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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

Inspired by this week’s beef and black truffle ravioli, the thick, fertile 
woodlands of Umbria provide the perfect conditions for growing the 
region’s most famed culinary delicacy: the black truffle. Pictured is 
Ponte delle torri bridge, in Spoleto, where this tuber is ubiquitous on 
the menus of the town’s restaurants and trattorie.



Buon 
appetito!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Castelletto, Genoa. The childhood 
neighbourhood of Alessandro

More Fresh 
Pasta Options!
You might well have 

noticed a slight difference 
to this week’s menu, and 

that’s because we’ve 
expanded our weekly 

offering from 8 dishes to 
10. Amongst our 2 new 

additions, we’re delighted 
to offer a gluten-free 
option which we can 

safely say is as every bit 
as fresh, and delicious, as 
its wheat counterpart –

gluten-free amici, rejoice! 
The other addition to the 

menu sees a larger, 
feasting portion – or think 

Roman Empire kind of 
size, as our founder, 

Alessandro, does – which, 
in true Italian tradition, is 
perfetto for sharing with 
family and friends. If you 

want to, that is…

Buon appetito, from all of 
us at Pasta Evangelists



THIS WEEK’S PASTA MENU
MEATY PASTA

‘Ultimate’ Lasagne with Beef & Barolo Ragù, Béchamel & Parmigiano Reggiano

‘Carbonara of Dreams’ with Fresh Bucatini, Crispy Pancetta & Parmigiano Reggiano

Beef & Black Truffle Ravioli with Sage Butter, Parmigiano Reggiano & Hazelnut Crumb

Tuscan Wild Boar Tortelloni with Rosemary Butter, Pangrattato and Parmigiano 

Reggiano

Pappardelle for 2-3 with an Aromatic Duck & Taggiasche Olive Ragù and Parmigiano 

Reggiano

GLUTEN FREE PASTA

Tagliatelle with Beef & Barolo Wine Ragù with Parmigiano Reggiano (gf)

SEAFOOD PASTA

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

VEGETARIAN PASTA

Pappardelle with a Wild Mushroom Ragù and Vegetarian Hard Cheese (V.)

Strozzapreti with Pistachio Pesto, Pistachio Crumb and Parmigiano Reggiano

VEGAN PASTA

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

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   
@pastaevangelists Pasta Evangelists



‘ULTIMATE’ LASAGNE WITH BEEF & BAROLO RAGÙ, 
BÉCHAMEL & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Ragù was invented and published in the 18th century by Alberto Alvisi, the then chef for the Cardinal of Imola, 
a figure who would then go on to become Pope Pius VII. The recipe unfortunately fell into oblivion. Later 
documented as the ‘The Cardinal’s Ragù’, however, the recipe was rediscovered some 180 years later by 
Bolognese journalists digging through archives. Alvisi’s original recipe included exotic spices like cinnamon, which 
was certainly quite inventive for the age. These days cinnamon is rarely added. Instead, meat is very much the 
primary focus; the term ragù used in reference to a meat-based sauce.
Our chefs carefully brown pieces of marbled beef shin until they take on a deep, burnished hue. Our selection 
of Barolo – a rich, deeply concentrated full-bodied wine – adds a certain intensity to this dish in the form of a 
fabulously rich and aromatic favour. A big, powerful, tannic wine, Barolo needs to be suitably matched with 
foods of similar weight, which is exactly why we’ve embedded it within our sheets of lasagne, which catch the 
rich ragù perfectly. A smooth, creamy béchamel, topped with Parmigiano, complements the meaty goodness of 
this ‘ultimate’ lasagne in the most special way.

METHOD
Note: When cooking a Go Grande portion, remove the lasagne from the tray and place on a baking sheet before 
putting in the oven.
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 it on the hot baking sheet 

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

Match with purple stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of 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 pasta should be cooked from frozen. 
The lasagne sauce 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

Lasagne 335g Béchamel Sauce (43%, Milk, Wheat Flour, 
Butter [Milk], Salt, Nutmeg), Beef Shin Ragù 
(40%, Beef Shin [37%], Onion, Barolo Wine 
[Sulphites], Beef Stock [contains celery seeds], 
Carrot, Olive Oil, Celery, Tomato Puree, Garlic, 
Salt, Black Pepper, Bay Leaf), Lasagne Pasta 
(Wheat Flour, Egg, Durum Wheat Flour, Salt), 
Tomato, Grana Padano Cheese (Milk, Salt, 
Rennet, Egg Lysozyme), Nutmeg, Parmigiano 
Reggiano (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



