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Buon 
appetito!

A Touch of Home
Ciao! Grazie mille for ordering from Pasta Evangelists

We feel it’s always important to reflect back on why we started Pasta Evangelists. 

Coming to the UK our founder, Alessandro, was utterly disillusioned with the pasta he 
encountered – an industrial, devoid of the rich product history, passion and 

craftsmanship that so often characterised the taste of fresh pasta his nonna used to 
make by hand.

Indeed, this love affair with pasta extended beyond his childhood years. During his 
time Exeter University, Alessandro would have his mother send him frozen, homemade 
pesto. During the course of its travel, the pesto would defrost, and in true Italian style, 

it was shared amongst amici at his halls of residence. 

Since the start of our journey in 2016, our mission has to been to deliver the UK’s 
freshest, most authentic pasta from all corners of Italy – and we certainly wouldn’t 

have it any other way!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Pictured is Castelletto, Genoa, the
neighbourhood where Alessandro, our 
founder, grew up



THIS WEEK’S PASTA MENU
MEATY PASTA

Artisan Pappardelle with Wild Boar and Red Wine Ragù & Parmigiano Reggiano

Lamb & Rosemary Lasagne with Slow-Cooked Ragù and Parmigiano Reggiano

Giant Conchiglioni with a Pulled Beef & Chianti Ragù and Parmigiano Reggiano

Smoked Prosciutto & Scamorza Cheese Tortelloni with Sage Butter and 

Parmigiano Reggiano

VEGETARIAN PASTA
Gourmet Mac & Cheese with Black Truffle, Pecorino Cream and Pangrattato 

Crumb

Orecchiette with Red Pesto, Sundried Tomato Crumb & Parmigiano Reggiano

Pici Cacio e Pepe with Parmigiano Reggiano

Wild Mushroom & Black Truffle Ravioli with Truffle Butter & Hazelnuts (V.)
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ARTISAN PAPPARDELLE WITH WILD BOAR RAGÙ 
AND PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Known as the unofficial mascot of Tuscany, wild boar or cinghiale as its 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 – which we serve with 
traditional pasta, pappardelle, whose thick, flat strands are perfect for sopping up this beautiful sauce. We 
top the ragù and pappardelle with the equally reputable, and by now wholly familiar, Parmigiano Reggiano
cheese, whose salty taste and unique texture make it the perfect pairing for the deep, rich flavours of this 
dish.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking 
together. When transferring to the pan, untangle, with your fingers, any strand which may have stuck together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the pappardelle in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands clumping together.
3. Whilst the pasta cooks, put the wild boar ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid, and gently heat until steaming. Once steaming, turn off the heat.
4. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the pappardelle and the ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pappardelle should be cooked from frozen. The ragù should be defrosted in the fridge overnight before cooking. If cooking 
from frozen, the pasta should be cooked for an additional minute. Go Grande Portions are 30% larger. This food has been prepared in a 
kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain 
traces of these.

Item Weight Ingredients

Pappardelle 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Wild Boar Ragù 160g Wild Boar Shoulder (23%), Pork Shoulder (23%), 
Chicken Stock (contains Celery seeds), Onion, 
Red Wine (Sulphites), Celery, Carrot, Olive Oil, 
Tomato Puree, Garlic, Salt, Black Pepper, Juniper 
Berries, Bay Leaf, Thyme

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 873kJ
Calories 208kCal
Fat 6.2g
Of which saturates 1.9g

Carbohydrates 25.1g
Of which sugars 1.3g

Protein 11.6g
Salt 0.7g

Il Porcellino



LAMB & ROSEMARY LASAGNE WITH SLOW-COOKED 
RAGÙ AND PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Growing up in the neighbourhood of Castelletto in Genoa, lamb lasagne featured as a strong and 
memorable component of the childhood of our founder, Alessandro. We thought it then only 
appropriate to transport you – and your taste buds – to those days that Alessandro looks back at so 
fondly.
In Genoa, the lasagne is often filled with a local soft cheese called ‘prescinseua’ (pronounced ‘preshinsoa’) in 
place of the traditional besciamella. Indeed, in Alessandro’s household the choice of cheese is a 
contentious one. His wife, from Napoli, tends to use mozzarella, deviating from both Genoese and national 
tradition. In this instance, however, we’ve opted for the national – and international for that matter –
cheesy accompaniment to this perennial classic. 
One of the great secrets to our spectacular lamb ragù is time – and lots of it. Over a period of ten hours, 
the lamb is slowly braised with fresh, Tuscan rosemary until it tenderizes and yields its rich, meaty flavours. 
A perennial plant from the Lamiaceae family – along with basil, sage, oregano and thyme – rosmarino is a 
familiar sight in the Italian countryside, growing in the wild throughout Italy and the Mediterranean regions, 
and of course, used widely in Italian culinary circles. The botanical name, Rosmarinus officinalis, is derived 
from the old Latin term meaning ‘dew of the sea’, likely referring to its pale blue flowers and the fact it 
often grows near the sea. The fresh leaves have a particularly potent fragrance and flavour, and therefore 
in this instance serve as the perfect accompaniment to the succulence and strong aromatic profile of the 
lamb. 

