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Bari harbour

The renowned Bronte Pistachio tree against the 
magnificent backdrop of Mont Etna in Sicily, 
inspired by this week’s Paccheri

Cappello del Prete pumpkin used in this 
week’s pumpkin tortelloni. This rather 
spooky  looking pumpkin is native to the 
city of Mantova and

Tropea beach, Calabria, inspired by this week’s Bucatini 
with Spicy ‘Nduja Sausage Sauce



Buon 
appetito!

Tagliatelle under inspection

The golden tagliatella

Osteria Francescana is on Via Stella, or ‘Star Street’; 
quite fitting for its three Michelin stars

Stewed Wild Boar with Plum & Walnuts

Pici al ragù di cinghialeThe famous delica pumpkin, native to Mantova

Calabrian Heat

When it comes to food, the South of 
Italy is known for its love of heat. This 

is particularly true in the Southern 
region of Calabria, whose denizens 

have a particular penchant for spice.

Peperoncino (red chilli pepper) is 
grown in abundance in the region. In 

fact, so widespread is the potent 
peperoncino that it’s not uncommon to 
see it hanging from the veranda’s of 

homes of the Calabresi. 

The proud display of this crop has 
earned the region of Calabria the 
nickname ‘land of red gold’. And 

nowhere is this more true than in the 
village of Diamante. 

Every September this fishing village 
hosts Il Festival di Peperoncino, or the 

festival of chilli! 
First held in 1992, this 5 day event 

attracts up to 100,000 people. The event 
sees chilli-themed art, exhibitions, 
cookery workshops and even a 30 
minute chilli eating contest where 

contestants eat red chillies with the sole 
aid of bread and olive oil – no water! 

But what does all this have to do with 
‘nduja? Pronounced [en-DOO-ya], this 

chilli-spiced, spreadable pork sausage is 
a favourite in its homeland and used 
widely in Calabrian cooking. And it’s 
the finely chopped peperoncino that 
lends ‘nduja its distinctive blood-red 

colour and sweet, fiery heat. 

After a taste of the Calabrian heat? 
Look no further than this week’s 
bucatini with spicy ‘nduja sausage 

sauce. And with November upon us, it 
couldn’t have come at a better time…

This week’s bucatini 
with spicy ‘nduja 
sausage sauce



THIS WEEK’S PASTA MENU
MEATY PASTA

Tuscan Sausage Lasagne with Sage Béchamel and a Parmigiano Reggiano Crust

Bucatini with a Spicy ‘Nduja Sausage Sauce and Parmigiano Reggiano

Tuscan Wild Boar Tortelloni with Rosemary Butter, Pangrattato & Parmigiano Reggiano

‘Carbonara of Dreams’ for 2-3 with Fresh Sedanini Pasta, Crispy Pancetta and 

Parmigiano Reggiano

Pappardelle with Beef Shin & Barolo Wine Ragù and Parmigiano Reggiano

FRESH GLUTEN FREE PASTA

Tagliatelle with Pesto alla Genovese, Pine Nuts and Parmigiano Reggiano (GF.)

SEAFOOD PASTA

Lobster, Crab & Fish Tortelloni with Lemon Pangrattato, Samphire and Sage Butter

VEGETARIAN PASTA

Pumpkin Lasagne with Sage-Infused Besciamella & Parmigiano Reggiano

Wild Mushroom Ravioli with Truffle Butter & Hazelnuts (V.)

VEGAN PASTA

Pea & Shallot Tortelloni with Garlic Oil & Lemon Pangrattato (VE.)

Evangelise online by sharing a photo of your dishes:
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TUSCAN SAUSAGE LASAGNE WITH SAGE BÉCHAMEL 
AND A PARMIGIANO REGGIANO CRUST

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



ABOUT THIS DISH
Whilst often known for its rolling hills and copious vineyards, Tuscany is a land that prides itself on its 
abundant - and admittedly incredibly tasty - varieties of sausage. Characterised by their substantial, meaty 
texture they make a wonderful filling for any pasta. And whilst previous use of this salsiccia has seen it 
nestled in our ravioli, this time we’ve decided to add it to our lasagne, and we think it’s all the better for it. 
A smooth creamy sage-infused béchamel, topped with Parmigiano Reggiano, complements the meaty 
goodness of this sausage lasagne. Come and indulge..

