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A message from our 
founder, Alessandro
A message from Alessandro, 

our founder

Ciao! Grazie mille for ordering from Pasta Evangelists. If this isn’t 

your first order, you might have noticed that we have redesigned our 

recipe cards into a weekly menu format.

In it, you’ll find the same wonderful stories about each of our dishes 

as before, as well as the cooking instructions you need to prepare 

your chosen pasta dishes. Buon appetito!

Alessandro & The Times restaurant critic & 

co-founder of Pasta Evangelists Giles 

Coren try our lobster & crab tortelloni



THIS WEEK’S PASTA MENU

MEATY PASTA

Carbonara of dreams with bucatini and pancetta

Pappardelle with beef shin and Barolo wine ragù

Lasagne with wild boar and red wine ragù

Gnocchi with a duck and taggiasche olive ragù

Chorizo tortelloni with a chilli and tomato sauce

SEASIDE PASTA

Prawn and crayfish girasoli with lemon and garlic 

butter, samphire and lemon zest pangrattato

VEGETARIAN PASTA

Bigoli pasta alla diavola with a tomato & chilli sauce

Paccheri pasta with basil pesto alla Genovese

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   #parmigianoreggiano
@pastaevangelists @parmigianoreggiano

Pasta Evangelists



CARBONARA OF DREAMS WITH BUCATINI, 
PANCETTA & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Bucatini alla Carbonara, the 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 pasta (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 eggs, cream, freshly ground black pepper and 

decadent Parmigiano Reggiano, aged for 12 months to bring out its tangy depth of flavour. 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
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 8-9 minutes until ‘al dente’ (check a strand before removing from 

the pan). Stir often to avoid the strands sticking together.

3. Whilst the pasta cooks, put the sauce and pancetta in a pan over a gentle heat and heat until steaming. Once 

steaming, turn off the heat.

4. Transfer the bucatini to the sauce and toss together. Scatter with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per 

portion)*

Ingredients

Bucatini pasta 165g 284kCal Wheat Flour, Egg, Durum Wheat Flour, Salt

Carbonara 

sauce

160g 174kCal Cream (Milk), Pancetta (25%), Parmigiano Reggiano (Milk, 

Salt, Rennet), Egg Yolk (18%), Water, Black Pepper

Parmigiano 

Reggiano

7g 28kCal Parmigiano Reggiano (Milk, Salt, Rennet)

Consume within 2 days of delivery. 

FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. 

The pasta should be cooked directly from frozen. The sauce must be defrosted in the fridge before cooking. From frozen, the pasta 

needs 1 minute’s additional cooking time than the normal cooking time. *Go Grande Portions are 30% larger

This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore may 

contain traces of these. 

Match with orange stickered pasta, 

sauce and garnish



PAPPARDELLE WITH BEEF SHIN AND 
BAROLO WINE RAGÙ
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ABOUT THIS DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the widest flat 

pastas, making it the perfect size to sop up meat sauces. The word pappardelle comes from the verb pappare, 

meaning to “gobble up”, which is exactly what this pasta, and people who eat it, do.

Our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. We have 

selected a fabulously rich and aromatic Barolo, 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. We pair our Barolo with thick, 

wide pappardelle, as the tannins from the wine bind to the food proteins and come across as softer. Our beef and 

Barolo ragù gently simmers for hours and hours until reaching a consistency so silky, so gelatinous, that it ceases to 

cling to the bone and yields to become the glorious focal point of this rich, intensely meaty ragù. This sauce pairs 

perfectly with our pappardelle, which are the ideal size to catch the sauce.

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, 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 pappardelle in the boiling water for 3-4 minutes until ‘al dente’. Check a strand before removing from 

the pan.  Stir often to avoid the strands sticking together.

3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tbsp (20ml) of the boiling cooking water, cover with 

a lid and heat until steaming. Once steaming, turn heat off.

