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Wild porcini mushrooms, a key ingredient of 

this week’s pappardelle ai funghi



Buon apetito! 
Buon appetito!

A Tale of Two 
Dishes 

Ciao! Grazie mille for ordering 

from Pasta Evangelists. 

With each new dish, comes an 

opportunity to really showcase the 

flavours of Italy, as well as the 

history and traditions that 

surround them. Amongst this 

week’s selection we’ve included 

two brand new faces to the ever 

expanding repertoire. 

The first of our new arrivals, cacio 

e pepe (literally, cheese and 

pepper) is a classic Roman dish, 

and a notable example of the 

cucina povera – a style of frugal 

peasant cooking that made do 

without former luxury items such 

as butter, eggs and meat. Whilst 

the ingredients – or lack thereof –

betray its simplicity, the elegance 

and flavour of this dish are in stark 

contrast to its humble origins.  

Our second newcomer sees 

pappardelle with a wild mushroom 

ragù, inspired by the intriguing 

Italian pastime of mushroom 

foraging which traditionally 

commences in August. Known as 

fungaioli, those who practice, and 

indeed, make a living from this 

bucolic activity must obtain a 

tesserino (a licence and 

membership card) before laying 

their hands on any wild funghi. 

On another note, pleas feel free to 

join our Pasta Evangelists Facebook 

community, a space for pasta 

lovers to share and express their 

love of all things pasta, food and 

Italy! Our page can be found here: 

https://www.facebook.com/grou
ps/pastaevangelists/

This week’s Pici cacio & pepe with Parmigiano Reggiano

https://www.facebook.com/groups/pastaevangelists/


THIS WEEK’S PASTA MENU
MEATY PASTA

‘Carbonara of Dreams’ with Fresh Sedanini Pasta, Crispy Pancetta & 12-Month 

Aged Parmigiano Reggiano

Gnocchi Rustici with a Beef & Barolo Wine Ragù & Parmigiano Reggiano

Beef & Black Truffle Tortelloni with Sage Butter & Hazelnut Crumb

Giant Gnocchi filled with Spicy ‘Nduja Sausage, Arrabbiata Sauce & Parmigiano 

Reggiano

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

SEAFOOD PASTA

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

VEGETARIAN PASTA

Pici Cacio e Pepe & Parmigiano Reggiano

Pappardelle ai Funghi with a Wild Mushroom Ragù & Vegetarian Hard Cheese 

(V.)

Evangelise online by sharing a photo of your dishes:
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@pastaevangelists @parmigianoreggiano
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‘CARBONARA OF DREAMS’ WITH FRESH SEDANINI, 
CRISPY PANCETTA & 12-MONTH AGED 

PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Sedanini are hollow, short pasta with external ridges that are 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; indeed, they resemble 

small celery sticks, but fortunately don’t match them in taste!

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 premium pancetta, known for its deep, salty intensity, our carbonara 

sauce also contains eggs, sumptuous cream, freshly ground black pepper and decadent Parmigiano Reggiano, aged 

for 12 months to bring out its tangy depth of flavour. Allow yourself to be transported to Roma by this classic dish 

with a distinctively premium twist.

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
1. Bring a large saucepan of 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 crisp, and then add the carbonara sauce, 

along with 1-2 tbsp (15-20ml) of the boiling cooking water. Cover with a lid and 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.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

FREEZING: The sedanini, carbonara sauce and pancetta 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 carbonara sauce and pancetta should be defrosted in 

the fridge overnight before cooking. From frozen, the pasta needs to be cooked for 1 minute more than the 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.

Match with pink stickered pasta, 

sauce and garnish

Item Weight Ingredients

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

Carbonara Sauce 160g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), 

Egg Yolk (18%), Water, Black Pepper

Pancetta 35g 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

8g Milk, Salt, Rennet

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



GNOCCHI RUSTICI WITH A BEEF & BAROLO WINE 
RAGÙ & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Ragù was invented and published in the 18th century by Alberto Alvisi, who was the chef for the Cardinal of Imola, 

later Pope Pio VII. Alvisi’s recipe was documented as ‘The Cardinal’s Ragu’, but the recipe wasn’t rediscovered for 

another 180 years by Bolognese journalists digging through archives. Alvisi’s recipe included exotic spices like 

cinnamon, which was quite inventive for the age. Using cinnamon in ragù is rarely used in modern day practice, 

instead focusing mainly on ensuring the meat is the primary focus.

