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Bari harbour

Located in the hilltop town of Norcia in the central region of 
Perugia, Norcineria Fratelli Ansuini is a family-run deli and 
something of a local institution specialising in all manner of 
Italian cured meats.

Pictured: 
MasterChef winner Dhruv Baker 

and finalist Tom Whitaker of 
Tempus Charcuterie
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Buon 
appetito!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Castelletto, Genoa. The childhood 
neighbourhood of Alessandro

An exclusive partnership with
award-winning Tempus 

Charcuterie
Ciao! Grazie mille for ordering from Pasta 

Evangelists

In this week’s limited edition menu, we’re 
delighted to have partnered with Tempus 

Charcuterie to create a joint pasta & 
charcuterie menu.

Tempus is the brainchild of MasterChef winner 
Dhruv Baker, who we are proud to count as a 
friend of Pasta Evangelists, as well as finalist 

Tom Whitaker. The two are serious about what 
they do, and have a simple philosophy: to make 

great charcuterie, you start with great pigs.

Indeed, the Tempus duo have made a name for 
themselves in the foodie world by working with 

a specialised group of farmers to deliver a 
consistently outstanding selection of cured 

meats.

And it’s these wonderful meats, from the Large 
Black breed of pig, native to Devon and 

Cornwall, that we’ve used to create our joint 
menu.

This week, you’ll notice Tempus’ trademark 
house salami, used in our pappardelle and 

ravioli dishes. Styled on a French saucisson sec, 
this salami is flavoured with black pepper and 
fennel, before being aged for three months, 
adding superb flavour to these two dishes. 

You’ll also see the Tempus hand at work in this 
week’s carbonara, where we’ve substituted 

mortadella, an Italian cold cut, in place of our 
typical pancetta. Our lasagne, meanwhile, has 

been given a fiery new lease of life with spicy 
sobrassada sausage, prepared by team Tempus.

We hope you’ll enjoy these special dishes as 
much as we’ve enjoyed making them.

Buon appetito, from all of us at Pasta 
Evangelists & Tempus Charcuterie



THIS WEEK’S PASTA MENU
MEATY PASTA

Fresh Bucatini with Mortadella Ham Carbonara & Parmigiano Reggiano

Spicy Sobrassada & Sausage Lasagne with a Parmigiano Reggiano Crust

Sausage Ravioli with a Black Pepper Salami Crumb, Sage Butter & Parmigiano 

Reggiano

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

Parmigiano Reggiano

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

VEGETARIAN PASTA
Orecchiette with Pistachio Pesto, Pistachio Crumb and Parmigiano Reggiano

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

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

Evangelise online by sharing a photo of your dishes:
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FRESH BUCATINI WITH MORTADELLA HAM 
CARBONARA & PARMIGIANO REGGIANO
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#tempusfoods



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. 
For our limited edition, version we’ve substituted the traditional pancetta with mortadella, created in 
partnership with MasterChef winner Dhruv Baker and his luxury charcuterie team at Tempus Foods. One 
of the many culinary products to emerge from Bologna, this smooth-textured Italian cold cut is said to 
have its origins in a meat produced in Roman times known as farcimen myrtatum. This early incarnation 
was made crushing pork meat in a mortar and, as its name indicated, was seasoned with myrtle berries.
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, for some tangy depth. Be 
transported to the ‘Eternal City’ by this classic dish with a distinctively premium twist. 

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 any strands which may have stuck together.
1. Bring a large saucepan of salted water to the boil.
2. Cook the bucatini in the boiling water for 4-5 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid any strands clumping together.
3. Whilst the pasta cooks, pan-fry the mortadella in some oil until browned, 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 bucatini to the carbonara sauce and mortadella. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the bucatini and the carbonara 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 from frozen. The carbonara 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

Bucatini 160g Wheat Flour, Egg, Durum Wheat Flour, Salt

Carbonara Sauce 125g Single Cream (Milk), Parmigiano Reggiano (Milk,
Salt, Rennet), Egg Yolk (19%), Water, Black
Pepper