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*, and place the lasagne on the 

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.
*Please note that Regular and Go Grande portions of lasagne are packaged differently. A Regular portion comes 
in a foil tray, while the Go Grande portion comes in a biodegradable tray. When cooking a Go Grande portion, 
remove the lasagne from the biodegradable tray and place on a baking tray before putting in the oven.

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
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. *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
Sausage Lasagne 
with Sage 
Béchamel and 
Parmigiano 
Reggiano Crust

335g Besciamella Sauce (Milk, Wheat Flour, Butter 
[Milk], Salt, Nutmeg), Pork Sausage (Pork, White 
Wine (Sulphites), Salt Garlic, Black Pepper), Sage, 
Fresh Pasta (Wheat Flour, Egg), Parmigiano 
Reggiano (Milk, Salt, Rennet)

Nutrition (Dish) Per 100g

Energy 866kJ
Calories 208kCal

Fat 11.6g
Of which 
saturates

5.5g

Carbohydrates 13.1g
Of which sugars 1.5g

Protein 11.8g
Salt 0.3g

The iconic Tuscan landscape 
with its undulating hills, 
vineyards and terracotta roofs, 
exactly where we envisage 
devouring this lasagne!



BUCATINI WITH A SPICY ‘NDUJA SAUSAGE SAUCE 
AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
The word bucatini comes from the Italian word buco, which translates to 'hole', a reference to its hollow shape. 
Bucatini is traditionally served all ’Amatriciana, denoting the town of Amatrice, near the mountainous regions of 
Rieti and Lazio, where a tomato-based sauce with smoky bacon lardons is served with this pasta.
This week, however, we've ventured further south, bringing you a limited edition dish of bucatini with 
an 'nduja sausage sauce. Something of a local hero, n'duja is a celebrated staple of Calabrian cuisine. Made with 
cuts of pork meat hailing from the rugged local landscape and flavoured with roasted local spicy peppers, this 
forms a soft sausage with a brilliantly warm and spicy taste.
And it's this wonderfully fiery sausage that forms the base of this week's limited edition sauce. Combined with 
some of Italy's very best tomatoes, which curtail a little of the 'nduja's ferocity, this sauce is, at least for Finn 
from our team, who devours 'nduja-topped pizzas on a weekly basis, evocative of some of Italy's finest pizzas: 
only this time in a piquant, and extremely delicious, pasta format.

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the bucatini in the boiling water for at least 4-6 minutes, or until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands clumping together.
3. Whilst the pasta cooks, put the ‘nduja sausage sauce in a large pan, add 1 tbsp (15ml) of the boiling 

cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the pasta to the ragù. Toss gently to coat.  
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito. 

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS
Nutrition (Dish) Per 100g

Energy 884kJ
Calories 212kCal

Fat 6.6g
Of which saturates 2.5g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 11.8g
Salt 0.6g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the bucatini and the ‘nduja sausage sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
bucatini should be cooked directly from frozen. The sauce should be defrosted in the fridge overnight. 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

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

‘Nduja Sausage 
Sauce

160g Tomato, Pork Sausage, ’Nduja (Pork, Chilli Pepper, Salt), 
Water, Onion, Carrot, Red Wine (Sulphites), Extra 
Virgin Olive Oil, Sugar, Chicken Stock (contains Celery
seeds), Rosemary Garlic, Salt, Bay Leaf, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet



TUSCAN WILD BOAR TORTELLONI WITH ROSEMARY 
BUTTER, PANGRATTATO AND PARMIGIANO REGGIANO

Photograph: Milo Brown | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Although a sighting of one in the 21st century England is rare, it is likely that wild boar have been numerous 
since the Early Pleistocene time, roughly 5,000 years ago, and are native to Eurasia, among other regions. Eating 
wild boar dates back to Ancient Rome, where hunting and preparing this animal became a rite of passage for 
young males.
The animal and its succulent gamey meat are ubiquitous in the central region of Tuscany where tradition sees 
pici – a thicker, chewy variant of spaghetti – paired with the famed ragù al cinghiale (wild boar ragù). And whilst 
we’ve forgone tradition in this case, the result is quite exquisite. We top our wild boar parcels with a beautiful, 
rosemary-infused butter, which complements the rich, game flavour of the boar. A sprinkling 
of pangrattato (breadcrumbs), also known as formaggio dei poveri (cheese of the poor) adds crunch and texture, 
whilst tangy Parmigiano Reggiano completes this classic dish of Toscana.