Our chefs carefully brown pieces of marbled beef until they take on a deep, burnished hue. This is where all the 

flavour is. We then slowly braise our caramelised beef with red wine, onions & tomatoes to make the meat as 

tender and flavourful as possible. This very special ragù is served with handmade chicche di patate, or gnocchi

dumplings made using a mixture of flour and potato. Known as gnocchi rustici in acknowledgement of their 

idiosyncratic, imperfect shaping, these dinky morsels are the perfect vessel for this wonderful ragù.

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
1. Bring a large saucepan of salted water to a boil.

2. Cook the gnocchi in the boiling water for 2-3 minutes. When they rise to the top, they’re ready! Do look out 

as they can break easily if they are left in the boiling water for too long.

3. Whilst the pasta cooks, put the beef & Barolo ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid and heat until steaming. Once steaming, turn off the heat. 

4. Once cooked, transfer the gnocchi to the ragù. Toss gently to coat. 

5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Match with red stickered pasta, sauce 

and garnish

Item Weight Ingredients

Gnocchi 200g Potato Puree, Water, Potato Puree contains: 

Potato Flakes (Sulphites) (42%), Maize Starch, Flour 

00 (Wheat), Salt, Potato Starch, Milk Powder, Egg

Powder, Preservative: E223 (Sodium 

Metabisulphite), Antioxidant: E304, Acidity 

Regulator: E330, Emulsifier: E471, Stabilizer: E450

Beef & Barolo 

Ragù

160g Beef Shin (Origin: Republic of Ireland, 37%), Onion, 

Barolo (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 671kJ

Calories 160kCal

Fat 3.9g

Of which saturates 0.9g

Carbohydrates 22.5g

Of which sugars 2.4g

Protein 6.7g

Salt 1.4g

Consume within 2 days of delivery.

FREEZING: Both the gnocchi and the beef ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in 

the freezer. The gnocchi should be cooked from frozen. The beef ragù should be defrosted in the fridge overnight before cooking. 

From frozen, the pasta needs to be cooked for 1 minute more than the 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.



BEEF & BLACK TRUFFLE TORTELLONI WITH 
SAGE BUTTER & HAZELNUT CRUMB

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



ABOUT THIS DISH
Tortelloni originate from Modena, a city in the Emilia-Romagna region of Italy. The exact origin of the shape is widely 

disputed, but one theory posits that tortelloni were meant to replicate the shape of a turtle shell, which is famously 

displayed throughout Modena’s 17th century architecture. Ancestors of the truffle have been used in Italian cooking 

since ancient times, with the first mention of them being in 2nd century, AD. Indeed, ancient Romans used them to 

enhance flavour, instead of using them as a main ingredient, like we do now.

We source our truffles from the truffle-rich countryside of Umbria and pair with a beautiful, marbled beef to 

create the ultimate earthy, rich and flavourful filling. Our tortelloni are complemented by sage butter and hazelnuts, 

bringing you a moment of eating that will seem as extravagantly indulgent as it will elegant. Just how it should be.

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not to worry, 

however, for they are equally as deliciously 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 to the packaging.

1. Bring a large saucepan of salted water to a boil.

2. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before removing from 

the water). 

3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, 

turn off the heat.

4. Lift the tortelloni out of the water and transfer to the sage butter. Toss gently to coat.

5. Finally, sprinkle the tortelloni with the hazelnut crumb. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Match with yellow stickered pasta, 

sauce and garnish

Consume within 1 day of delivery. 

FREEZING: Both the tortelloni 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 directly from frozen. The butter should be defrosted in the fridge overnight before 

cooking. From frozen, the pasta needs to be cooked for 1 minute more than the 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

Beef & Black 

Truffle Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, Salt, 

Water

Filling (44%): Beef (45%), Carrot, Onion, Celery, Italian Grated 

Cheese (Milk, Salt, Rennet), Red Wine (Sulphites), Olive Oil, 

Rosemary, Salt, Black Pepper, Black Truffle Cream (0.1%) 

(Black Truffle-Tuber Aestivum, Truffle Juice, Salt, Natural 

Truffle Flavouring)

Sage Butter 25g Butter (Milk), Sage Leaves, Salt, Black Pepper

Hazelnut Crumb 8g Hazelnuts (Nuts)

Nutrition (Dish) Per 100g

Energy 1153kJ

Calories 277kCal

Fat 13.8g

Of which saturates 6.5g

Carbohydrates 24.6g

Of which sugars 1.6g

Protein 12.4g

Salt 0.8g



GIANT GNOCCHI FILLED WITH SPICY ‘NDUJA 
SAUSAGE, ARRABBIATA SAUCE & PARMIGAINO 

REGGIANO
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ABOUT THIS DISH
Traditional, non-filled gnocchi have a long history in Italian cuisine, dating all the way back to Ancient Roman times. 

