Calabria ............................I
Courgette Carbonara with Fresh Bucatini ................................... J

Wild Mushroom Triangoli with a Truffle Butter Sauce...............K
Spaghetti alla Puttanesca with a Parsley Pangrattato Crumb ..... L

Pumpkin & Sage Ravioli with Wild Rocket Sauce ..................... M

Gluten Free Gnocchi with a Venetian Duck Ragù ..................... N

Gluten Free Tagliatelle with Fresh Basil Pesto & Pine Nuts ........O
Aperitivo Snack Box....................................................................Q
Nonna Carmella's Tiramisù........................................................ R

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 overnight 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.



WINE SUGGESTION: Soave
Soave is a dry white wine produced in the Veneto region 
of  northern Italy. It is light to medium-bodied with 
pleasant fruity notes. It pairs beautifully with seafood 
dishes. 



ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small, family-run 
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, that is most captivating. Granchio, “crab”, is a staple in Italy’s coastal eateries, 
where freshly-caught seafood is delivered by local fishermen in the morning, allowing the chef to prepare the catch 
at its freshest.

In this dish, we’ve looked to this wonderfully idyllic scene for inspiration, serving this week’s tortelloni with succulent 
crab meat and fresh red chilli. As a fitting accompaniment, we’ve created a lemon butter, made with Amalfi lemons, 
which accentuates the delicate flavour of the crab, whilst the subtle chilli is reminiscent of the warmth of the summer 
sun on the nape of your neck. To finish, we garnish with a sprinkling of lemon-infused pangrattato to provide 
fragrance and crunch.

Note: While we do our best to remove all shell fragments, as the meat is hand-picked pieces may remain in the filling. 
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. Salt the water (around ½tbsp per litre).
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. Sprinkle over the lemon pangrattato. Serve immediately. Buon appetito!

Crab & Chilli Tortelloni with Lemon 
Butter and Lemon Pangrattato

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Chilli Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG, 
Water), Filling (Crab Meat (CRUSTACEAN), 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), Rice Flour

Lemon Butter (20g):
Butter (MILK), Lemon Zest, Salt, 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

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens prescribed in 
legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-contamination, we 
cannot guarantee that our products will not contain traces of these allergens.



ABOUT THE DISH
Given Italy’s abundance of coastline, it comes as no surprise that fish and seafood are a prominent fixture in the 
national cuisine. Take Liguria, for instance: stop by any quaint restaurant in any coastal region - be it the family-run 
eateries in the pastel-hued Camogli, or the fashionable haunts situated on Portofino’s yacht-lined marinas - and 
you’ll find that pesce (‘fish’ in the native tongue) dominate the menu.

The region’s most popular fish dish sees freshly-caught sea bass served whole and dressed in Liguria’s famed olive 
oil and Taggiasche olives. A scattering of tomatoes and salt, and that’s it. But locals and visitors alike are enthralled by 
this dish. Capturing the essence of Italian cuisine, in its unpretentious preparation of fresh, high-quality ingredients, 
this dish is as quintessentially Ligurian as pesto alla Genovese or focaccia. We honour the pescato del giorno 
(meaning ‘catch of the day’) with our sweet and delicate sea bass ravioli. To complement the flavour of the fish, 
we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing for pesce). To finish, we 
garnish with a little asparagi di mare (the Italians fittingly, refer to samphire as ‘asparagus of the sea’), adding a final 
whisper of the Italian riviera at its most divine.

Note: While we do our best to remove them prior to cooking, some fish bones may remain in the filling as this is a 
handmade product. 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. Salt the water (around ½tbsp per litre).
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. Serve immediately. Buon appetito!