‘CARBONARA OF DREAMS’ WITH FRESH BUCATINI, 
CRISPY PANCETTA & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Now very much a firm favourite amongst the Pasta Evangelists community, and somewhat of a signature dish, 
this hedonistic Roman classic 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 tangles of fresh bucatini – in our opinion bigger, chewier 
and better than spaghetti – sop up this luxuriant sauce. 
Made with premium pancetta, known for its deep, salty intensity, our carbonara sauce also contains egg yolk 
lending a wonderfully golden hue, as well as sumptuous cream, freshly ground black pepper and decadent 
Parmigiano Reggiano, aged for 12 months to bring out its tangy depth of flavour. Be transported to the ‘Eternal 
City’ by this classic dish with a distinctively premium twist. As any Roman would proudly proclaim, ‘Roma 
Caput Mundi’.

METHOD
1. Bring a large saucepan of salted water to a boil.
2. Cook the bucatini 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. 

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.

Match with orange stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Item Weight* Ingredients

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

Carbonara Sauce 125g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), Egg
Yolk (18%), Water, Black Pepper, turmeric

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

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the bucatini and 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.



BEEF & BLACK TRUFFLE RAVIOLI WITH SAGE 
BUTTER, PARMIGIANO REGGIANO & HAZELNUT 

CRUMB

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



ABOUT THIS DISH
Ravioli have been a staple in Italian cuisine since the 14th century. The earliest-known mention of the word 
appears in the personal letters of Francesco di Marco, an Italian merchant from Prato. Whilst earliest 
documented existence of this pasta points to its origins lying in Tuscany, there’s yet be any definitive conclusions 
drawn. For the indulgent filling of this pasta, we’ve looked to the region of Umbria, distinguished in the 
gastronomic world by the supreme quality of its tartufi neri – black truffles. Combined with fine, marbled beef, 
we’ve created a rich, savoury filling for our ravioli. The sage butter accentuates the flavour of the beef, whilst a 
generous sprinkling of hazelnuts adds a wonderful, earthy crunch. And whilst we normally forgo Parmigiano
Reggiano in this dish, this week we’ve decided to up the indulgence quotient to unprecedented levels: and why 
not? With the arrival of autumn,, a glass of Tuscan wine – Chianti would make a fantastic choice – to 
accompany this extravagant dish seems only appropriate.
Indeed, for those particularly curious about the black truffle, please do be sure to book yourself a space on next 
month’s upcoming limited-edition black truffle pasta masterclass. To find out more about the masterclass, and 
to book your spot, head over to the gift and events section of www.pastaevangelists.com. As we’re sure you’ll 
learn, this intriguing Italian delicacy is well worth the attention it attracts from foodies the world over. 

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

ravioli removing form the water). 
3. Whilst the pasta cooks, put the 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 ravioli to the pan with the sage butter. Toss gently to coat. 
5. Finally, sprinkle over the hazelnuts and Parmigiano Reggiano. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the ravioli and the sage 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 sage 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

Beef & Black 
Truffle Ravioli

200g Pasta(50%): Wheat Flour, Egg, Durum Wheat Flour, Salt
Filling (50%): Beef (Origin: EU) (45%), Carrots, 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) (87%), Sage (10%), Salt, Black Pepper

Hazelnut 
Crumb

8g Hazelnuts (Nuts)

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

http://www.pastaevangelists.com/


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) adds crunch and texture, whilst salty 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 this before cooking. 
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 water). Stir often to avoid any pieces sticking together.
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 green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of 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



PAPPARDELLE WITH DUCK & TAGGIASCHE OLIVE 
RAGÙ AND PARMIGIANO REGGIANO (serves 2-3)

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



ABOUT THIS DISH
As is often the case, the origins of this ragù are highly contested. Some believe that it was first used in the 
sixteenth century by Catherine de Medici, whose culinary adventurism was understood as being an expression 
of  her mixed French and Italian heritage. The idea to use duck, so the story goes, came to Catherine whilst 
promenading by the River Arno, a river heavily populated by these winged animals.
Today duck ragù is quintessential dish of the Venetian islands and one of the few meat dishes of a region famed 
for its seafood. Like any good ragù, this version is very much a labour of love: after gently searing the meat to 
lock in the  flavour, it’s slow-cooked for hours with rosemary and taggiasche olives lending a sweet, aromatic 
depth. We serve the ragù over beautiful nests of thick, artisan pappardelle, whose thick, flat ribbons do a 
wonderful job at mopping up all the meaty goodness! As, of course, is only appropriate– and entirely necessary 
– we top with it with tangy Parmigiano Reggiano cheese. 