METHOD
1. Put on a baking sheet in the oven and preheat to 200 °C.
2. Once the oven has reached the temperature, remove the lid from the foil tray, place it on a hot 

baking sheet in the oven and cook for 15-20 minutes, or until heated through and piping hot.
3. Once cooked, use a fish slice to remove the lasagne from the foil tray. Buon appetito.

Match with purple stickered pasta,

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: The lasagne can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The lasagne should 
be defrosted in the fridge overnight before cooking. 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.

Item Weight Ingredients

Lamb & Rosemary 
Lasagne

335g Lasagne (Wheat Flour, Egg, Durum Wheat Flour, 
Salt), Besciamella Sauce (Milk, Wheat Flour, Butter 
[Milk], Salt, Pepper), Lamb & Rosemary Ragù (Lamb 
Shoulder [Origin: Republic of Ireland] [52%], 
Tomatoes, Red Wine [Sulphites], Onion, Carrot, 
Celery, Rosemary, Garlic, Mint, Thyme, Bay Leaf, 
Salt, Black Pepper, Olive Oil), Parmesan Cheese 
(Milk, Salt, Rennet) 

Nutrition (Dish) Per 100g

Energy 678kJ
Calories 162kCal
Fat 9.0g
Of which saturates 4.3g

Carbohydrates 10.8g
Of which sugars 3.5g

Protein 8.4g
Salt 1.4g



GIANT CONCHIGLIONI WITH A PULLED BEEF & 
CHIANTI RAGÙ AND PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell,
‘conchiglia’. The Italian word ‘Conchiglioni’, similarly to the English word ‘conch’, shares the same Greek 
root in the form of κοχύλι (kochýli), meaning shell. 
And whilst you may not find grains of sand from the Sardinian coastline within our artisan conchilgioni, you 
will find that they are the perfect shape for our beef & chianti ragù to nestle within.
This week, we’ve selected an intense and well-structured Chianti to add incredible depth and flavour to 
our meat ragù. Chianti is as famous as any other wine region, with the possible exception of France’s 
Champagne, though locals would argue it’s far more picturesque with its rolling hills, forests, Renaissance 
villas, stone castles and rural pievi (small churches). Green and fertile, it’s also home to a lot of fruit 
produce and wildlife as well as its celebrated vineyards. Appropriately, then, the wines pack plenty of ripe, 
juicy flavour complementing the meaty base of the ragù.

METHOD
1. Bring a large saucepan of salted water to a boil.
2. Cook the conchiglioni in the boiling water for 4-5 minutes until ‘al dente’ (test a piece before 

removing from the pan). 
3. Whilst the pasta cooks, put the ragù in a large pan, cover with a lid and gently heat until steaming. 

Once steaming, turn heat off.
4. Once cooked, transfer the pasta to the ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the conchiglioni and the ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pasta should be cooked directly from frozen. The ragù needs to be defrosted in the fridge overnight before cooking. If cooking 
from frozen, cook the pasta for an additional minute. Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also 
prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight Ingredients

Conchilgioni 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Beef & Chianti 
Ragù

160g Beef Shin (Origin: Republic or Ireland) (37%), Onion, Red 
Wine (Sulphites), Beef Stock (Contains Celery Seeds), 
Carrot, Olive Oil, Celery, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 927kJ
Calories 221kCal
Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g