Mortadella 25g Pork Belly, Pork Fat, Water, Salt, Garlic, Black Pepper, 
Curing Salt, Nutmeg, Cinnamon, Coriander, Cayenne

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1470kJ
Calories 352kCal
Fat 13.0g
Of which saturates 6.3g

Carbohydrates 25.4g
Of which sugars 1.1g

Protein 13.5g
Salt 0.8g



LASAGNE WITH SPICY SOBRASSADA & SAUSAGE AND 
A PARMIGIANO REGGIANO CRUST

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists
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ABOUT THIS DISH
For this devilishly spicy take on our typical 'ultimate' lasagne, we’ve borrowed a mouth-watering ingredient 
from our Spanish cousins. In fact, if you haven’t spent much time in Spain, you may not have heard of the 
saliva-inducing sobrassada. It’s a Balearic island delicacy - a paprika-spiked, cured sausage often eaten 
like pâté, as an afternoon tapas while soaking up the sun on one of the Spanish Isles. And what makes 
our sobrassada even more special is that it’s been created in partnership with MasterChef winner Dhruv 
Baker and his luxury charcuterie team at Tempus Charcuterie.
While we have borrowed the sausage for our lasagne from our Iberian neighbours, we can assure you its 
preparation is wholly traditional. Our chefs carefully layer sobrassada between freshly-made sheets of 
lasagne, incorporating lashings of luscious, creamy besciamella. Finishing it all off with a generous sprinkling 
of the most elegant and indulgent Parmigiano Reggiano crust, creating a flavour bomb of spice, creaminess 
and crunch. What could be better?

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

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

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Spicy Sobrassada 
& Sausage Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter [Milk], 
Salt, Nutmeg), Fresh Pasta (Wheat Flour, Egg, 
Durum Wheat Flour, Salt), Sausage Ragù (Passata, 
Pork Sausage, Sobrassada [Pork, Salt, Garlic, 
Dextrose, Red Wine [Sulphites], Sodium Nitrite, 
Black Pepper, Fennel, Ancho Chilli, Guiajillo Chilli, 
Mace, Orange Zest, Chive], Onion, Extra Virgin 
Olive Oil, Salt, Black Pepper), Parmesan Cheese 
(Milk, Salt, Rennet)

Nutrition (Dish) Per 100g

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

Carbohydrates 10.8g
Of which sugars 3.5g

Protein 8.4g
Salt 1.4g



TUSCAN SAUSAGE RAVIOLI WITH A BLACK PEPPER 
SALAMI CRUMB, SAGE BUTTER & PARMIGIANO 

REGGIANO

Photograph: Tim Atkins | Share a photo of your dish online #pastaevangelists
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ABOUT THIS DISH
Distinguished by their rich, meaty taste, traditional Tuscan sausages are a world apart from 
other salsiccia specimens. This week, they also happen to be the focal point of our ravioli. Don’t let the 
dinky stature of the ravioli fool you either: each is generously stuffed with Tuscan sausage meat, 
quite literally packing each raviolo with flavour.
To serve, we've included burro e salvia (sage butter) for you to toss the ravioli in. Few herbs are quite so 
suited to salsiccia as sage; aside from being wonderfully heady and aromatic when fried in butter, it is 
uniquely positioned to accentuate the deep, savoury flavour of meats - and of Tuscan sausage meat this is 
particularly true. Going ‘the whole hog’ this week, we've also included a beautiful, black pepper-infused 
salami crumb, using the ‘house salami' of Tempus Charcuterie, the specialist charcuterie brand that is the 
brainchild of MasterChef winner Dhruv Baker. Oh, and don't forget the final sprinkling of Parmigiano 
Reggiano DOP, bringing this veritable celebration of Tuscan salsiccia to its sumptuous climax.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not 
to worry, however, they are equally as delicious and will infuse well with the sage butter. Please also be aware that 
the pasta is packaged with rice flour to prevent the pasta sticking together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the ravioli 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 sage butter in a large pan, cover with a lid and gently heat until 

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

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery.
FREEZING: Both the ravioli 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.