4. Transfer the pasta to the ragù. Scatter with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per portion)* Ingredients

Pappardelle 160g 302kCal Wheat Flour, Egg, Durum Wheat Flour, Salt

Beef Shin Ragù 160g 163kCal Beef Shin (52%), Onion, Barolo Wine 

(Sulphites) (13%), Beef Stock, Carrot, Celery, 

Tomato Puree, Garlic, Olive Oil, Bay Leaf, Salt

Parmigiano 

Reggiano

7g 32kCal Parmigiano Reggiano (Milk, Salt, Rennet)

Consume within 2 days of delivery.

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. The pasta should be 

cooked from frozen. The sauce needs to be defrosted in the fridge. From frozen, the pasta needs 1 minute’s additional cooking time than the 

normal cooking time. *Go Grande Portions are 30% larger

This food has been prepared in a kitchen that also prepares molluscs, milk, milk, mustard, nuts, gluten, fish, crustaceans, and therefore may contain 

traces of these.

Match with yellow stickered pasta, 

sauce and garnish



PRAWN & CRAYFISH GIRASOLI WITH LEMON & 
GARLIC BUTTER, FRESH SAMPHIRE & LEMON 

ZEST PANGRATTATO
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ABOUT THIS DISH
Prawns and seafood have been a part of Italian culture since Ancient Rome. Aquaculture, or seafood farming, was 

very sophisticated back then, even by today’s standards. Aquaculture is still very prevalent in modern day Italy, with 

Sicily leading the country in seafood production, with the Sicilian town Mazara del Vallo known for its delicious and 

high quality Gambero Rosso or ‘Red Prawn’.

Our handmade girasoli are generously filled with pieces of prawn and crayfish that have been cooked with robiola

and ricotta cheeses, as well as white wine. Since the flavours in the filling are delicate, we pair our girasoli with a 

beautiful lemon & garlic butter, creating a light, creamy sauce that serves to enhance the seaside flavours of this 

show-stopping filled pasta dish. Imparting a final whisper of the Italian coastline, beautiful fresh samphire - known 

poetically in Italian as 'asparagi di mare' (sea asparagus) - completes the dish.

METHOD
Note: Because our filled pasta is a fresh, artisan product, it is very delicate and can split - not to worry it is still delicious! 

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

2. Cook the girasoli in the boiling water for 3-4 minutes until ‘al dente’ (test a corner of one of the girasoli first 

before removing from water).

3. Whilst the girasoli cook, put the butter in a pan, add the samphire and cover with a lid and heat gently. Once 

steaming, turn off the heat.

4. Finally, lift the girasoli out of the water and transfer to the butter. Toss gently to coat with the pangrattato. 

Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories (per portion) Ingredients

Prawn Girasoli 200g 320kCal Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, Salt

Filling (50%) Prawns (Crustaceans) (32%), Crayfish 

(Crustaceans) (32%), Ricotta Cheese (Milk), Robiola 

Cheese (Milk), Butter (Milk), Olive Oil, White Wine 

(Sulphites), Parsley, Garlic, Chilli, Black Pepper 

Lemon & 

Garlic Butter

25g 150Kcal Butter (Milk), Garlic, Lemon Zest, Black Pepper

Lemon 

Pangrattato

8g 29kCal Breadcrumbs (Wheat), Olive Oil, Lemon Zest, Salt, Black 

Pepper

Samphire 9g 13kCal Samphire

Consume within 1 day of delivery. 

FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. The pasta should be 

cooked directly from frozen. The sauce must be defrosted in the fridge overnight in the fridge before cooking. From frozen, the pasta needs 1 minute’s 

additional cooking time than the normal cooking time. This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these.

Match with blue stickered pasta, 

sauce and garnish



SPICY BIGOLI PASTA ''ALLA DIAVOLA'' WITH A 
TOMATO & CHILLI SAUCE AND ITALIAN HARD 

CHEESE 

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



ABOUT THIS DISH
If you've ever tried our Carbonara of Dreams, this dish is its hot, dark and devilish counterpart. In the South of Italy a 

superstitious “forma mentis” (shape of the mind, in Latin) is preponderant, its denizens are scarcely led astray -

except by the region's abundant crop of hot chillies. Indeed, verandas of homes across southern Italy are adorned 

with beautiful hanging chillies so that, when an unholy need for deep, dark heat presents itself, such urges can be 

amply - and fully - satisfied.