Sea Bass Ravioli with a Sage Butter 
Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sea Bass Ravioli (200g):
Pasta (WHEAT Flour, WHEAT Semolina, Pasteurised EGG, 
Water), Filling (Mascarpone Cheese (Pasteurised Cow MILK, 
Cream (MILK), Salt, Acidity Regulator; Lactic Acid), Seabass 
(FISH), Butter (MILK), Onions, Potato Flakes, White Wine 
(SULPHITES), Garlic, Parsley, Salt, White Pepper), Rice Flour

Sage Butter (20g):
Butter (MILK), Sage

Samphire (9g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 797kcal

Energy 1421kJ
Calories 341kcal
Fat 19.5g
Of which saturates 7.7g
Carbohydrates 24.0g
Of which sugars 0.8g
Protein 17.0g
Salt 0.9g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



WINE SUGGESTION: Cortese di Gavi
This luscious white wine produced in Piemonte is light 
and fruity. It is very dry with bright acidity, a combination 
that will perfectly complement our sea bass ravioli. 



WINE SUGGESTION: Nebbiolo
Nebbiolo, with its high tannins and full-bodied nature, will 
pair well with this meat and truffle-filled tortelloni. The butter 
sauce and the cheeese in the filling will help balance Nebbiolo's 
strong tannins so as not to overwhelm the palate.



INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef & Truffle Ravioloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour '00', EGG, 
Water) Filling (Beef, Grana Padano (MILK, Salt, Rennet, EGG 
Lysozyme), Onion, Carrots, CELERY, Breadcrumb (WHEAT), 
Olive Oil, Water, Garlic, Rosemary, Truffle Cream (Black Truffle, 
Tuber Aestivum, Salt, Natural Truffle Flavouring), Thyme, 
Laurel, Salt, White Pepper), Rice Flour

Black Truffle Butter (20g):
Butter (MILK), Truffle Paste (Mixed Mushrooms, Sunflower 
Oil, Extra Virgin Olive Oil, Black Truffle, Black Olives, Salt, 
Flavouring)

Hazelnuts (4g):
Hazelnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 746kcal

Energy 1364kJ
Calories 327kcal
Fat 20.8g
Of which saturates 10.3g
Carbohydrates 24.4g
Of which sugars 1.3g
Protein 11.5g
Salt 1.1g

ABOUT THE DISH
The sprawling forests of Piedmont, nestled in the foothills of the Alps, are a sight to behold. Acres of woodland and
sprawling lakes make this region a hotspot for avid hikers and adventurers. However, Piedmont’s best-kept secret is 
not its stunning topography but something more sublime still, a specimen that lies just beneath the surface of the 
forest floor. Truffles. Local truffle hunters know exactly where to look to find black and white truffles in abundance, 
though they rely on their trusted companions to bring home their haul. Dogs such as the Lagotto Romagnolo make 
great truffle hunters because of their impressive sense of smell and responsive demeanour; as puppies, they are 
trained to sniff out the pungent tubers and relinquish them without complaint.

This week, we celebrate the rich gastronomic heritage of Piedmont in our beef & black truffle tortelloni. Each 
exquisite tortellone is filled with beautifully tender beef and is embraced by our smooth, creamy truffle butter sauce 
to serve. The deep, earthy impression of the black truffle will transport you to the oak forests of Langhe - a haven for 
foodies and avid wanderers alike - perched on the shores of Piedmont’s enchanting Lake Maggiore.

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. Salt the water (around ½tbsp per litre).
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. Sprinkle over the hazelnut crumb and Italian cheese. Serve immediately. Buon appetito!

Beef & Black Truffle Ravioloni with a 
Truffle Butter Sauce

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens prescribed in 
legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-contamination, we 
cannot guarantee that our products will not contain traces of these allergens.



ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this recipe.
Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the inclusion of
garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, this sauce is made
with smoked guanciale (pork cheek).