Gnocchi in tomato sauce can be traced all the way back to the 16th century, as a meal served during the first of 

Verona’s iconic Carnevale in 1531. Indeed, gnocchi have had such an enduring influence on this former Roman 

colony, that they’ve inspired a holiday. Appropriately named Venerdi Gnocolar – in English, ‘Gnocchi Friday’ – the 

holiday always falls during Carnival on the final Friday before Lent, a period during which meat is traditionally given 

up. 

Gnocchi in tomato sauce became a filling and delicious vegetarian alternative, and to this day is still served at 

Verona’s annual Carnevale. Filled gnocchi, however, are a new, and we think improved, 21st century version of this 

highly renowned dish. We carefully fill each individual gnocco with ‘nduja, a celebrated staple of Calabrian cuisine. 

Made with cuts of pork meat hailing from the rugged local landscape and flavored with roasted spicy peppers, this 

forms a soft sausage with a brilliantly warm and spicy taste. Not shying away from heat in this dish, we serve our 

‘nduja-stuffed gnocchi with a homemade arrabbiata sauce, made with beautiful chilies and tomatoes from Sicily. 

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, some gnocchi may have ever so slightly cracked and split; not to 

worry, however, they are equally as delicious and will infuse well with the tomato sauce.

1. Place the gnocchi in a frying pan with some olive oil.

2. Pan-fry for 4 minutes until crisp and brown.

3. Whilst the gnocchi cook, put the tomato sauce in large pan with a lid and heat until steaming. Once 

steaming, turn off the heat.

4. Transfer the gnocchi to the sauce. Toss gently to coat.

5. Finally, sprinkle with Parmigiano Reggiano. Buon appetito.

INGREDIENTS

Consume within 1 day of delivery. 

FREEZING: Both the gnocchi and the spicy ‘nduja sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 

month in the freezer. Both the gnocchi and the sauce 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.

Match with white stickered pasta, 

sauce and garnish

Nutrition (Dish) Per 100g

Energy 643kJ

Calories 153kCal

Fat 5.1g

Of which 

saturates

2.7g

Carbohydrates 21.5g

Of which sugars 2.8g

Protein 4.6g

Salt 0.8g

Item Weight Ingredients

Gnocchi filled with 

Spicy ‘Nduja Sausage

200g Gnocchi (78%): Potato Puree, Water. Potato Puree contains: 

Potato Flakes (Sulphites), Maize Starch, Wheat Flour, Salt, Potato 

Starch, Milk Powder, Egg Powder, Preservative: E223 (Sodium

Metabisulphite), Antioxidant: E304, Acidity Regulator: E330, 

Emulsifier: E471, Stabilizer: E450. 

Filling (22%): Ricotta Cheese (Milk), Mascarpone Cheese (49%) 

(Milk), Nduja Spicy Salami (Origin: Italy) (24%), Spicy Red Chilli, 

Salt, Dextrose, Spices, Smoke aromas, Aromas, Preservative: 

E250 Sodium Nitrite, E252 Potassium Nitrate.

Arrabbiata Sauce 90g Tomatoes (81%), Onion, Garlic, Chilli, Basil, Salt, Black Pepper 

Parmigiano Reggiano 8g Milk, Salt, Rennet

(Allergens in bold and underlined):



LAMB & ROSEMARY LASAGNE WITH SLOW-
COOKED RAGÙ & PARMIGIANO REGGIANO
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ABOUT THIS DISH
Growing up in the neighbourhood of Castelletto in Genoa (pictured below), our founder, Alessandro, often had 

lamb lasagne and we thought you would enjoy it too! In Genoa, the lasagne is often filled with a local soft cheese 

called ‘prescinseua’ (pronounced ‘preshinsoa’) in place of the traditional besciamella. For this recipe, in keeping with 

national tradition, we’ve opted for the besciamella. Although in Naples, where Alessandro’s wife comes from, they 

sometimes substitute mozzarella… as you can imagine, this is quite a hotly debated topic in their home!