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 rosemary butter. Please also be aware that 
the pasta is packaged with rice flour so as to prevent the pasta sticking together; discard the flour before cooking. 
1. Bring a large saucepan of salted water to a boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner before removing from 

the water). 
3. Whilst the pasta cooks, put the rosemary 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 pangrattato and the Parmigiano Reggiano. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the tortelloni pasta and the rosemary 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 rosemary 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.

Item Weight* Ingredients

Wild Boar 
Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Chestnut Flour, Water, Salt 
Filling (44%): Wild Boar (Genuinely Wild; Shot may remain) 
(53%), Carrots, Celery, Onions, Italian Grated Cheese (Milk, 
Salt, Rennet), Egg, Red Wine Sulphites), Olive Oil, Unsalted 
Butter (Milk) Rosemary, Salt. Using Wild Boar from the E.U.

Rosemary 
Butter

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

Pangrattato 8g Breadcrumbs (Wheat Flour, Water, Yeast, Salt), Olive Oil, 
Salt, Black Pepper 

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

Il Porcellino bronze statue 
of the wild boar in 
Florence



‘CARBONARA OF DREAMS’ WITH FRESH SEDANINI, CRISPY 
PANCETTA & 12-MONTH AGED PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Sedanini are hollow, short pasta with external ridges making them perfect for holding sauces, like our 
unmistakable ‘Carbonara of Dreams’. Sedanini are a modern version of a traditional smooth pasta called denti di 
elefante, or ‘elephant teeth’, that hail from Sicily. The word sedanini derives from sedano, meaning celery. And 
whilst they resemble small celery sticks, they fortunately offer far superior flavour!
The carbonara sauce we pair our sedanini with is thought to have its name derived from when charcoal burners 
used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, comforting dish to 
new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of fresh sedanini
pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our carbonara sauce 
also contains eggs, a drop of cream, freshly ground black pepper and decadent Parmigiano Reggiano. Allow 
yourself to be transported to Roma by this classic dish with a distinctively premium twist. 

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

the water).
3. Whilst the pasta cooks, pan-fry the pancetta until browned and crispy, and then add the carbonara sauce. 

Cover with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Transfer the pasta to the carbonara sauce and pancetta. Toss gently to coat.
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito.

Match with black stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the sedanini and the carbonara sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The sedanini 
should be cooked directly from frozen. The carbonara sauce should be defrosted in the fridge overnight. If cooking from frozen, cook the pasta for an additional 
minute. 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.

Nutrition (Dish) Per 100g

Energy 1221kJ
Calories 291kCal
Fat 8.9g
Of which saturates 3.2g

Carbohydrates 39.0g
Of which sugars 1.1g

Protein 13.4g
Salt 2.3g

Item Weight Ingredients

Sedanini 400g Wheat Flour, Egg, Durum Wheat Flour, Salt

Carbonara Sauce 310g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), Egg
Yolk (18%), Water, Black Pepper

Pancetta 60g Pork Meat (Origin: Belgium, 86%), Water, Salt, Potassium 
Chloride, Glucose Syrup, Maltodextrin, Vegetable Fibres, 
Spices, Stabiliser: E301, Acidifier (E331), Preservatives: E250, 
E252, Smoke Flavour, Beet Red Concentrate