SMOKED PROSCIUTTO & SCAMORZA CHEESE 
TORTELLONI WITH SAGE BUTTER AND 

PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Whilst mere mention of Italian cured meat immediately brings to mind Prosciutto di Parma, we’ve opted 
for a slightly lesser known, yet equally delicious salume. Known and formally recognised in Italy as Speck
Alto Adige PGI, this local delicacy is a dry-cured and ever-so-slightly smoked ham produced in the alpine 
region of South Tyrol (Trentino Alto Adige in Italian).
Italy’s northernmost region, South Tyrol previously belong to the Austro-Hungarian Empire until the First 
World War which saw it come under Italian dominion. The region’s Austro-Hungarian heritage makes for 
a delightful and nuanced merging of Northern European and Mediterranean traditions, as well as a fierce 
culinary reputation – the region lays claim to being the most Michelin-starred region of Italy. The very 
name ‘speck’, meaning pork fat, attests to the Germanic influence of the region. Made by lightly smoking 
slated pork hind quarters followed by a 22-week long curing period and the application of a special crust 
of salt that must never exceed 5% of the final product, it’s one of Italy’s lesser known cold cuts. To 
complement the salt tanginess of this cured meat, we’ve added an equally lesser known cheese originating 
from the Italian South, Scamorza. At once reminiscent of mozzarella, but far more flavoursome, this cheese 
adds a sumptuous depth to the tortelloni. A final sprinkling of Parmigiano Reggiano makes for a wonderful 
textural contrast to the soft, creamy Scamorza.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not 
to worry, however, they are equally as delicious and will infuse well with the sage butter. Please also be aware that 
the pasta is packaged with rice flour to prevent the pasta sticking together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the tortelloni in the boiling water for 3 minutes until ‘al dente’ (test a corner before removing 

from the waters). Stir often to avoid any pieces sticking together.
3. Whilst the pasta cooks, put the sage butter in a large pan, cover with a lid and gently heat until 

steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the butter. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 1 day of delivery.
FREEZING: Both the tortelloni pasta and the sage butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in 
the freezer. The pasta should be cooked from frozen. The sage butter needs to be defrosted in the fridge overnight before cooking. If 
cooking from frozen, cook the pasta for an additional minute. Go Grande Portions are 30% larger. This food has been prepared in a kitchen 
that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces 
of these.

Island of Ischia

Item Weight Ingredients

Speck & Scamorza 
Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt, Water
Filling (44%): Speck (24%), Scamorza (24%) (Milk), 
Ricotta Cheese (Milk), Italian Grated Cheese (Milk, Salt, 
Rennet)

Sage Butter 25g Butter (Milk) (87%), Sage (10%), Salt, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1221kJ
Calories 292kCal
Fat 15.7g
Of which saturates 9.1g

Carbohydrates 25.8g
Of which sugars 1.2g

Protein 13.0g
Salt 1.0g

Scamorza Cheese 



GOURMET MAC & CHEESE WITH BLACK TRUFFLE, 
PECORINO CREAM AND PANGRATTATO CRUMB

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Here 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, as well as a 
sumptuous scattering of gorgeous truffles sourced from Umbria. And whilst the original immigrants to the 
United States might have baulked at such decadence (between 1880 and 1924 some four million Italians 
made the viaggio, or journey, across the pond in a bid to better their lot), 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 macaroni cheese might even have its origins in the bel paese, 
for recipes including maccheroni (the correct Italian term) and cheese date back to the late 13th century in 
southern Italy. Indeed, so the story goes, Thomas Jefferson returned to Virginia with the American classic, 
as well as a pasta machine 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 Parmigiano 
Reggiano cheese. Later, the Parmigiano Reggiano was replaced in favour of cheddar cheese. This classic 
includes several varieties of cheese, folded with fresh macaroni pasta and elevated to food lovers’ paradise 
with shavings of truffle from the countryside of Umbria. 

METHOD
1. Put a baking sheet in the oven and preheat to 200°C.
2. Once the oven has reached 200°C, remove the lid from the foil tray, place on a hot baking sheet 

and cook for 15-20 minutes until heated through and piping hot. With 5 minutes to go, take out the 
mac & cheese and pour over the pecorino cream, before putting it back in the oven to cook for the 
last remaining minutes.

3. Once cooked, use a fish slice to transfer the mac & cheese from the foil tray to a plate. Buon appetito.

Match with white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the mac & cheese and the pecorino cream can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month 
in the freezer. Both the mac & cheese and the pecorino cream should be defrosted overnight in the fridge before cooking. 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.