At the risk of again dismaying the good people of Amatrice, though, we substitute pancetta, as this imparts a
deeper, smokier flavour. These flavoursome morsels of pancetta are gently fried until crisp, then suspended in a
vibrant tomato sauce. To amplify the amatriciana sauce’s signature meaty flavour, we add both chicken and pork
stock, while rosemary, bay leaf and red wine add depth, ensuring a moreish taste of Amatrice. In some deference
to tradition, we do serve this sauce with bucatini, which is the traditional pasta pairing for the amatriciana. The
word “bucatini”comes from the Italian word “buco”, which translates to “hole”, a reference to its hollow shape. Long,
tangled strands of bucatini prove deft at capturing every morsel of this delicious, meaty sauce.

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

METHOD
Note: Before cooking, put the pasta on a wooden board and gently untangle any strands that may have stuck together. 
Ruffle the strands with your fingers so they separate from one another and can cook evenly in the pan.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 3-4 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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Bucatini all'Amatriciana with 
Smoked Pancetta

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

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly (Origin: Holland), Salt, 
Dextrose, Spices, Aromatic Plants, Natural Flavourings, Smoke 
Flavourings, Antioxidant: E301, Preservatives: E250, E252) 
(20%), Onion, Water, Carrots, Red Wine (SULPHITES), Salt, 
Garlic, Olive Oil, Sugar, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 746kcal

Energy 897kJ
Calories 215kcal
Fat 6.0g
Of which saturates 2.2g
Carbohydrates 31.0g
Of which sugars 3.7g
Protein 9.0g
Salt 1.1g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



WINE SUGGESTION: Montepulciano 
d'Abruzzo
Montepulciano d’Abruzzo has strong tannins and low acidity 
with a rich mouthfeel. It often has spicy, peppery notes and 
darker fruit flavours. This combination pairs beautifully with 
our Amatriciana sauce.



WINE SUGGESTION: Barolo
Barolo is a natural match for a bold beef  dish. The 
full-bodied nature of  Barolo, along with the moderate 
tannins, will complement the strong flavours in our 
delicious beef  ragù alla Bolognese.



ABOUT THE DISH
There are few Italian sauces better known than this classic ragù made by slow-cooking beef mince with plenty of
aromatics, although on British menus you would be far more likely to encounter Bolognese sauce matched with
spaghetti. Curiously, as ubiquitous a combination as this may be in British households, it’s one that simply doesn’t
exist in Italy. Instead, in Bologna, where the sauce originates, tagliatelle are the authentic pairing.

Tagliatelle are a flat pasta, whose official width and thickness as stated by the Bolognese Chamber of Commerce
are 6mm x 1mm. Legend states that tagliatelle were invented on the night of Annibale II Bentivoglio’s wedding to
Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. However,
there is much speculation as to if this was actually true or a joke made up by humourist Augusto Majani in 1931.

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

METHOD
Note: Before cooking, put the pasta on a wooden board and gently untangle any strands that may have stuck together. 
Ruffle the strands with your fingers so they separate from one another and can cook evenly in the pan.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre).
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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Tagliatelle with Beef Ragù alla 
Bolognese

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

Bolognese Ragù (160g):
Tomatoes, Minced Beef (Origin: Ireland) (36%), Onion, Carrot, 
CELERY, Red Wine (SULPHITES), Extra Virgin Olive Oil, Salt, 
Garlic, Sugar, Chicken Stock (Contains CELERY Seeds), Black 
Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 784kcal

Energy 889kJ
Calories 213kcal
Fat 6.1g
Of which saturates 2.5g
Carbohydrates 29.0g
Of which sugars 3.1g
Protein 10.2g
Salt 0.25g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South with our ‘nduja & burrata mezzelune. 
Parcels of fresh pasta, crafted into half moon shapes, conceal a mouth-wateringly decadent filling that showcases 
some of lo stivale’s best-loved exports. The characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh 
burrata - the jewel in the crown of Italian cheeses. Renowned for its buttery consistency and delicate flavour, burrata is 
crafted by artisan cheesemakers located in the stunning Apulia region of the South. Pronounced an-du-yah, the spicy 
and spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. This salume (cured meat) blends rich cuts 
of pork, such as the belly and shoulder, with sweet and spicy paprika and hot Calabrian peppers, boasting a unique 
flavour that pairs perfectly with delicate burrata, and shines in our mezzelune.

