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Bari harbour

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

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

Scilla, Calabria, inspired by this week’s Bucatini with 
‘Nduja Spicy Sausage Sauce
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Buon 
appetito!

Tagliatelle under inspection

The golden tagliatella

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

Stewed Wild Boar with Plum & Walnuts

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

This week’s bucatini with spicy ‘nduja sausage 
sauce

With the festive season fast 
approaching why not gift 
your favourite foodie a pasta-
making kit?

Complete with all the tools, 
specialist ingredients and step-
by-step instructions, it’s perfect 
for any budding pastaio or 
for anyone eager to try their 
hand at the art of making 
fresh pasta.

‘Tis the season…
Our Ultimate 
‘Leonardo Da 
Vinci Pasta 
Making Kit

And like any good gift, it’s an 
experience that can be shared 
with family and friends. 
We’ve even got a kit designed 
for the little ones. Although it 
might get a little messy…
Sorry Mum & Dad! 

But isn’t that what the festive 
season is all about: having fun 
and coming together despite 
whatever chaos might ensue? 

For more foodie
gift inspiration
head over to 
the gifts and 
events page on 
our website. 



THIS WEEK’S PASTA MENU
MEATY PASTA

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

Pappardelle for 2-3 with Beef Shin & Barolo Ragù and Parmigiano Reggiano

Paccheri with Lamb Shoulder and Red Wine Ragù and Parmigiano Reggiano

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

Sausage & Fennel Seed Ragù with Giant Conchiglioni and Parmigiano Reggiano 

Chorizo Ravioli with Sage Butter and Parmigiano Reggiano

FRESH GLUTEN FREE PASTA
Pappardelle with Porcini & Wild Mushroom Sauce and Vegetarian Hard Cheese (GF. V.)

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

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

Paccheri with a Roasted Aubergine & Tomato Sauce with Ricotta Salata Cheese

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   
@pastaevangelists Pasta Evangelists



‘ULTIMATE’ LASAGNE WITH BEEF & BAROLO RAGÙ, 
BÉCHAMEL AND 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
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 the lasagne from the foil tray. Buon appetito.
*Please note that Regular portions and Go Grande portions are packaged differently. Regular portions come in a 
foil tray, while Go Grande portions come in a biodegradable tray. When cooking a Go Grande portion, please 
remove the lasagne from the tray and place it on a baking sheet before putting in the oven.

Match with pink stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The lasagne can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The lasagne should be defrosted in the fridge 
overnight before cooking. *Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, 
fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

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), 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



PAPPARDELLE FOR 2-3 WITH BEEF SHIN & BAROLO 
RAGÙ AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle 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.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together; 
discard the flour before cooking. When transferring to the pan, untangle, with your fingers, 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’ (check a strand before removing 

from the water). Stir often to avoid the strands clumping together.
3. Whilst the pasta cooks, put the beef shin ragù in a large pan, add 2 tbsp (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 pappardelle to the ragù. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano to serve. Buon appetito. 

Match with black stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pasta and the beef shin 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. This 
food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may 
contain traces of these.

Nutrition (Dish) Per 100g

Energy 926kJ
Calories 221kCal
Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g

Item Weight Ingredients

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

Beef Shin Ragù 385g Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
Wine (Sulphites), Beef Stock (contains Celery seeds), 
Carrot, Olive Oil, Celery, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Parmigiano 
Reggiano

24g Milk, Salt, Rennet



PACCHERI WITH LAMB SHOULDER RAGÙ 
PARMIGIANO REGGIANO

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



ABOUT THIS DISH
This dish is packed with flavour, in part because of the supreme quality of the meat used, but also because of 
our chef Carmelo’s ingenuity with aromatics. To accentuate the natural, sweet aroma of the meat, Carmelo 
infuses the ragù with a bouquet garni (‘’garnished bouquet’’ in French, denoting a bundle of herbs tied together 
during cooking) of rosmarino (rosemary), timo (thyme) and, in a nod to the British culinary tradition, un po 'di 
menta (a hint of mint).
The good amount of red wine adds to the base of the sauce - moments after first searing the shoulder joint -
brings depth and added flavour, whilst the pasta he serves with (here, paccheri) is robust enough to hold up to 
the rich sauce, gathering up pockets of ragù inside its hollow centre (this, we promise, will delight you). As ever 
in the Italian tradition, no serving of pasta al’ragù could be completed without a sprinkling of Parmigiano Reggiano 
DOP - and this is a tradition we rapturously embrace.