Island of Ischia

Item Weight Ingredients

Truffle Mac & 
Cheese

335g Pasta (Durum Wheat Flour, Water), Milk, Cheddar 
(Milk), Emmental Cheese (Milk), Parmigiano Reggiano 
(Milk, Salt, 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
Pangrattato Crumb (Breadcrumbs [Wheat], Olive Oil, 
Salt, Black Pepper)

Pecorino Cream 25g Water, Pecorino Cheese (Milk), Sugar

Nutrition (Dish) Per 100g

Energy 1161kJ
Calories 266kCal
Fat 15.4g
Of which saturates 9.2g

Carbohydrates 22.0g
Of which sugars 2.5g

Protein 11.2g
Salt 1.1g



ORECCHIETTE WITH RED PESTO, SUNDRIED 
TOMATO CRUMB AND PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Sicily’s answer to Liguria’s classic green pesto, this unique variation marks a distinct departure from the 
northern recipe – years of cultural divide have led to the existence of palpable contrasts and tension 
between the North and the South of the peninsula and its varied islands.
Whilst retaining some of the ingredients of the original Ligurian recipe, namely the basil, Parmigiano
Reggiano and garlic, it’s the addition of sundried tomatoes and almonds that distinguish this pesto as a 
colourful expression of the island’s rich culinary heritage. Inland, the region’s sun-baked fields and orchards 
produce robustly flavoured tomatoes and almonds, both offering sumptuous depth to this dish. The red 
pesto itself is thought to have originated from Trapani on the Western corner of the island and for this 
very same reason bears the name of pesto alla trapanese.
In keeping with our predilection for the South –and much to the disdain of our northern founder – we’ve 
selected Puglia’s well-known orecchiette as the pasta pairing. Soft and chewy, these ear-shaped morsels do 
a wonderful job at catching every last drop of the pesto. We like to imagine devouring this delectable dish 
under the vast Mediterranean sky. 

METHOD
1. Bring a large saucepan of salted water to the boil.
2. Cook  the orecchiette in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before 

removing from water). 
3. Whilst the orecchiette cook, put the red pesto in a bowl. Add 1-2 tbsp (15-20ml) of the boiling 

cooking water to loosen off the pesto. 
4. Once cooked, transfer the orecchiette to the pesto. Toss gently to coat.
5. Finally, sprinkle with the sundried tomato crumb and Parmigiano Reggiano. Buon appetito. 

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the orecchiette and the red pesto can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The orecchiette should be cooked straight from frozen. The pesto needs to be defrosted in the fridge before cooking. If cooking 
from frozen, cook the pasta for an additional minute. Go Grande portions are 30% larger. This food has been prepared in a kitchen that also 
prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight Ingredients

Orecchiette 165g Durum Wheat Flour, Water

Red Pesto 70g Sundried Tomatoes (61%), Parmigiano Reggiano 
(Milk), Olive Oil, Almonds (Nuts), Basil, Garlic, Black 
Pepper

Sundried Tomato 
Crumb

Parmigiano Reggiano

5g

8g

Breadcrumbs (Wheat), Olive Oil, Sundried Tomatoes, 
Zest, Salt, Black Pepper

Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1176kJ
Calories 282kCal
Fat 9.8g
Of which saturates 2.3g

Carbohydrates 39.0g
Of which sugars 0.9g

Protein 10.1g
Salt 0.2g



PICI CACIO E PEPE WITH PARMIGIANO REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
An iconic dish of the Eternal City, cacio e pepe translates to cheese and pepper albeit strangely making no 
mention of the more familiar formaggio. The choice of the lesser known lexicon reflects an interesting 
linguistic nuance. The use of cacio is far more prevalent in the south than it is in the north. The more 
familiar formaggio is derived from the Latin forma, meaning shape or mould, in reference to the way 
cheese is moulded. In contrast, cacio comes from the Latin caseus, which also appears as the basis for the 
modern English word casein – the technical name for milk-derived protein. The traditional base for this 
sauce sees the inclusion of just 2 ingredients: black pepper and Pecorino Romano cheese. Whilst we’ve 
included both, we’ve also included a selection of cheeses. The result is a deceptively simplistic sauce 
packed with flavour, much like a stripped-back ‘mac n cheese’, but suitably more rustic and Italian in spirit.
The creamy indulgence of this Roman sauce makes it the perfect accompaniment to our pici, which 
despite their close resemblance, aren’t to be confused with the more common spaghetti. Pici are, instead, 
distinguished by their thicker, more robust strands ideal for lapping up this glorious sauce. This is surely 
one for the cheese lovers! 

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to 
the packaging. When transferring the pasta to the pan, untangle, with your hands, any strands which may have 
stuck together.