We anoint our ‘nduja & burrata mezzelune with fragrant sage butter, lending an earthy aroma and enticing gloss to the 
dish. We finish our pasta, of course, with an obligatory sprinkling of Italian cheese – buon appetito!

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. Salt the water (around ½tbsp per litre).
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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Spicy 'Nduja Sausage & Burrata 
Mezzelune with a Sage Butter Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Mezzelune (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Ricotta Cheese (MILK, Cream (MILK), Salt, 
Acidity Regulator, Lactic Acid), Burrata Cheese (MILK, Salt, 
Rennet), Nduja (Pork Fat, Pork, Calabrian Hot Pepper, Salt, 
Spices), Grana Padano (MILK, Salt, Rennet, EGG Lysozyme), 
Rice Flour

Sage Butter (20g):
Butter (MILK), Sage

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

NUTRITION per  100g

CALORIES PER SERVING: 723kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



WINE SUGGESTION: Sangiovese
Sangiovese is a full-bodied wine with medium tannins 
that will match the spiciness of  the ‘nduja. Sangiovese 
is also moderately acidic, which will help to cut through 
the richness of  the burrata.



WINE SUGGESTION: Barbera d'Alba
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.



Malloreddus with Sausage Ragù from 
Sardinia
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. Salt the water (around ½tbsp per litre).
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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

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

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork (Origin: UK), Salt, White Wine 
(SULPHITES)) (27%), Water, Onion, Carrots, Extra Virgin Olive 
Oil, Salt, Garlic, Sugar, Fennel Seeds, Chicken Stock (contains 
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 0.8gALLERGENS In addition to the recipe-specific allergen 

information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



ABOUT THE DISH
In this week's Italo-Americano special, we've created the ultimate macaroni cheese, transforming a somewhat
scorned American staple into something utterly irresistible. To do so, we've called upon a selection of beautiful
cheeses from Italy, as well as a sumptuous scattering of gorgeous truffles sourced in Umbria. And whilst the
original Italian immigrants to the United States might have baulked at such decadence (l'emigrazione italiana
was mainly driven by destitution and hopelessness), we think this dish is a suitably delicious tribute to the
gastronomic heritage of Italy throughout the ages.

Indeed, there is ample reason to believe that mac & cheese might even have its origins in il bel paese, for recipes
including macaroni and cheese date back to the late thirteenth century in southern Italy. It is said that the classic
American macaroni and cheese, as well as a pasta machine, returned with Thomas Jefferson to Virginia after a
jaunt in Italy. His daughter, Mary Randolph, became the hostess of his house after Jefferson’s wife died and is
credited with inventing the dish using macaroni and Italian grated cheese. Later, the cheese was replaced in
favour of cheddar cheese. Or so the story goes...

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 and place a baking tray in the oven.
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 the hot baking tray. Cover the pasta with tinfoil.
3. Cook for 15 minutes until piping hot. Remove the pasta from the oven and check it's piping hot. Allow 2-3
additional minutes without the tin foil if you'd like it to crispen up.

Black Truffle Mac & Cheese

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Truffle Mac & Cheese (350g):
Pasta (Durum WHEAT Flour, Water), Filling (MILK, Cheddar 
(MILK, Salt, Starter Culture), Emmental Cheese (MILK, Salt, 
Starter Culture), Italian Grated Cheese (MILK, Salt, Vegetarian 
Rennet), Black Truffle Sauce (Mushrooms, Sunflower Oil, 
Olive Oil, Black Olives, Salt, Summer Truffle (Tuber Aestivum 
Vit, Flavouring) Black Truffle, Truffle Oil (Extra Virgin Olive Oil, 
Truffle Flavouring), Plain Flour (WHEAT), Chives, Salt, Black 
Pepper)

NUTRITION per  100g

CALORIES PER SERVING: 566kcal

Energy 675kJ
Calories 162kcal
Fat 10.8g
Of which saturates 6.1g
Carbohydrates 9.5g
Of which sugars 2.7g
Protein 6.6g
Salt 0.9g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent 
cross-contamination, we cannot guarantee that our products will not 
contain traces of these allergens.