METHOD
A tip from our founder Alessandro – as well as cooking paccheri ‘al dente’, this robust pasta is at its tastiest 
when you can still see a circle of white after cutting into a piece!
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the paccheri in the boiling water for at least 4-5 minutes until ‘al dente’ (test a corner of one of the 

paccheri removing from the pan). 
3. Whilst the paccheri cook, put the lamb ragù in a large pan along with 1-2 tbsp (15-20ml) of the boiling 

cooking water, cover with a lid and gently heat until steaming. Once steaming, turn heat off.
4. Once cooked, transfer the paccheri to the ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Nutrition (Dish) Per 100g

Energy 1050kJ

Calories 251kCal

Fat 11.9g

Of which saturates 4.2g

Carbohydrates 24.3g

Of which sugars 1.9g

Protein 11.4g

Salt 1.4g

Item Weight* Ingredients

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

Lamb Shoulder & 
Red Wine Ragù

160g Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, 
Celery, Lamb Stock (contains celery seeds), Red Wine 
(Sulphites), Extra Virgin Olive Olive, Mint, Salt, Garlic, 
Sugar, Rosemary, Bay Leaf, Thyme, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet 



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

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



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 beautiful casarecce pasta - meaning 
''homemade'' in Italian - sop up this luxuriant sauce.
Made with 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.

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

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

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

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pasta 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 directly from frozen. The carbonara sauce should be defrosted in the fridge overnight. If cooking from frozen, cook the pasta for an additional minute. 
*Go Grande portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, 
mustard, lupin, sulphites, and therefore may contain traces of these.

Nutrition (Dish) Per 100g

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

Carbohydrates 39.0g
Of which sugars 1.1g

Protein 13.4g
Salt 2.3g

Item Weight* Ingredients

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

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

Pancetta 30g 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



SECRET SAUSAGE RAGÙ WITH GIANT CONCHIGLIONI 
PASTA AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Incredibly, unapologetically meaty, the sausages we’ve used to prepare this dish are hand-made by expert 
butchers. And, although the craftsmanship and method that goes into making these sausages is a closely-
guarded secret, what the butchers will tell us is that a great sausage demands just the right amount of fat 
and freshest of ingredients. As it happens, this same thinking happens to be shared by Carmelo, our head 
chef, and his team, particularly in their preparation of Sardinia’s most famous culinary invention: 
sausage ragù alla Campidanese.
Indeed, in Sardinia, an Italian island of the Mediterranean, you can ask any passer-by - albeit in Sardu, the 
local language - what the secret to the island’s special ragù is. Invariably, should you understand the 
vernacular, they will tell you that the perfect ragù alla Campidanese (named after the 
island’s Campidano region) relies not on elaborate preparation but the use of as few ingredients as 
possible. Each, however, must be exquisite. And it’s this stripped-back list of ingredients that makes this 
dish so special.
Whilst the secrets of our butchers' iconic salsiccia will remain so, we can reveal that we cook the sausage 
meat with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s 
it. But don’t let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with 
giant conchiglioni (shells), which invite every last morsel of sausage meat ragù to come within; to nestle 
warmly until that moment your fork should descend.

METHOD
1. Bring a large saucepan of salted water to the boil.
2. Cook the conchiglioni in the boiling water for 7-8 minutes until ‘al dente’ (test one of the conchiglioni

before removing the rest from the pan). 
3. Whilst the conchiglioni cook, put the sausage ragù in a pan, cover with a lid and gently heat until steaming. 

Once steaming, turn heat off.
4. Once cooked, transfer the conchiglioni to the pan with the sausage ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Item Weight* Ingredients
Conchiglioni 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Sausage & Fennel 
Seed Ragù

160g Passata, Pork Sausage (Pork, Salt, Black Pepper, 
White Wine [Sulphites], Garlic) (Origin: UK) 
(42%), Onion, Olive Oil, Fennel Seeds, Salt, 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

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



CHORIZO RAVIOLI WITH SAGE BUTTER AND 
PARMIGIANO REGGIANO

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



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 Spain and Portugal. However, in our pasta evangelism we search far and wide 
for the perfect fillings for our little ravioli, 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 ravioli 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 our ravioli, we serve this dish with a side of sage butter - burro e salvia in Italian. And believe us, it's bonit-
... scusa, bellisimo!