The secret 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.

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
1. Put a baking sheet in the oven and preheat to 200C.

2. Once the oven has reached the temperature, remove the lid from the foil tray, place it 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.

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)

Parmigiano Reggiano (Milk, Salt, Rennet) 

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.

Match with purple stickered pasta, 

sauce and garnish

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

INGREDIENTS
(Allergens in bold and underlined):



LOBSTER & CRAB GIRASOLI WITH LEMON 
PANGRATTATO, SAMPHIRE & SAGE BUTTER

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



ABOUT THIS DISH
Geographically speaking, Italy is primed to feature seafood strongly in its cuisine. The characteristic boot-shaped 

peninsula is surrounded by the Adriatic, Ionian and Tyrrhenian Seas and extends proudly into the Mediterranean. 

Testament to this flourishing seafood culture is the waft of fresh frutti di mare cooking in the kitchens of little, 

family-run establishments dotted along the Italian coastline. From aragosta (lobster) to the most beautiful crab, the 

residents of these little coastline eating spots typically source freshly-caught seafood directly from nearby 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.

In this dish, we consequently looked to the wonderfully idyllic scene of the Italian coastline for inspiration, 

combining the most wonderful, orange-hued lobster with fresh crab meat to create this special filling for our aptly 

named girasoli (sunflower in Italian). To accentuate the flavour of – and indeed do justice to – these ingredients, we 

dress the girasoli in a simple, but beautiful butter infused with sage (a highly appropriate pairing for 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 beauty. 

METHOD
Note: Because our pasta is a fresh, artisan product, some girasoli 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.

1. Bring a large saucepan of salted water to a boil.

2. Cook the girasoli in the boiling water for 3-4 minutes until ‘al dente’ (test a corner before removing from the 

water).

3. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and heat until steaming. 

Once steaming, turn off the heat.

4. Once cooked, transfer the pasta to the butter and samphire. Toss gently to coat.

5. Finally, sprinkle with the lemon pangrattato. Buon appetito.

INGREDIENTS

Item Weight Ingredients

Lobster & Crab 

Girasoli 

200g Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, Salt, Water

Filling (50%): Lobster (Crustacean) (19%), Crab Meat (Crustacean) 

(19%) Hand-picked; Some shell may remain), Whitefish (Fish), 

Ricotta Cheese (Milk), Tomato Concentrate, Olive Oil, White Wine 

(Sulphites), Parsley, Unsalted Butter (Milk), Garlic, Black Pepper, Salt 

Sage Butter 25g Butter (Milk), Sage Leaves, Salt, Black Pepper

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

Samphire 9g Samphire

Consume within 1 day of delivery. 

FREEZING: Both the girasoli 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 directly from frozen. The butter should be defrosted in the fridge overnight before 

cooking. From frozen, the pasta needs to be cooked for 1 minute more than the 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..

Match with blue stickered pasta, 

sauce and garnish

(Allergens in bold and underlined):

Nutrition (Dish) Per 100g

Energy 1133kJ

Calories 272kCal

Fat 13.3g

Of which 

saturates

6.8g

Carbohydrates 21.9g

Of which sugars 1.0g

Protein 15.9g

Salt 4.3g



PICI CACIO & PEPE WITH PARMIGIANO REGGIANO
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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 recognised formaggio. The choice of the lesser known lexicon reflects an interesting linguistic nuance. 

The more familiar formaggio is derived from the Latin forma, meaning shape or mould. In contrast, cacio comes from 

the Latin caseus. Indeed, the English ‘cheese’ stems from the same root as cacio. The Latin caseus is also the basis for 

the modern English word casein, the technical name for milk-derived protein. 

Whilst formaggio is the more widely used of the two terms in Italy, cacio is more prevalent in the south. 

Parking this linguistic digression, the traditional base for this sauce sees the inclusion of just 2 ingredients as the 

name suggests: freshly ground black pepper and cheese. Lots of it. So much so, our version includes 3 sumptuous 

Italian 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 

resemblance, are not to be confused with the more common spaghetti. Pici are, instead, constituted by thicker, 

more robust strands ideal for lapping up any sauce. Cheese lovers, this is your moment!