WINE SUGGESTION: Trebbiano
Trebbiano is very commonly grown in Italy. It is best 
consumed young when it has bright acidity and is fresh 
and fruity. This combination will help balance out the 
creaminess of  this pasta and will complement the truffle 
flavour. 



WINE SUGGESTION: Barbaresco
This Piemontese wine made from the Nebbiolo grape 
has smooth tannins and strong red fruit notes. These red 
berry flavours along with cherry and mild spices make 
this wine a perfect pairing for our red pepper sauce. 



ABOUT THE DISH
As the name may infer, this sumptuous vegetarian pesto hails from sun-drenched Calabria, the ‘tip’ of Italy’s boot. 
Here, sweet red peppers and fiery chillies grow abundantly from the scorched earth. Revered for its spicy, yet slightly 
smoky taste, the Calabrian chilli is tempered by creamy and cooling ricotta cheese, as well as fragrant basil. Unlike 
most of the famous cheeses consumed across the peninsula, ricotta is suitable for vegetarians, formed from the sweet 
and mild whey byproduct of traditional cheese making.

This week, we're serving our Calabrian pesto with fresh paccheri and beautiful sun-dried tomatoes. Paccheri are a large, 
tubular-shaped pasta originating from Campania and Calabria. Invented by Sicilian pasta makers, these tubes were 
first used to smuggle Southern Italian garlic into Prussia during the Middle Ages and early Renaissance. Prussian garlic 
was small and weak compared to the large, pungent, Italian cloves, so Italian farmers hid 4-5 cloves in each piece of 
paccheri and smuggled it across the northern border.

Note: 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. Salt the water (around ½tbsp per litre).
2. Cook the pasta in the boiling water for 5-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto and semi-dried tomatoes 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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Paccheri with Red Pepper 
Pesto from Calabria

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

Red Pepper Pesto (75g):
Red Bell Pepper (25%), Onion, Vegetarian Hard Cheese 
(MILK, Salt, Vegetarian Rennet), Ricotta (Pasteurised Cow's 
MILK, Cream (MILK), Salt, Acidity Regulator; Lactic Acid), Extra 
Virgin Olive Oil, Garlic, Red Chillies, Salt, Black Pepper

Semi Dried Tomatoes (30g):
Tomatoes, Sunflower Oil, Water, Wine Vinegar, Sea Salt, Sugar, 
Garlic

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

NUTRITION per  100g

CALORIES PER SERVING: 757kcal

Energy 1079kJ
Calories 259kcal
Fat 7.4g
Of which saturates 2.5g
Carbohydrates 36.6g
Of which sugars 5.4g
Protein 10.7g
Salt 0.6g

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens prescribed in 
legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-contamination, we 
cannot guarantee that our products will not contain traces of these allergens.



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. 

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 cooking, put the pasta on a wooden board and gently untangle any strands that may have stuck together. 
Ruffle the strands with your fingers so they separate from one another and can cook evenly in the pan.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre).
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 crispy, turn the heat to very low and take 
the pan off the heat. Allow the pan to rest for 1-2 minutes before returning to the heat & adding the sauce. Take 
care to ensure you squeeze all the sauce from the pouch. Once added, return to the heat and warm through over 
the low heat. When the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Courgette Carbonara with 
Fresh Bucatini

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

Carbonara (135g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Vegetarian 
Rennet), Pasteurised EGG Yolk (17%), Water, Black Pepper, 
Turmeric

Courgette (35g):
Courgette, Extra Virgin Olive Oil, Salt, Black Pepper

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

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens prescribed in 
legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-contamination, we 
cannot guarantee that our products will not contain traces of these allergens.



