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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

Balzi Rossi, Liguria, inspired by this week’s 
gluten-free tagliatelle with pesto alla Genovese



Buon 
appetito!

The tallest leaning medieval tower in the world, 
and one of Bologna’s most commonly recognised 
symbols, Torre degli Asinelli

Tagliatelle under inspection

The golden tagliatella

Bologna: The Golden 
Tagliatella

As evangelists, we like to think we know a 
thing or two about pasta. From now on, 

we’ll be doing a series covering the 
wonderful world of all things, well, pasta. 

With this in mind, we’re turning our 
attention to the capital of Emilia-Romagna: 

Bologna! 

Known by its sobriquet La Grassa (‘The Fat 
One’) Bologna’s culinary reputation precedes 

itself. Capital to a region that spawned 
balsamic vinegar, mortadella and 

Parmigiano Reggiano, it’s a city that boasts 
some serious food credentials. Chief among 
this infatuation with food is pasta: lasagne, 

tortelloni, farfalle), and, of course, tagliatelle
alla Bolognese all originated here. Yes, 

tagliatelle, not spaghetti!  

Testament to this love affair with pasta is 
what lies in the city’s Chamber of 

Commerce or La Camera di Commercio. 
This red-bricked structure guards the recipe 
to some of city’s best loved dishes. But it also 

lays claim to something else: a single gold 
bar of tagliatella., which you see for 

yourselves!

Installed by the Accademia della Cucina
Italiana in 1972, this golden sample was 

created to to settle a debate as to what size 
the pasta really should be: exactly 8mm 

wide, or 1/12,270 of the height of the Torre
degli Asinelli. You can put ours to the test if 

you like…

Buon appetito, from all of us at Pasta 
Evangelists



THIS WEEK’S PASTA MENU
MEATY PASTA

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

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

Pappardelle with Pulled Pork Ragù, BBQ Bacon Crumb and Parmigiano Reggiano

Malloreddus alla Campidanese with Sausage Ragù, Pecorino Cream and Parmigiano 

Reggiano 

'Carbonara of Dream’s for 2-3 with Fresh Sedanini, Crispy Pancetta and Parmigiano 

Reggiano

Meat Feast for 4 | 2x Malloreddus with Sausage Ragù | 2x Mafalde with Beef Shin Ragù

GLUTEN FREE PASTA

Tagliatelle with Pesto alla Genovese, Pine Nuts and Parmigiano Reggiano (GF)

SEAFOOD PASTA

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

VEGETARIAN PASTA

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

Reggiano

Black Truffle & Burrata Ravioloni with Truffle Butter & Toasted Hazelnuts
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‘BREAKFAST IN TUSCANY’ LASAGNE WITH TUSCAN 
SAUSAGE, PANCETTA & GOLDEN YOLK EGGS

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



ABOUT THIS DISH
Drawing inspiration from one of Italy’s most-loved and well-known regions, this dish pays homage to Tuscan 
farmers whose labour-intensive lifestyle often necessitates a breakfast of heartier proportions. Indeed, a 
common meal for those who work the land is left over meat from the night before. And whilst we wouldn't 
normally prescribe lasagne for breakfast, we're certainly not opposed to the idea. Au contraire. They do say it's 
the most important meal of the day, after all… Best, then, it gets off to a good start… 
Carefully layered with creamy besciamella sauce - known to have originated from Tuscany - and richly flavoured 
with Italian pancetta and fennel-infused pork, this is a comforting classic sure to nourish both body and soul. 
What merits most attention, however, is our inclusion of egg, incorporated into the thick layers of fresh pasta 
sheets. We envisage devouring this beauty in a rustic Bed & Breakfast overlooking the iconic Tuscan landscape, 
with a glass of Brunello di Montalcino at hand of course… yes, we start early! 

METHOD
Note: Please note that regular portions and Go Grande portions of lasagne are packaged differently. Regular 
comes in a foil tray, while the Go Grande portion comes in a biodegradable tray. When cooking a Go Grande 
portion, remove the lasagne from the biodegradable tray and place on a baking tray before putting in the oven. 
1. Put a baking sheet in the oven and preheat to 200 °C.
2. If cooking a regular portion, remove the lid from the foil tray, and place the lasagne on the hot baking 

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

Match with pink stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: The lasagne, can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 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

Tuscan Sausage & 
Egg Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter 
[Milk], Salt, Nutmeg), Fresh Pasta (Wheat Flour, 
Egg, Durum Wheat Flour, Salt), Pork Sausage 
(Origin: UK), Egg, Pancetta (pork belly, salt, 
dextrose, spices, aromatic plants, natural 
flavourings, smoke flavourings, Antioxidants: 
E301, preservatives: E250, e252), Parmesan 
Cheese (Milk, Salt, Rennet), Mozzarella Cheese 
(Milk, Salt, Rennet)