1. Bring a large saucepan of salted water to a boil.
2. Cook the pici in the boiling water for 4-5 minutes until ‘al dente’ (test a strand before removing from 

the water). Stir often to avoid the strands clumping together.
3. Whilst the pasta cooks, put the cacio e pepe sauce in a large pan, add 2 tbsp (20ml) of the boiling 

cooking water. Gently heat until steaming and mix together. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the pici and the cacio e pepe sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pasta should be cooked directly from frozen. The sauce needs to be defrosted in the fridge overnight before cooking. If 
cooking from frozen, cook the pasta for an additional minute. Go Grande Portions are 30% larger. This food has been prepared in a kitchen 
that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces 
of these.

Item Weight Ingredients

Pici 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Cacio e Pepe 110g Pecorino Cheese (Milk), Grana Padano Cheese (Milk, Salt, Rennet, 
Egg lysozyme), Mascarpone Cheese (Milk), Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1278kJ
Calories 306kCal
Fat 14.8g
Of which saturates 8.7g

Carbohydrates 25.2g
Of which sugars 1.1g

Protein 17.7g
Salt 1.0g



WILD MUSHROOM & BLACK TRUFFLE RAVIOLI 
WITH TRUFFLE BUTTER & HAZELNUTS (V.)

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to the 
favourable geographic conditions; the Alps and Apennine mountains are flourishing grounds for the most 
popular mushrooms. In late August, 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. 
Bringing a second - and perhaps even more extravagant - ingredient to the table, this week's ravioli also 
include the treasured black truffle, foraged in the region of Umbria. Taken together with the wonderful, 
earthy flavours of the mushrooms, the truffle takes on 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 lustrous truffle butter anointment. Oh, and then there's the sprinkling of 
Piemontese hazelnuts - in our opinion the world's most wonderful.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not 
to worry, however, they’re just as delicious and will infuse well with the truffle butter. Please do also be aware that 
the pasta is packaged with rice flour so as to prevent the pasta from sticking together. 
1. Bring a large saucepan of salted water to the boil.
2. Cook the ravioli in the boiling water for 3 minutes until ‘al dente’ (test a corner before of one of the 

ravioli removing form the water). 
3. Whilst the pasta cooks, put the truffle butter in a large pan, cover with a lid and gently heat until 

steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the ravioli to the pan with the truffle butter. Toss gently to coat. 
5. Finally sprinkle over the hazelnuts. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
FREEZING: Both the ravioli and the truffle butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The ravioli should be cooked directly from frozen. The truffle butter should be defrosted in the fridge overnight before cooking. If 
cooking from frozen, cook the pasta for an additional minute. Go Grande Portions are 30% larger. This food has been prepared in a kitchen 
that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces 
of these.

Item Weight Ingredients

Mushroom & Black 
Truffle Ravioli

200g Pasta (50%): Wheat Flour, Egg, Durum Wheat
Flour, Salt, Water
Filling (50%): Mixed Mushrooms (50%), Ricotta 
Cheese (Milk), Italian Grated Cheese (Milk, Salt, 
Vegetarian Rennet, Egg Lysozyme), Egg, Black 
Truffle Cream (1%) (Black Truffle – Tuber 
Aestivum, Truffle Juice, Salt, Natural Truffle 
Flavouring)

Truffle Butter 25g Butter (Milk) (87%), Black Truffle (10%), Salt, 
Black Pepper

Hazelnut 8g Hazelnut (Nuts)

Nutrition (Dish) Per 100g

Energy 1122kJ
Calories 268kCal
Fat 15.2g
Of which saturates 7.6g

Carbohydrates 22.0g
Of which sugars 1.2g

Protein 10.7g
Salt 0.9g



NEXT WEEK’S MENU 
Pre-order at pastaevangelists.com now.

Pappardelle with Pulled 
Pork & Pancetta Ragù 
with a Salami Crumb & 
Parmigiano Reggiano

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire 

& Sage Butter 

Sausage Ravioli with a Black 
Pepper Salami Crumb, Sage 

Butter & Parmigiano 
Reggiano

Lasagne with Spicy  
Sobrassada & Sausage 

and a Parmigiano 
Reggiano Crust

Pappardelle with a Wild 
Mushroom Ragù and 

Vegetarian Hard Cheese (V.)

MEATY PASTA

Limited Edition 
Mortadella Ham 

Carbonara with Fresh 
Bucatini & Parmigiano

Summer Pea & Shallot 
Tortelloni with Garlic Oil 

and Lemon Pangrattato (Ve.)

Orecchiette with Pistachio 
Pesto, Pistachio Crumb and 

Parmigiano Reggiano 

VEGETARIAN PASTA

VEGAN PASTASEAFOOD PASTA