WINE SUGGESTION: Lambrusco
This light, sparkling red wine from Emilia-Romagna is 
best served slightly chilled. The decadence of  the sauce 
will be balanced perfectly by this wine.



WINE SUGGESTION: Fiano
Fiano is commonly grown in southern Italy, particularly 
in Campania. Its characteristic nutty, floral and honey 
notes along with slight spicy and tropical fruit flavours 
make it a perfect pairing for our wild mushroom 
triangoli.  



Wild Mushroom Triangoli 
with a Truffle Butter Sauce
ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, in 
autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy hunger as 
families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, specifically for 
the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, Umbria and the hills of Veneto. 
It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and several foraged herbs come 
together to create the filling of this week’s triangoli.

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli also are 
lavished in a butter made using the treasured black truffle, foraged in the region of Umbria. Taken together 
with the wonderful, earthy flavours of the mushrooms, the truffle butter adds an exceptionally beautiful aroma. 
And with such munificent indulgence, we asked ourselves “why stop there?”. And so we complete this beautiful, 
woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful.

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. Salt the water (around ½tbsp per litre).
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. Sprinkle over the hazelnut crumb. Serve immediately. Buon appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, EGG, 
Water, Rice Flour), Filling (Mixed Mushrooms with Porcini, 
Ricotta Cheese (Pasteurized Cow's MILK, Cream (MILK), 
Salt, Acidity Regulator; Lactic Acid), Shallots, Vegetarian 
Hard Grated Cheese (MILK, Salt, Vegetarian Rennet), White 
Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, Rice 
Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, Garlic, 
Mushroom Stock (Diced Mushroom, Onion), Rosemary, 
Thyme, Salt, White Pepper, Natural Flavour), Rice Flour

Truffle Butter (20g):
Butter (MILK) 87%, Truffle Paste (Mixed Mushrooms, 
Sunflower Oil, Extra Virgin Olive Oil, Black Truffle, Black Olives, 
Salt, Flavouring)

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain traces of these allergens.



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

METHOD
Note: Before cooking, put the pasta on a wooden board and gently untangle any strands that may have stuck together. 
Ruffle the strands with your fingers so they separate from one another and can cook evenly in the pan.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre).
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. Sprinkle over the parsley pangrattato crumb. Serve immediately. Buon appetito!

Spaghetti alla Puttanesca with a 
Parsley Pangrattato Crumb

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

Puttanesca Sauce (160g):
Tomatoes, Olives, Extra Virgin Olive Oil, Basil, Garlic, Capers, 
Salt, Dried Red Chillies

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

NUTRITION per  100g

CALORIES PER SERVING: 630kcal

Energy 761kJ
Calories 183kcal
Fat 4.6g
Of which saturates 0.7g
Carbohydrates 29.1g
Of which sugars 1.9g
Protein 5.7g
Salt 0.8g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



WINE SUGGESTION: Primitivo
As this is a very flavoursome sauce, we recommend a 
full-bodied red wine to hold up to the heat in the dish. 
Primitivo, traditionally coming from Puglia in the south 
of  Italy, is an excellent choice.



WINE SUGGESTION: Pigato
Pigato, coming from the Italian Riviera in Liguria, is an 
aromatic wine with plentiful notes of  fruit. Interestingly, 
it is very closely related to Vermentino. It will pair well 
with the earthy, herbal flavours present in this dish.



ABOUT THE DISH
Did you know that Italians adore the delicate and sweet flesh of pumpkin in their pasta dishes? In fact, so
amorous is il bel paese for a cube or two of zucca (pumpkin) that Italy, despite its relatively small size versus
other global producers, is the 8th largest producer of pumpkins in the world. Pasta ripiena (filled pasta) with
pumpkin is a specialty of the regions surrounding the river Po, including Emilia-Romagna and Lombardia. The
exact origin of pumpkin ravioli is hotly debated, as both Mantova and Ferrara have early records of this dish,
and therefore both take credit.