It is this need for heat or ‘piccante’ that inspires this week's alla Diavola sauce, drawing dark inspiration from the 

infernal heat of the underworld so many Italians fear - yet are so irresistibly drawn to (see below photo of Dante’s 

Inferno). Made with fiery Sicilian chillies and a base of San Marzano tomatoes - grown in the volcanic soils of Mount 

Vesuvius - this sauce is cooked slowly, taking on an deep scarlet hue. And given our inclination to temptation, 

we've paired our Diavola sauce with fresh bigoli pasta: when we imagined Lucifer devouring a bowl of pasta, it was 

a tangle of this pasta that we envisaged twisted darkly around his fork. And whilst this dish is firmly rooted in fire 

and brimstone, a touch of light comes in the form of vegetarian Italian hard cheese. Giving into temptation is 

sometimes the only option.

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 bigoli in the boiling water for 9-10 minutes until ‘al dente’ (check a strand before removing from the 

pan). Stir often to avoid the strands sticking together.

3. Whilst the pasta cooks, put the sauce in a large pan, add 1 tbsp (15ml) of the boiling cooking water, cover 

with a lid and heat until steaming. Once steaming, turn heat off.

4. Transfer the pasta to the sauce. Scatter with the vegetarian Italian hard cheese. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per 

portion)*

Ingredients

Bigoli 165g 302kCal Wheat Flour, Egg, Durum Wheat, Flour, Water, Salt

Tomato Sauce 70g 126kCal Tomato (95%), Shallot Onion, Mixed Chillies, Garlic, Extra 

Virgin Olive Oil, Basil, Parsley, Salt, Pepper

Italian Hard 

Cheese

8g 34kCal Milk, Salt, Microbial Rennet, Egg Lysozyme 

Consume within 2 days of delivery. 
FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. The pasta should be 

cooked directly from frozen. The sauce must be defrosted in the fridge before cooking. From frozen, the pasta needs 1 minute’s additional cooking time 

than the normal cooking time. *Go Grande Portions are 30% larger.  This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, 

nuts, gluten, fish, crustaceans, and therefore may contain traces of these.

Match with white stickered pasta, 

sauce and garnish



AROMATIC WILD BOAR & RED WINE RAGÙ 
LASAGNE WITH A PARMIGIANO REGGIANO CRUST
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ABOUT THIS DISHe ever tried our Carbonara of Dreams, this dish is its hot, dark and devilish 

This week, we've brought one of Italy's most classic and sumptuous flavours this very special, limited edition 

lasagne. In it, we layer our wonderful, slow-cooked wild boar ragù between artisan lasagne sheets and magnificently 

creamy besciamella. 

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. 

See below a photo of the ‘Fontana del Porcellini ‘ in Florence - you will see that the nose of the boar is shiny, as a 

result of people stroking it…as we did lots of the time we went to Firenze!

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 200°C.

2. Once the oven is up to temperature, remove the lid from the foil tray, place it on the hot baking sheet in the 

oven and cook for 15-20 minutes until heated through and piping hot.

3. Use a fish slice to remove the lasagne from the foil tray. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories (per 

portion)

Ingredients

Lasagne 350g 410kCal Fresh Pasta (Wheat Flour, Egg, Durum Wheat Flour, Salt), 

Besciamella Sauce (Milk, Wheat Flour, Butter [Milk], Salt, 

Pepper)                                                                       

Wild Boar Ragù : Wild boar shoulder (19%), Pork shoulder 

(19%), Olive Oil, Celery, Onion, Carrot, Garlic, Tomato Puree, 

Red Wine (Sulphites), Chicken Stock, Salt                                      

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.This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, 

gluten, fish, crustaceans, and therefore may contain traces of these.