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 2-3 minutes until ‘al dente’ (check a strand before removing 

from the water). Stir often to avoid the strands sticking together.
3. Whilst the pasta cooks, put the duck ragù in a large pan, add 2-3 tbsp (20-30ml) of the boiling cooking 

water. Cover with a lid and gently 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 Parmigiano Reggiano. Buon appetito. 

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the pappardelle pasta and the duck 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 duck 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.

Island of Ischia

Item Weight* Ingredients

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

Duck Ragù 385g Tomato, Duck Legs (30%), Water, Cherry 
Tomatoes, Onion, Carrot, Taggiasche Olives (2%), 
White Wine (Sulphites), Extra Virgin Olive Oil, 
Garlic, Black Pepper, Rosemary, Chicken Stock 
(contains celery seeds), Salt, Sugar, Bay Leaf

Parmigiano 
Reggiano

24g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 812kJ
Calories 194kCal
Fat 4.8g
Of which saturates 1.6g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 11.6g
Salt 0.5g



TAGLIATELLE WITH A BEEF & BAROLO WINE RAGÙ 
WITH 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 can 
consume gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands 
of tagliatelle. Pick up the pasta and observe how light and fresh it feels. 
To accompany this incredibly special pasta, our chef Carmelo slowly - carefully - browns 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 limited edition ragù. A big, powerful, tannic wine, Barolo needs 
to be matched with foods of similar weight: our rich, meaty cut of beef shin makes the perfect partner. 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 freshly made (and, this week, gluten free!) tagliatelle, which are the ideal size 
to catch the sauce.

METHOD
1. Bring a large saucepan of 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 clumping together.
3. Whilst the pasta cooks, put the beef & barolo wine 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. Once cooked, transfer the tagliatelle to the ragù. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with black stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the tagliatelle and the beef & 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.

Nutrition 
(Estimate)

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

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

Beef & Barolo 
Wine Ragù

160g Beef Shin (Origin: Republic of 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



LOBSTER & CRAB 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 and Tyrrhenian Seas, and
extends proudly into the Mediterranean. 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. Please also be aware that the 
pasta is packaged with rice flour to prevent the pasta sticking to the packaging. Discard 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 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 within 1 day of 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 
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 8g Breadcrumbs (Wheat Flour, Water, Yeast, Salt), Olive 
Oil, Lemon Zest, Salt, Black Pepper 

Samphire 9g Samphire

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



PAPPARDELLE WITH A PORCINI & WILD 
MUSHROOM RAGÙ AND VEGETARIAN HARD CHEESE 

(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 early autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust; 
a kind of earthy hunger as families set out for the hunting grounds once favoured by their ancestors. They’re 
hungry for funghi, specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-
Romagna, Umbria and the hills of Veneto. 
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 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: When transferring to the pan, untangle, with your fingers, any strands which may have stuck together. Please 
also note that because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking 
together; discard this before cooking.
1. Bring a large saucepan of salted water to the boil.
2. Cook  the pappardelle in the boiling water for 3 minutes until ‘al dente’ (check a strand before removing 

from water). Stir often to avoid the strands clumping together.
3. Whilst the pappardelle cook, put the mushroom ragù in a large pan, add 1 tbsp (15) of the boiling 

cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pappardelle to the mushroom ragù. Toss gently to coat.
5. Finally, sprinkle over the vegetarian cheese. Buon appetito. 