Item Weight Ingredients

Sausage 
Ravioli 

200g Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, Salt, 
Filling (50%): Italian Sausage (Origin: EU) (77%) (Pork Meat, 
Salt, Dextrose, Natural Flavouring, Spices, Antioxidant: 
E300), Ricotta Cheese (Milk) (22%), Olive Oil, Rosemary

Black Pepper 
Salami Crumb

5g Breadcrumbs (Wheat), Olive Oil, Salami (Pork, Salt, Fennel, 
Black Pepper, Nigella Seed, Mace, Fenugreek, Dextrose, 
Sodium Nitrate, Sodium Nitrite, Black Pepper

Sage Butter 25g Butter (Milk) (87%), Sage (10%), 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



PAPPARDELLE WITH PULLED PORK & PANCETTA 
RAGÙ WITH A SALAMI CRUMB AND PARMIGIANO 

REGGIANO

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

#tempusfoods



ABOUT THIS DISH
Pappardelle come from the region of Toscana, or Tuscany as it’s better known in English. Pappardelle are 
among the thickest of flat pastas, and, as such, make for the perfect, starchy accompaniment to big, meaty 
sauces. The word “pappardelle” itself derives from the Italian verb pappare, meaning to ‘gobble up’, or 
‘scoff’, something that’s certainly hard to resist when dealing with this pasta.
In this traditional Tuscan ragù dish, we use the highest quality pork, slow-braising with red wine, tomatoes, 
garlic, onions and other aromatic flavours to ensure the meat is at its most tender. Indeed, just pull your 
fork through the rich strands of slow-cooked meat, and delight as they yield and fall apart. This is one of 
our finest – and most popular – dishes, and one we are certainly proud of. For that additional salty 
tastiness, and a little added crunch, we’ve included some beautiful salami crumb. The first use of its kind in 
a Pasta Evangelists dish, we’ve also included salami from specialist charcuterie team Tempus Charcuterie, 
conceived by MasterChef winner Druv Baker. Coated with crushed black pepper and aged for 2-3 months 
the salami offers a welcome hint of peppery spice rounding out the savoury depth of the pork ragù.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to 
the packaging. When transferring the pasta to the pan, untangle, with your hands, any strands which may have 
stuck together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the 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 pulled pork and pancetta ragù sauce in a large pan, add 2 tbsp (20ml) 

of the boiling cooking water. Gently heat until steaming and mix together. Once steaming, turn off 
the heat.

4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the salami crumb and Parmigiano Reggiano. Buon appetito.

Match with purple stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Item Weight Ingredients
Pappardelle 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Pulled Pork & 
Pancetta Ragù

160g Tomato, Pork Shoulder (27%) (Water, Onion, Carrot, Celery, Red 
Wine [Sulphites], Cavolo Nero, Extra Virgin Olive Oil, Pork Stock 
(contains celery seeds) Pancetta (Pork, Salt, Black Pepper, Juniper, Bay 
Leaf, Red Wine [Sulphites], Sodium Nitrite ), Salt, Garlic, Sugar, 
Rosemary, Chicken Stock (contains celery seeds), Bay Leaf, Thyme, 
Black Pepper

Salami Crumb 5g Breadcrumbs (Wheat), Olive Oil, Salami (Pork, Salt, Fennel, Black 
Pepper, Nigella Seed, Mace, Fenugreek, Dextrose, Sodium Nitrate, 
Sodium Nitrite, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

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

Carbohydrates 25.2g
Of which sugars 1.1g

Protein 17.7g
Salt 1.0g



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), 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 of – and, indeed, do justice to – these ingredients, we dress the tortelloni in a 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.
1. Bring a large saucepan of salted water to a boil.
2. Cook the tortelloni in the boiling water for 3 minutes until ‘al dente’ (test a corner before removing 

from the waters). Stir often to avoid any pieces sticking together.
3. Whilst the pasta cooks, put the sage butter 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