Match with green stickered pasta



PACCHERI WITH BASIL PESTO ALLA 
GENOVESE & PARMIGIANO REGGIANO
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ABOUT THIS DISH
Paccheri are a large, tubular-shaped pasta originating from Campania and Calabria. Paccheri literally translates to 

‘slaps’, which is derived from the sound they make when eaten (or more likely devoured). Paccheri were invented 

by Sicilian sfogline (pasta artisans) to smuggle Italian garlic into Prussia during the Middle Ages. Prussian garlic was 

small & weak compared to the large, pungent, Italian cloves, so Italian farmers hid 4-5 cloves in each piece of 

paccheri and smuggled it across the border.

Our homemade pesto, with which we serve our paccheri pasta, is ground in a pestle and mortar using the finest 

ingredients from Italy, including oodles of beautiful, green basil, the very best extra virgin olive oil, heady garlic and 

plenty of tangy Parmigiano Reggiano cheese. We serve alla Genovese, with fine green beans, dinky pine nuts and 

cubes of potato. And let us tell you: sometimes traditions exist for a reason, and this is one such example at its 

most delicious.

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 well-salted water to the boil.

2. Cook the paccheri in the boiling water for 8-10 minutes until ‘al-dente’ (test one of the paccheri before removing 

from water). 

3. Whilst the pasta cooks, put the pesto, green beans, potatoes and pine nuts in a bowl, add 1-2 tbsp (15-20ml) of 

the boiling cooking water and mix together. 

4. Finally lift the pasta out of the water with a slotted spoon and transfer to the sauce. Toss together. 

5. Sprinkle the pasta with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. The pasta should be 

cooked directly from frozen. The sauce must be defrosted in the fridge overnight in the fridge before cooking. From frozen, the pasta needs 1 minute’s 

additional cooking time than the normal cooking time. *Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares 

molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore may contain traces of these.

Match with purple stickered pasta, 

sauce and garnish

Item Weight* Calories (per portion)* Ingredients

Paccheri 165g 285kCal Wheat Flour, Egg, Durum Wheat Flour, Water, Salt

Basil Pesto 

Sauce

120g 312kCal Basil (50%), Pine Kernels, Extra-Virgin Olive Oil, 

Parmigiano Reggiano (Milk), Salt, Rennet, Green Beans, 

Potatoes, Pine Nuts (Pine Kernels)

Parmigiano 

Reggiano

8g 28kCal Parmigiano Reggiano (Milk), Salt, Rennet



ARTISAN GNOCCHI WITH AN AROMATIC 
DUCK & TAGGIASCHE OLIVE RAGÙ & 

PARMIGIANO REGGIANO
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ABOUT THIS DISH
In Italy, the origin of this ragù is, as always, disputed. Some believe that duck was first used in the sixteenth century 

by Catherine de’ Medici who, thanks to her mixed Italian and French heritage, was said to be open to culinary 

adventurism. Tuscany's River Arno was home to plenty of birds, and so her idea, it is rumoured, was to make a ragù

out of them.

Duck ragù today, however, is known as a quintessential dish of the Venetian islands (see photo below of Venice) 

and one of the few meat dishes of a region famed for its seafood. Duck legs are the most flavoursome part of the 

bird and have a deeper, richer flavour than breast meat. Like any good ragù, this version is a labour of love: after 

gently searing the meat to lock in the flavour, we slow-cook for hours with aromatics including rosemary to 

enhance the gaminess of the duck. We serve the ragù over beautifully rustic gnocchi, traditionally made by hand 

using a gnocchi board. 

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
1. Bring a large pan of salted water to boil 

2. Put the duck ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling cooking water and cover with a lid and 

heat until steaming. Once steaming, turn heat off.

3. Add the gnocchi to the boiling salted water for 2 minutes. When they rise to the top, they’re ready! Do look 

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

4. Transfer the gnocchi to the sauce, plate & garnish with the grated Parmigiano Reggiano. Buon appetito!

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. 

The pasta should be cooked directly from frozen. The sauce must be defrosted in the fridge before cooking. From frozen, the pasta 

needs 1 minute’s additional cooking time than the normal cooking time. *Go Grande Portions are 30% larger This food has been prepared 

in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore may contain traces of these.