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not to 
worry, however, they are equally as delicious and will infuse well with the sage butter. The pasta is packaged with rice 
flour to prevent the pasta sticking together; discard this before cooking.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the ravioli in the boiling water for 3 minutes, or 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 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 sage butter. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Item Weight* Ingredients

Chorizo Ravioli 200g Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt, Water
Filling (50%): Ricotta Cheese (Milk), Chorizo (Origin: 
E.U.) (27%), (Pork, Paprika, Salt, Garlic, Dextrine, 
Dextrose, Lactose (Milk), Milk Protein, Milk Powder, 
Sugar, Pepper, Rosemary, Preservatives: E250, 
Antioxidant: E301), Marinated Slow Roasted Tomatoes 
(Tomatoes, Sunflower Oil, Salt, Garlic, Oregano), Olive 
Oil, Dried Chilli.

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

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1604kJ
Calories 384kCal

Fat 26.8g

Of which 
saturates

11.6g

Carbohydrates 18.7g

Of which sugars 12.4g

Protein 2.4g

Salt 0.9g

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



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

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



ABOUT THIS DISH
Italy is well positioned to feature a strong selection of seafood within its national and regional cuisines. The 
boot-shaped peninsula is surrounded by the Adriatic, Ionian 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. The pasta is packaged with rice 
flour to prevent the pasta sticking together; discard this before cooking.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner before removing from 

the waters). Stir often to avoid any pieces sticking together.
3. Whilst the pasta cooks, put the sage butter and samphire in a large pan, cover with a lid and gently heat 

until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the butter. Toss gently to coat.
5. Finally, sprinkle over the lemon pangrattato. Buon appetito. 

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

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

Island of Ischia

Item Weight* Ingredients

Lobster, Crab & Fish 
Tortelloni

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

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

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

Samphire 9g Samphire

Nutrition (Dish) Per 100g

Energy 1174kJ
Calories 282kCal

Fat 14.1g

Of which saturates 6.6g

Carbohydrates 25.3g

Of which sugars 1.6g

Protein 12.9g

Salt 0.9g



PAPPARDELLE WITH PORCINI & WILD MUSHROOM 
SAUCE AND VEGETARIAN HARD CHEESE (V. GF.)
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ABOUT THIS DISH
In this week's limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are able to 
consume gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands 
of pappardelle.
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to 
the favourable geographic conditions; the Alps and Apennine mountains are flourishing grounds for the most 
popular mushrooms In late August, something takes hold of Italians. It’s not so much a fever, but rather a lust, a 
kind of earthy hunger as families set out for the hunting grounds once favoured by their ancestors. They’re 
hungry for funghi, specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-
Romagna, Umbria and the hills of Veneto. 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– whether by accident, this 
was never clarified – by his fourth wife Agrippina. Whilst we can safely say our mushroom ragù possesses no 
lethal qualities, its taste is deadly, in all the right ways; 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
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pappardelle in the boiling water for 2-3 minutes until ‘al dente’ (check a piece before removing 

from the water). Stir often during cooking. 
3. Whilst the pasta cooks, put the mushroom sauce 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 mushroom sauce. Toss gently to coat.
5. Finally, finish with the Italian vegetarian cheese. Buon appetito. 

Match with brown stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

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

Item Weight* Ingredients

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

Porcini & Wild 
Mushroom Sauce

160g Porcini Mushroom, Wild Mushrooms, Carrot, Celery, 
Onion, Garlic, Cream (Milk), Tomato Puree (77%), 
Mushroom Stock (contains Celery seeds), 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



CAVATELLI WITH ZUCCHINI & MINT PESTO AND 
PARMIGIANO REGGIANO

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



ABOUT THIS DISH
The name of this pasta derives form the Italian scavato, meaning indented – no doubt a reference to their 
distinctive ridged and elongated form. Cavatelli originate from Molise, the youngest – and often forgotten –
of Italian regions, established only in 1963 after parting ways with neighbouring Abruzzo (when the two 
were together the region was known as Abruzzi e Molise). Chewy and extremely versatile, cavatelli lend 
themselves to a variety of meat and vegetable sauces. In this instance, we’ve opted for the latter, with a 
delightfully lush and summer-evoking pesto. While the cold chill of winter seems to have arrived, we think 
this dish serves as a wonderful – and timely – reminder of warmer days and longer nights. 
What distinguishes this pesto from the classic Ligurian version is the addition of zucchini and mint, both 
adding freshnesss. The use of chili also marks a twist on the classic, and more familiar, basil recipe found in 
the northern region of Liguria. 