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

Island of Ischia

Item Weight Ingredients
Lobster & Crab 
Tortelloni

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



ORECCHIETTE WITH PISTACHIO PESTO, PISTACHIO 
CRUMB AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Orecchiette come under the category of pasta bianca (white pasta), a term used in reference to pastas 
made without egg. Using only flour and water, these little shapes, or rather ‘little ears’ as their name 
denotes, have a firm bite but soft interior. Typical of the southern region of Puglia, this pasta type is 
particularly deft at scooping up smaller elements of any sauce with its small, hand-pressed indentations. 
Lending itself well to the dimpled orecchiette is this fresh pesto with its star ingredient: the Sicilian 
pistachio. Produced exclusively in Sicily and, indeed, now protected by DOP status – much in the same 
way Parmigiano Reggiano and Prosciutto di Parma are – this pistachio makes for a superior quality pesto, 
promising to transport you to the Sicilian countryside in summertime. Adding to the pesto is the pistachio 
crumb, adding wonderful crunch and texture, as well as showcasing the pretty, pink-specked shards of this 
Sicilian nut. 
Our own sfoglina – an Italian term reserved for pasta artisans – Roberta has let us in on a little secreting 
regarding the crafting of orecchiette. Traditionally, they’re made using two methods. In the Puglian capital 
of Bari, orecchiette are made using two fingers, whilst in Foggia they’re made using one. The ridged board 
onto which they’re pressed is responsible for creating their distinctive texture. If you are particularly 
curious about crafting this pasta yourself, then be sure to visit the centro storico the next time you find 
yourself in Bari. Here, you’ll find artisans rolling and crafting pasta on the very street that shares the name 
of the pasta, Via delle Orecchiette (pictured below). Just be sure to get up in good time: they start at 08:00! 

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

removing from the pan).
3. Whilst the orecchiette cook, put the pistachio pesto 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 orecchiette to the pesto. Toss gently to coat.
5. Finally sprinkle over the pistachio crumb and the Parmigiano Reggiano. Buon appetito. 

Match with white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Island of Ischia

Item Weight Ingredients

Orecchiette 335g Durum Wheat Flour, Water

Pistachio Pesto 70g Pistachio Nuts (44%), Extra Virgin Olive Oil, Parmigiano 
Reggiano (Milk, Salt, Rennet), Water, Basil, Garlic

Pistachio Crumb 8g Pistachio Nuts

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1502kJ
Calories 361kCal
Fat 18.7g
Of which saturates 3.9g

Carbohydrates 35.7g
Of which sugars 1.6g

Protein 12.2g
Salt 0.3g



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.
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 red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 2 days of delivery. 
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 Mix, 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

Salami Crumb 5g Breadcrumbs (Wheat, Olive Oil, Salami, Black 
Pepper

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



SUMMER 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. 
A vegan dish boasting supreme flavour, our tortelloni are made using fresh English garden peas and 
combined with shallots, a vegetable small in size but full of flavour. Gently softened and caramelised, the 
shallots release a glazed sweetness, making these little pasta parcels utterly delicious. Enhanced with a 
drizzle of garlic oil and 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. Please do also be aware that the 
pasta is packaged with rice flour, so as to prevent the pasta from sticking to the packaging. 
1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for 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 plate and drizzle with garlic oil. Toss gently to coat. 
4. Finally sprinkle over the lemon pangrattato. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
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.

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire 

& Sage Butter 

Malloreddus alla 
Campidanese with Sausage 
Ragù, Pecorino Cream & 

Parmigiano Reggiano

‘Carbonara of Dreams’ 
for 2-3 with Fresh 

Sedanini Pasta, Pancetta 
& Parmigiano Reggiano

Cavatelli with Summer 
Zucchini & Mint Pesto with 

Red Chilli & Parmigiano 
Reggiano

MEATY PASTA

‘Ultimate’ Lasagne with 
Beef & Barolo Ragù, 

Béchamel & Parmigiano 
Reggiano

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

Bigoli ‘alla Diavola’ with a 
Spicy Tabasco Sauce and 
Vegetarian Parmesan (V.)

VEGETARIAN PASTA

SEAFOOD PASTA

Giant Gnocchi filled with 
Mozzarella & Tomato Sauce 

Sicilian Tomato & 
Parmigiano Reggiano