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively in 

the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only milk, 

salt and rennet.f you've ever tried our Carbonara of Dreams, this dish is its hot, dark and devilish counterpart. In 
the Italian

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 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. Heat until steaming and mix together. Once steaming, turn off the heat.

4. Once cooked, transfer the pici to the sauce. Toss gently to coat.

5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

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 should be defrosted in the fridge overnight 

before cooking. From frozen, the pasta needs to be cooked for 1 minute more than the 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

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

Cacio e Pepe 

Sauce

125g Pecorino Romano Cheese (Milk), Grana Padano Cheese (Milk, 

Salt, Rennet, Egg lysozyme), Mascarpone Cheese (Milk), Black 

Pepper

Parmigiano 

Reggiano

8g Milk, Salt, Rennet

Match with orange stickered pasta 

and garnish

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



PAPPARDELLE AI FUNGHI WITH A WILD PORCINI 
MUSHROOM RAGÙ & VEGETARIAN HARD CHEESE 

(V.)

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



ABOUT THIS DISH
In Italy, gathering wild mushrooms –andar per funghi – is common practice due in no small part to the favorable 

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. The 

16th century Italian naturalist Costanzo Felici once described the mushroom as ‘a very eccentric and dangerous food, 

better kept away from the table than dished up on it’. The Roman Emperor, Claudius was, after all, said to have 

been poisoned by this fungus– either through criminal intent, or by sheer accident –by his fourth wife Agrippina. 

Whilst we can safely say our mushroom ragù possesses no lethal qualities, its taste is rather deadly; rich in flavour 

and meaty in texture with a distinct earthy undertone. Owing itself to this unique flavour – often referred to as 

umami – is the highly prized Boletus Edulis, or porcino (literally ‘little pig’ in Italian) mushroom. Incredibly, this funky 

fungus can grow up to ten-inches tall and a foot in diameter and weigh 1kg when mature. The thick strands of the 

pappardelle make for an ideal match to lap up this mighty mushroom ragù. 

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 the boil.

2. Cook the pappardelle in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before removing 

from water). 

3. Whilst the pappardelle cook, put the wild mushroom ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid and heat until steaming. Once steaming, turn off the heat.

4. Once cooked, transfer the pappardelle to the ragù. Toss gently to coat.

5. Finally, sprinkle over the vegetarian Italian cheese. Buon appetito. 

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

FREEZING: Both the pappardelle and the mushroom ragù can be frozen on day of delivery and keep for 1 month in the freezer. 

The pappardelle should be cooked directly from frozen. The sauce should be defrosted in the fridge overnight before cooking. From 

frozen, the pasta needs to be cooked for 1 minute more than the 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.

Match with green stickered pasta, 

sauce and garnish

Item Weight Ingredients

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

Water

Wild Mushroom 

Ragù

160g Porcini and other Mushrooms, Carrot, 

Celery, Onion, Garlic, Cream (Milk), Tomato 

Sauce (Tomatoes [77%], Water, Onion, 

Carrot, Extra Virgin Olive Oil, Basil, Salt, 

Garlic, Sugar, Black Pepper), Mushroom 

Stock, Corn Flour, Rosemary 

Vegetarian Hard 

Cheese

8g Milk, Salt, Vegetarian Rennet, Egg Lysozyme

Nutrition (Dish) Per 100g

Energy 738kJ

Calories 176kCal

Fat 4.7g

Of which saturates 2.2g

Carbohydrates 25.2g

Of which sugars 1.3g

Protein 8.1g

Salt 0.9g



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

Strozzapreti with Pistachio Pesto, 

Pistachio Crumb & Parmigiano Reggiano

Sea Bass Tortelloni with Lemon-

Garlic Butter, Fresh Samphire & 

Lemon Pangrattato

‘Carbonara of Dreams’ with 

Fresh Bucatini, Crispy Pancetta 

& 12-Month Aged Parmigiano

Mafalde with Ragù alla 

Bolognese and Parmigiano 

Reggiano

Gourmet Mac & Cheese with 

Black Truffle & Pangrattato 

Crumb

MEATY PASTA

Duck Ragù & Taggiasche Olive 

Lasagne with a Parmigiano 

Reggiano Crust 

Artisan Conchiglioni with a 

Sausage & Aubergine Ragù & 

Parmigiano Reggiano

Giant Chocolate-Filled Gnocchi with a 

Hazelnut Crumb

SEAFOOD PASTA DESSERT PASTA

VEGETARIAN PASTA