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

before removing the rest from the water). 
3. Whilst the pasta cooks, put the zucchini & mint pesto in a bowl. Add 1-2 tbsp (15-20ml) of the 

boiling cooking water to loosen off the pesto.
4. Once cooked, transfer the pasta to the pesto. Toss together 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

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

Cavatelli 165g Durum Wheat Flour, Water

Zucchini & Mint Pesto 90g Courgette, Olive Oil, Parmesan Cheese (Milk), 
Basil, Mint, Garlic, Chilli, Salt, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1132kJ
Calories 270kCal
Fat 13.0g
Of which saturates 2.6g

Carbohydrates 30.6g
Of which sugars 1.5g

Protein 6.7g
Salt 0.5g



PACCHERI WITH ROASTED AUBERGINE AND 
TOMATO SAUCE WITH RICOTTA SALATA CHEESE

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



ABOUT THIS DISH
Paccheri (pronounced [‘pakkeri]), 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. Paccheri were invented by Sicilian pasta makers in order to smuggle Southern Italian garlic into Prussia 
during the Middle Ages and early Renaissance. Prussian garlic was small and 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 
northern border.
Paccheri alla Norma is a traditional Sicilian dish named after the opera Norma, written by Sicilian-born composer 
Vincenzo Bellini. The Norma sauce is made from aubergines grown in the outskirts of the sun-drenched 
commune (similar to a ) of Catania of Catania, a sun-drenched commune in the east of Sicily. Tomatoes are just 
as important to the success of a Norma sauce - here, we use the plump and blushing San Marzano variety 
whose thick flesh and sweet taste evoke the best of Italy in summer. A beautiful scattering of Ricotta salata, a 
firm, salty cheese, completes this typical Sicilian dish. And we have to tell you, it’s sublime.

METHOD
Heed the words of our founder Alessandro – as well as cooking paccheri ’al dente’, this robust pasta is actually at its 
tastiest when you can still see a circle of white after cutting into a piece!
1. Bring a large saucepan of salted water to a boil.
2. Cook the paccheri in the boiling water for at least 4-5 minutes until ‘al dente’.
3. Whilst the paccheri cook, put the aubergine and tomato sauce in pan, cover with a lid and heat until steaming. 

Once steaming, turn off the heat.
4. Finally, transfer to a plate and sprinkle with the ricotta salata cheese. Buon appetito.

Match with purple stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Nutrition (Dish) Per 100g

Energy 649kJ

Calories 155kCal

Fat 2.6g
Of which saturates 0.7g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 6.7g

Salt 0.4g

Item Weight* Ingredients

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

Aubergine & 
Tomato Sauce

160g Tomatoes (54%), Aubergine (23%), Water, Onion, 
Carrot, Red Wine (Sulphites), Extra Virgin Olive Oil, 
Basil, Garlic, Sugar, Oregano, Black Pepper

Ricotta Salata 
Cheese

8g Ricotta Salata Cheese (Milk)

Portrait of 
Vincenzo 
Bellini, as 
previously  
featured 
on Italy’s 
5000 lira 
banknote



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

Week commencing 18th November

Aromatic Lamb & 
Rosemary Lasagne with 
Slow-Cooke Ragù and 
Parmigiano Reggiano

Tagliatelle for 2-3 with 
Beef Shin & Barolo 

Wine Ragù and 
Parmigiano Reggiano

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

Orecchiette with Pistachio 
Pesto, Pistachio Crumb & 

Parmigiano Reggiano 

Giant Gnocchi Filled with 
Mozzarella & Tomato 
Sauce and Parmigiano 

Reggiano

Mafalde with Beef Shin & 
Red Wine ‘Ragù of Kings’ 
and Parmigiano Reggiano

Artisan Pappardelle 
with Wild Boar & Red 

Wine Ragù and 
Parmigiano Reggiano 

(GF.)

Beef & Black Truffle 
Tortelloni with Sage Butter 

& Hazelnut Crumb

Bucatini with Limited 
Edition Mortadella 
Ham Carbonara & 

Parmigiano Reggiano

Mafalde with Black Truffle 
Butter, Hazelnut Crumb & 
Vegetarian Italian Cheese 

(V.)

SEAFOODMEAT

VEGETARIAN