Item Weight* Calories (per 

portion)*

Ingredients

Gnocchi 200g 228kCal Gnocchi: 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.

Duck Ragù 160g 170kCal Duck legs (39%), Passata, Cherry Tomatoes, Onion, White Wine 

(Sulphites), Taggiasche Olives, Carrots, Celery, Garlic, Green 

Peppercorns.  

Parmigiano 

Reggiano

8g 28kCal Parmigiano Reggiano Cheese (Milk, Salt, Rennet)

Match with red stickered pasta, sauce 

and garnish



SPICY CHORIZO SAUSAGE TORTELLONI 
WITH A CHILLI & TOMATO SAUCE & 

PARMIGIANO REGGIANO 
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ABOUT THIS DISH
There is, of course, to be no denying that chorizo - or chouriço - is an indubitably Iberian sausage, hailing from 

Italy's Latin brothers Spagna and Portogallo. However, in our pasta evangelism we search far and wide for the 

perfect fillings for our little tortelloni, and, in this dish, one of our most beautiful creations has been born, so we 

hope you'll forgive our venturing beyond il bel paese. 

Indeed, this week's tortelloni are individually made by hand before being filled with chorizo, a sausage renowned 

for its deep, savoury smokiness and gentle pimentón heat. To enhance the deep meat flavour of the chorizo, and 

further up the spice quotient, we serve our tortelloni in a passionate hot bed of chilli-laced tomato sauce. A 

scattering of wonderfully aged and tangy Parmigiano Reggiano completes this dish. And believe us, it's bonit- ... scusa, 

bellisimo! 

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 boil.

2. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (test the edge of one of the tortelloni 

before removing from the water).

3. Put the sauce 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 sauce.

5. Sprinkle the tortelloni with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 1 day of delivery. 

FREEZING: The pasta can be frozen and sauce (below -18 degrees °C) on day of delivery and keeps for 1 month in the freezer. 

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

From frozen, the pasta needs 1 minute’s additional cooking time than the normal cooking time This food has been prepared in a 

kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore may contain traces of these.

Item Weight Calories (per 

portion)

Ingredients

Chorizo Tortelloni 200g 378kCal Pasta (56%): Flour (Wheat), Egg, Durum Wheat Flour, Salt, 

Water

Filling (44%): Ricotta Cheese (Milk), Chorizo (27%) (Pork, 

Paprika, Salt, Garlic, Dextrine, Dextrose, Lactose (Milk), Milk

protein, Milk Powder, Sugar, Pepper, Rosemary, Preservative: 

E250, Antioxidant: E301), Marinated Slow roasted Tomatoes 

(Tomatoes, Sunflower Oil, Salt, Garlic, Oregano), Olive  Oil, 

Dried Chilli.

Chilli & Tomato 

Sauce

70g 126kCal Tomato (95%), Shallot Onion, Mixed Chillies, Garlic, Extra Virgin 

Olive Oil, Basil, Parsley, Salt, Pepper

Parmigiano 

Reggiano

7g 28kCal Parmigiano Reggiano (Milk), Salt, Rennet

Match with pink stickered pasta, 

sauce and garnish



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

Beef & Black Truffle Ravioloni 

with Sage Butter & Hazelnut 

Crumb

Malloreddus alla

Campidanese with Sausage 

Ragù, Pecorino Cream & 

Pecorino

Gourmet Mac & Cheese with 

Black Truffle & Pangrattato 

Crumbs

Pappardelle with Pulled 

Pork Ragù, Prosciutto di 

Parma Crumb & Parmigiano 

Reggiano

Mafalde with Ragù alla

Bolognese & Parmigiano 

Reggiano 

Giant Gnocchi Filled with Mozzarella 

& Tomato with Sicilian Tomato 

Sauce & Parmigiano Reggiano 

Strozzapreti with Pistachio 

Pesto, Pistachio Crumb & 

Parmigiano Reggiano

SEASIDE PASTA 

VEGETARIAN PASTA

Lobster & Crab Tortelloni 

with Lemon Pangrattato, 

Samphire & Sage Butter

MEATY PASTA