Parmigiano 
Reggiano

20g Milk, Salt, Rennet



PAPPARDELLE WITH BEEF SHIN & BAROLO WINE RAGÙ 
AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle is one of the widest 
flat pastas, making it the perfect size to sop up meat sauces. The word pappardelle comes from the 
verb pappare, meaning to “gobble up”, which is exactly what this pasta, and people who eat it, do.
Our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. We 
have selected a fabulously rich and aromatic barolo, the 'king of wines', to add incredible depth and flavour 
to this rich ragù. A big, powerful, tannic wine, barolo needs to be matched with foods of similar weight. 
We pair our barolo with thick, wide pappardelle pasta and meaty ragù, as the tannins from the wine bind 
to the food proteins and come across as softer. Our beef and barolo ragù gently simmers for hours and 
hours until reaching a consistency so silky, so gelatinous, that it ceases to cling to the bone and yields to 
become the glorious focal point of this rich, intensely meaty ragù. This sauce pairs perfectly with our 
handmade pappardelle, which are the ideal size to catch the sauce.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to the 
packaging; discard the flour before cooking. 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 pappardelle in the boiling water for 3 minutes until ‘al dente’ (test a strand before removing 

from the water).
3. Whilst the pasta cooks, put the beef shin & barolo wine ragù sauce in a large pan, add 1-2 tbsp (15-20ml) 

of the boiling cooking water. Gently heat until steaming. 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 white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pappardelle and the beef shin & barolo wine 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 directly from frozen. The ragù should be defrosted in the fridge overnight. 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

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

Beef Shin Ragù 160g Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
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 926kJ
Calories 221kCal

Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g



TAGLIATELLE WITH PESTO ALLA GENOVESE, PINE NUTS 
AND PARMIGIANO REGGIANO (GF) 

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



ABOUT THIS DISH
In this week's limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are able to 
consume gluten, this is una pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands 
of tagliatelle.
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. Other members of the “cutters” family 
include tagliolini, tajarin, pappardelle, trenette and fettuccine. 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 actually true or a joke made up by humourist Augusto Majani in 1931. We will 
never know.
One thing is absolutely certain, however, Bologna, main city of Emilia-Romagna, takes so much pride in their 
beloved tagliatelle that they have a solid gold instrument, demonstrating the correct dimensions of a piece of 
tagliatelle in their Chamber of Commerce (exactly 8mm wide, for anyone curious). While we cannot guarantee 
our handmade tagliatelle match Bologna’s strict standards, we can guarantee that they perfectly complement 
our stripped-back, but incredibly beautiful, pesto alla genovese. 

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tagliatelle in the boiling water for 2 minutes until ‘al dente’ (check a strand before removing 

from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the pesto alla Genovese in a bowl along with 1-2 tbsp (15-20ml) of the boiling 

cooking water to loosen the pesto off.
4. Once cooked, transfer the tagliatelle to the pesto. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with brown stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the tagliatelle and the basil pesto 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 basil pesto 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

Gluten Free 
Tagliatelle

165g Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Basil Pesto 70g Basil (51%), Olive Oil, Parmesan Cheese (Milk, Salt, Rennet), 
Pine Kernels, Garlic, Salt

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

Fresh basil that gives our 
pesto alla genovese its 
distinctive vibrant green 
colour



LOBSTER, CRAB & FISH TORTELLONI WITH LEMON 
PANGRATTATO, SAMPHIRE & SAGE BUTTER

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



ABOUT THIS DISH
Italy is well positioned to feature a strong selection of seafood within its national and regional cuisines. The 
boot-shaped peninsula is surrounded by the Adriatic, Ionian, Tyrrhenian and Mediterranean sea. Testament to 
the flourishing seafood culture is the waft of fresh frutti di mare stewing in the kitchens of small family-run 
establishments dotted along the Italian coastline. From aragosta (lobster) to the most beautiful granchio (crab in 
Italian), the residents of these little coastline eating spots typically source freshly-caught seafood directly from 
nearby pescatori (fishermen) in the morning, giving them time to prepare the catch and create simple but 
sublime dishes in time for hungry travellers to feast upon as lunchtime arrives.
Taking inspiration then from the wonderfully idyllic scene of the Italian coastline, we’ve combined the most 
wonderful, orange-hued lobster with fresh crab meat to create a special filling for our tortelloni. To accentuate 
the flavour or – and indeed do justice to – these ingredients we dress the tortelloni in simple, but beautiful 
butter infused with sage (a gorgeous pairing with seafood), as well as a sprinkling of lemony pangrattato. To 
finish, we garnish with a little asparagi di mare (Italians, rather poetically, refer to samphire as ‘asparagus of the 
sea’), for one final touch of the Italian coastline in all its enchanting beauty.