In any case, in homage to these gastronomic - and pumpkin - centres of Northern Italy, this week we’ve filled
our fresh ravioli with a beautifully orange and sweet-fleshed pumpkin filling. We’ve also infused the filling with
fresh sage, which is a fantastic pairing for pumpkin, tempering its sweetness and adding savoury depth. Serve
with our fresh and 100% plant-based herb sauce for an authentic, if modern, take on this speciality of Northern
Italy.

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. Salt the water (around ½tbsp per litre).
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 1tsp 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. Serve immediately. Buon appetito!

Pumpkin & Sage Ravioli with 
Wild Rocket Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin & Sage Ravioli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower 
Oil, Sugar, Salt), Filling (Pumpkin, Emulsifier (Potato Flakes, 
Starch, Rice Flour, Vegetable Fibre), Sage, Salt, Black Pepper, 
Natural Flavour), Rice Flour

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

NUTRITION per  100g

CALORIES PER SERVING: 490kcal

Energy 888kJ
Calories 213kcal
Fat 8.3g
Of which saturates 1.1g
Carbohydrates 28.9g
Of which sugars 1.6g
Protein 4.8g
Salt 1.1g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



ABOUT THE DISH
The city of Venice is one defined by its heritage - from the grand Byzantine architecture that rises from the landscape, to 
its labyrinthine canals and waterways. A direct path to the Adriatic Sea, echoes of the Ottoman Empire ring throughout 
the city. Venice’s Middle Eastern heritage endures in its modern cuisine, too: spices like cinnamon, saffron, and nutmeg 
are commonplace in Venetian cooking. Few dishes are more emblematic of this heritage than the classic Venetian duck 
ragù, which blends rich duck meat with wine, bay leaf, and exotic herbs and spices.

As is often the case in Italy, the origin of duck ragù is disputed. Some suggest the dish was the brainchild of Catherine de’ 
Medici in the sixteenth century, who sought to take advantage of the abundance of birds that lived on the River Arno in 
Tuscany. However, most regard this dish as quintessentially Venetian. Indeed, duck had long been domesticated during 
the days of the Republic of Venice, and an early version of this ragù was commonly enjoyed with bigoli pasta. While 
many Venetian restaurants still honour this traditional pairing, we find this ragù intensely comforting when paired with 
gnocchi dumplings.

Note: While we do our best to ensure any bones 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: Our gluten free pasta & gnocchi come in a brown bag.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre). 
2. Remove the gluten free gnocchi from the brown bag and cook in the boiling water for 1-2 minutes until slightly 
softened yet maintaining their form. Take care not to overcook the delicate gnocchi.
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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Gnocchi with a 
Venetian Duck Ragù

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

Duck Ragù (180g):
Tomato, Duck Leg (Origin: France) (26%), Water, CELERY, 
Carrots, Onion, Black Olives, Red Wine (SULPHITES), Chicken 
Stock (contains CELERY Seeds), Garlic, Sugar, Mint, Salt, Extra 
Virgin Olive Oil, Black Pepper, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 491kcal

Energy 565kJ
Calories 135kcal
Fat 2.1g
Of which saturates 1.0g
Carbohydrates 22.0g
Of which sugars 1.7g
Protein 6.6g
Salt 0.9g

ALLERGENS In addition to the recipe-specific allergen 
information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



WINE SUGGESTION: Ciliegiolo
Ciliegiolo, grown in central Italy, leads to a wine with 
soft tannins and tempered acidity. It has red fruit notes, 
especially cherry, as its name suggests. It will pair well 
with our meaty duck ragù.



WINE SUGGESTION: Cortese di Gavi
This light, dry white wine from Piedmont is characterised 
by lemon, apple, honeydew and almond notes. The 
medium-high acidity will match the bright, fresh pesto 
of  this dish. 