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the pappardelle and the mushroom 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 straight 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

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

Wild Mushroom Ragù 160g Porcini Mushroom, Wild Mushrooms, Carrot, 
Celery, Onion, Garlic, Cream (Milk), Tomato Sauce 
(77%) (Tomatoes, 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 900kJ
Calories 216kCal
Fat 8.9g
Of which saturates 2.7g

Carbohydrates 25.7g
Of which sugars 1.3g

Protein 8.0g
Salt 0.9g



STROZZAPRETI WITH PISTACHIO PESTO, 
PISTACHIO CRUMB & PARMIGIANO REGGIANO 
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ABOUT THIS DISH
Strozzapreti surely take pride of place as far as colourful backstories go. Literally meaning ‘strangle-priests’ there 
are a few theories as to the origin of this idiosyncratically rendered pasta. Perhaps a reference to the gluttonous 
overindulgence as certain clergymen would devour their portions so quickly, they would choke. Perhaps simply a 
reference to the violent ‘twisting’ motion employed when crafting these shapes by hand. Or, perhaps less vividly, 
simply a reference to the traditional ‘dog collar’ – a priest’s ‘choker’. 
Whatever the origin, these twisted tubes need a colourful sauce to match, and they have it in spades thanks to 
our innovative pistachio pesto. This is a gorgeous pesto in appearance, flecked prettily with green pistachio pieces, 
promising to transport you to the Sicilian countryside in summertime. But it’s the unmistakable taste of this dish 
that distinguishes it as one of our most beautiful: the pesto is at once subtle yet incredible in its flavour, achieved 
using one of Sicily’s most famous products: beautiful Bronte pistachios. 

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

water).
3. Whilst the pasta cooks, put the pistachio pesto in a bowl. Add 1-2 tbsp (15-20ml) of the boiling cooking 

water to loosen off the pesto.
4. Finally, lift the pasta out of the water with a slotted spoon and transfer to the pesto. Toss together to coat.
5. Sprinkle the pasta with the pistachio crumb and the Parmigiano Reggiano. Buon appetito.

Match with white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the strozzapreti and pistachio 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 directly from frozen. The pesto should be defrosted overnight in the fridge 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.

Island of Ischia
Item Weight Ingredients

Strozzapreti 165g Durum Wheat Flour, Water

Pistachio 
Pesto

70g Pistachio Nuts (45%), Olive Oil, Parmigiano Reggiano 
(Milk, Salt, Rennet), Water, Basil, Garlic

Pistachio 
Crumb

8g Pistachio Nuts (Nuts)

Parmigiano 
Reggiano

8g Parmigiano Reggiano: (Milk), Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1534kJ

Calories 369kCal
Fat 19.8g
Of which saturates 4.0g
Carbohydrates 34.8g
Of which sugars 1.7g
Protein 12.3g
Salt 0.3g



PEA & SHALLOT TORTELLONI WITH GARLIC OIL & 
LEMON PANGRATTATO (Ve.) 
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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 beauty. 
A vegan dish boasting supreme flavour, our tortelloni are made using English garden peas combined with shallots. 
Gently softened and caramelised, the shallots release a glazed sweetness, making these little pasta parcels utterly 
delicious. Our tortelloni are topped with a fresh and zesty pangrattato con limone (lemon-infused breadcrumbs) 
serving as a textural contrast to the soft-filled 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 to the packaging; discard this before cooking.
1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner of one of the tortelloni

before removing form the water). 
3. Once cooked, transfer the tortelloni to a plate and drizzle with garlic oil to taste. Toss gently to coat. 
4. Finally sprinkle over the lemon pangrattato. Buon appetito. 

Match with brown stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of 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 (11%), 
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.

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire & 

Sage Butter 

Pappardelle with Pulled 
Pork Ragù, BBQ Bacon 
Crumb and Parmigiano 

Reggiano

‘Breakfast in Tuscany’ 
Lasagne with Tuscan 
Sausage, Pancetta & 
Golden Yolk Eggs 

MEATY PASTA

Mafalde with Beef 
Shin & Red Wine 

‘Ragù of Kings’ and 
Parmigiano Reggiano

Malloreddus alla 
Campidanese with Sausage 
Ragù, Pecorino Cream and 

Parmigiano Reggiano 

Giant Gnocchi Filled with 
Mozzarella & Tomato with 
Sicilian Tomato Sauce and 

Parmigiano Reggiano

VEGETARIAN PASTA

SEAFOOD PASTA

Tagliatelle with ‘Pesto alla 
Genovese’, Pine Nuts and 
Parmigiano Reggiano (Gf)

'Carbonara of Dream’s’ for 
2-3 with Fresh Sedanini, 

Crispy Pancetta and 
Parmigiano Reggiano

Black Truffle & Burrata 
Ravioloni with Truffle Butter 

& Toasted Hazelnuts

GLUTEN FREE PASTA

Meat Feast for 4 | 2x 
Malloreddus with Sausage 

Ragù | 2x Mafalde with 
Beef Shin Ragù