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. The pasta is packaged with rice 
flour to prevent the pasta sticking to the packaging; discard this before cooking.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in the boiling water for 2-3 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 and samphire 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 lemon pangrattato. Buon appetito. 

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
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

Lobster, Crab & Fish 
Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt, Water
Filling (44%): Lobster (Crustacean), Crab Meat 
(Crustacean), (Handpicked: Some shell may remain), 
Whitefish (Fish), Ricotta Cheese (Milk), Tomatoes 
Concentrate, Olive Oil, White Wine (Sulphites), 
Parsley, Butter (Milk), Garlic, Black Pepper

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

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

Samphire 9g Samphire

Nutrition (Dish) Per 100g

Energy 1174kJ
Calories 282kCal
Fat 14.1g

Of which saturates 6.6g

Carbohydrates 25.3g

Of which sugars 1.6g

Protein 12.9g

Salt 0.9g



PUMPKIN LASAGNE WITH SAGE-INFUSED 
BESCIAMELLA & PARMIGIANO REGGIANO

Photograph: @gritsandchopsticks | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Italians love using zucca, or pumpkin, in cooking so much that they are actually the 8th largest producer of 
pumpkins in the world. Pumpkins, along with other types of seasonal squash, are especially loved 
in Venezia, where they have been grown since the 5th century. Early Venetians would cultivate zucca in the 
autumn, but eat it throughout the year, since it keeps for some time. We believe in following their 
example.
Given Italian food relies on fresh ingredients, Italian chefs are particular when it comes to sourcing 
ingredients. In this recipe, we use beautiful squash, treasured for its nutritional value and dense, sweet 
flesh. Whilst the squash is British, the recipe is emphatically Italian: alongside zucca we have a beautiful, 
sage-infused besciamella, layered into a rich, warming and vegetarian lasagne.

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*, and place the lasagne on the 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.
*Please note that Regular and Go Grande portions of lasagne are packaged differently. A Regular portion comes in a 
foil tray, while the Go Grande portion comes in a biodegradable tray. When cooking a Go Grande portion, remove the 
lasagne from the biodegradable tray and place on a baking tray before putting in the oven.

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Item Weight* Ingredients

Pumpkin Lasagne with 
Sage-Infused Besciamella 
and Parmigiano Reggiano

335g Besciamella Sauce (Milk, Wheat Flour, Butter [Milk], Salt, 
Nutmeg), Pumpkin, Fresh Pasta (Wheat Flour, Egg), 
Sage, Salt, Black Pepper, Parmigiano Reggiano (Milk, Salt, 
Rennet) 

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

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
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.

Chief among the variety of 
pumpkins grown in Italy is 
the famous delica pumpkin, 
native to the Italian city of 
Mantova (or Mantua, as it’s 
known in English)



PORCINI & WILD MUSHROOM RAVIOLI WITH 
TRUFFLE BUTTER & HAZELNUT CRUMB (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 and Liguria, birthplace of our founder, 
Alessandro, and where he used to go mushroom hunting as a child. 
Bringing a second - and perhaps even more extravagant - ingredient to the table, this 
week's ravioli 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 decided to 
complete this beautiful, woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion 
the world's most wonderful.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to the 
packaging; discard the flour before cooking. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the ravioli in the boiling water for 3 minutes until ‘al dente’ (check a piece before removing from the 

water). Stir often during cooking. 
3. Whilst the pasta cooks, put the truffle 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 truffle butter. Toss gently to coat.
5. Finally, finish with the hazelnut crumb. Buon appetito. 