ABOUT THE DISH
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “tagliare”, means “to cut”), which is a group of 
pasta that are long and ribbon-like. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, where they 
have been loved for generations. Legend states that tagliatelle were invented on the night of Annibale II Bentivoglio’s 
wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. 
However, there is much speculation about whether this is actually true or a joke made up by humourist Augusto 
Majani in 1931. We will never know.

One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the city keeps a 
solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its Chamber of Commerce (1 
mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle are precisely those dimensions, 
we can guarantee that they perfectly complement our stripped-back, but incredibly beautiful, basil pesto. Made very 
simply, using just a few ingredients, this classic sauce of Liguria is splendid at its freshest - which is exactly what we 
bring you.

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

METHOD
Note: Our gluten free pasta & gnocchi come in a brown bag. Before cooking, put the pasta on a wooden board and 
gently untangle any strands that may have stuck together. Ruffle the strands with your fingers so they separate from one 
another and can cook evenly in the pan.
1. Bring a large saucepan of water to the boil. Salt the water (around ½tbsp per litre).
2. Remove the gluten free pasta from the brown bag and cook in the boiling water for 2 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. Sprinkle over the Italian cheese. Serve immediately. Buon appetito!

Tagliatelle with Fresh 
Basil Pesto & Pine Nuts

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Tagliatelle (180g):
Flour Blend (White Rice, Brown Rice, Potato Starch, Tapioca 
Starch, Buckwheat, Maize, Sorghum, White Teff, Xanthan 
Gum), Water, Sunflower Oil, Turmeric Powder

Pesto alla Genovese (75g):
Basil (36%), Extra Virgin Olive Oil, Vegetarian Italian Cheese 
(MILK, Salt, Vegetarian Rennet), Pine Nuts, Garlic, Salt

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

NUTRITION per  100g

CALORIES PER SERVING: 686kcal

Energy 1087kJ
Calories 261kcal
Fat 14.5g
Of which saturates 3.9g
Carbohydrates 18.9g
Of which sugars 1.7g
Protein 12.4g
Salt 1.3gALLERGENS In addition to the recipe-specific allergen 

information provided, Pasta Evangelists handles all 14 allergens 
prescribed in legislation. Whilst we have implemented and maintain 
safety practices and take all reasonable precautions to prevent cross-
contamination, we cannot guarantee that our products will not contain 
traces of these allergens.



ABOUT THE DISH

We love to take inspiration for our dishes from authentic Italian sources, and this delicious tiramisù recipe is 
a treasured family secret of our head chef Roberta. Passed down the paternal line, by her nonna Carmella, this 
decadent dessert transports Roberta right back to her childhood. Squabbling around the table with her numerous 
siblings, the D’Elia clan would fall silent when Nonna Carmella’s tiramisù was brought out. The children knew that if 
they played their cards right they may even get a second piece of the pudding!

Though now enjoyed throughout Italy, as evidenced by its prominence in Roberta’s youth, tiramisù was first a 
leitmotif of Northern Italian gastronomy. Originating from 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 promises. Created as a nineteenth century aphrodisiac by the maîtresse of a pleasure house, tiramisù quickly 
became a popular dessert enjoyed by all, despite its somewhat risqué origin story.

Combining creamy mascarpone cheese, rich coffee 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 nonna Carmella’s cosy kitchen with our indulgent tiramisù.

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

Nonna Carmella's 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

ALLERGENS In addition to the recipe-specific allergen information provided, Pasta Evangelists handles all 14 allergens prescribed in 
legislation. Whilst we have implemented and maintain safety practices and take all reasonable precautions to prevent cross-contamination, we 
cannot guarantee that our products will not contain traces of these allergens.





This menu is made from 100% recyclable materials
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Next Week's Menu
Say 'ciao' to Spring with these deliciously fresh dishes from 

next week's menu...