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
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 pasta should 
be cooked directly from frozen. The butter should be defrosted overnight in the fridge before cooking. From frozen, the pasta needs to be cooked for 1 minute 
longer than normal cooking time. *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
Wild Mushroom 
Ravioli

200g Pasta (50%): Wheat Flour, Egg, Durum Wheat
Flour, Salt, Water
Filling (50%): Porcini & Wild Mushrooms (50%), 
Ricotta Cheese (Milk), Italian Grated Cheese (Milk, 
Salt, Vegetarian Rennet, Preservative: Egg
Lysozyme), Egg, Parsley, Salt, Garlic, White Wine 
(Sulphites), Black Pepper

Truffle Butter 25g Butter (Milk) (87%), Black Truffle (10%), Truffle Oil 
(4%) (Olive Oil, Truffle Flavouring), Salt 

Hazelnuts 8g Hazelnuts (Nuts)

Nutrition (Dish) Per 100g

Energy 733kJ

Calories 183kCal

Fat 3.0g

Of which saturates 1.1g

Carbohydrates 29.9g

Of which sugars 3.1g

Protein 8.9g

Salt 0.5g



PEA & SHALLOT TORTELLONI WITH GARLIC OIL 
AND LEMON PANGRATTATO (VE.)

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



ABOUT THIS DISH
Tortelloni – literally ‘big tortellini’ – originate from Modena, a city in the Emilia-Romagna region of Italy of
Italy. Whilst the exact origin of the shape is widely disputed, popular legend has it that the innkeeper of a tavern 
in Bologna created it to resemble Venus’ belly button, having caught a glimpse of her splendour after spying on 
her and Jupiter through the keyhole of their bedroom. Indeed, the innkeeper wasn’t the only person entranced 
by Venus’ striking beauty. In what is widely considered one of the greatest Renaissance works ever produced, 
Sandro Botticelli’s ‘The Birth of Venus’ (pictured below) depicts the goddess– of love and fertility – in all her 
magnificent and delicate beauty. The next time you find yourself in Florence, do pop by the Uffizi Gallery, or 
Gallerie degli Uffizi where you can see Botticelli’s painting for yourself. A bit of culture never did go amiss! 
A vegan dish boasting supreme flavour, our tortelloni are made using fresh English garden peas and combined 
with shallots. Gently softened and caramelised, the shallots release a glazed sweetness, making these little pasta 
parcels utterly delicious. Our tortelloni are finally topped with a fresh and zesty pangrattato con limone (lemon-
infused breadcrumbs) serving as a wonderful textural contrast to the delicate tortelloni pasta. 

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 garlic oil. The pasta is packaged with rice flour, so
as to prevent the pasta from sticking together; discard the flour before cooking. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner before of one of the 

tortelloni removing form the water). 
3. Once cooked, transfer the tortelloni to a pan and drizzle with some of the garlic oil on low heat for a few 

seconds. Toss gently to coat. 
4. Finally sprinkle over the lemon pangrattato and garlic oil. Buon appetito. 

Match with purple stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The tortelloni can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The tortelloni should be cooked directly 
from frozen. 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

Pea & Shallot 
Tortelloni

200g Pasta (56%): Durum Wheat Flour, Water
Filling (44%): Peas (66%), Shallots (1%), 
Breadcrumbs, (Wheat, Flour, Salt, Yeast), Olive 
Oil, Water, Salt

Garlic Oil 20g Olive Oil, Garlic

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

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.

Week commencing 11TH November

‘Carbonara of Dreams’ 
with Fresh Casarecce, 
Crispy Pancetta and 
Parmigiano Reggiano

MEATY PASTA

VEGETARIAN PASTA

SEAFOOD PASTA

GLUTEN FREE 
PASTA

Paccheri with a Roasted 
Aubergine and Tomato 

Sauce with Ricotta Salata 
Cheese

Pappardelle with Porcini & 
Wild Mushroom Sauce and 
Vegetarian Hard Cheese 

(GF. V.)

’Ultimate’ Lasagne with 
Beef & Barolo Ragù, 

Béchamel and Parmigiano 
Reggiano

Lobster & Crab Tortelloni 
with Lemon Pangrattato, 
Samphire & Sage Butter

Pappardelle for 2-3 
with Beef Shin & Barolo 

Wine Ragù and 
Parmigiano Reggiano

Sausage & Fennel Seed 
Ragù with Giant 
Conchiglioni and 

Parmigiano Reggiano 

Cavatelli with Zucchini & 
Mint Pesto with Red Chilli 
and Parmigiano Reggiano

Paccheri Pasta with Lamb 
Shoulder Ragù and 

Parmigiano Reggiano 

Chorizo Ravioli with 
Sage Butter & 

Parmigiano Reggiano