Nutrition (Dish) Per 100g

Energy 1134kJ
Calories 272kCal
Fat 14.3g
Of which saturates 6.8g

Carbohydrates 22.5g
Of which sugars 1.1g

Protein 13.1g
Salt 1.5g



MAFALDE WITH BEEF SHIN & RED WINE ‘RAGÙ OF 
KINGS’ AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
There are few Italian sauces better known than this one, although on British menus you would be far more 
likely to find Bolognese sauce matched with spaghetti. Curiously, as ubiquitous a combination as this may be in 
British households, it’s one that simply doesn’t exist in Italy. Instead, in true Bolognese fashion, tagliatelle or 
pappardelle are the preferred, and often only accepted, choice– but certainly not spaghetti as any true Italian 
would tell you. Sorry ‘spag bol’ lovers. The logic behind this is that the wider ribbons are better able to hold, 
and mop up, the substantial sauce. And in our beautiful mafalde, we think we have found the most meravigliosa
partner for this week’s ragù.
Mafalde, also known as Reginette, (Italian for ‘little queen’s) have a rather striking appearance; ribbon-shaped 
with beautiful wavy edges. In 1997, the Italian government named the pasta in honour of Princess Mafalda of 
Savoy, whose untimely and tragic death occurred whilst under arrest in a concentration camp during WWII. 
The entrancing shape of this pasta is said to evoke the curls of the Princess. 

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together; 
discard 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 mafalde in the boiling water for 3-4 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 & red wine ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off the heat. 
4. Once cooked, transfer the mafalde to the ragù. 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

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

Beef & Red Wine 
Ragù

160g Beef Shin (Origin: Republic of Ireland) (37%), 
Onion, Red Wine (Sulphites), Beef Stock 
(contains celery seeds), Carrot, Olive Oil, Celery, 
Tomato puree, Garlic, Salt, Black Pepper, Bay Leaf

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 884kJ
Calories 212kCal

Fat 6.6g
Of which saturates 2.5g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 11.8g
Salt 0.6g

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the mafalde and the beef ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The mafalde should be 
cooked from frozen. The beef ragù 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.

Italian post stamp issued 
in 1995 honouring 
Princess Mafalda, who this 
pasta is named after 



PAPPARDELLE WITH PULLED PORK, BBQ BACON 
CRUMB 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 thickest 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. In this week's Italian-
American twist, we combine a traditional Tuscan dish of pork ragù and pappardelle with a BBQ bacon-infused 
breadcrumb topping. We also pay homage to the tradition of pulled pork, which originated in the American 
South but was beloved of impoverished Italian immigrants, for whom it proved an excellent way to turn 
cheaper cuts of meat into decadent, tender specimens.
Of course, the pork we use in this recipe comes from our top butcher, but the slow-cooking spirit so integral 
to the pulled pork tradition is as valued in the preparation of this dish as it has been in Italian-American kitchens 
for more than a century. Just pull your fork through the rich strands of slow-cooked meat and delight as they 
yield and fall apart.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to the 
packaging; discard this before cooking. 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 ragù sauce in a large pan, add 1-2 tbsp (15-20ml) of the 

boiling cooking water. Gently heat until steaming and combine. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the BBQ bacon crumb and Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

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

BBQ Bacon 
Crumb

5g Breadcrumbs (Wheat), Bacon, Olive Oil, Salt, Pepper, Barbeque 
Flavouring (contains Mustard and Milk)

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



MALLOREDDUS ALLA CAMPIDANESE WITH SAUSAGE 
RAGÙ, PECORINO CREAM & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Malloreddus, also known as gnocchetti sardi (‘small gnocchi from Sardinia”), hail from the Italian island of Sardegna
where they have made been made for special occasions for centuries. The diminutive of malloru (bull in 
Sardinian dialect), malloreddus means ’fat little calves’. As tradition dictates, on the night of her wedding, a 
Sardinian bride will parade through town wearing silver jewellery with a large basket of malloreddus, made 
freshly by hand. She is closely followed by her family until she reaches the doorstep of her betrothed, who 
scares off her entourage with rifle shots. The bride then enters, and proceeds to eat her malloreddus from the 
same plate as her new husband thus signalling the start of a happy and long-lasting marriage.
Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that involves cutting the 
pasta dough into cubes and pressing them against a ciuliri, a traditional wicker basket (see image below). It’s this 
traditional technique that gives them their distinctive ridged-conch shape form. Whilst they lend themselves to a 
variety of sauces, in true Sardinian fashion, we’ve paired our malloreddus with campadinese sauce, a traditional 
Sardinian ragù made with sausage, tomatoes and fennel seeds. A dish firmly, veritably rooted in tradition. 

METHOD
Note: Please be aware that the pasta is packaged with rice flour so as to prevent the pasta from sticking together; 
Discard this before cooking. 
1. Bring a large saucepan of salted water to a boil.
2. Cook the malloreddus in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before removing 

from the water). 
3. Whilst the pasta cooks, put the sausage ragù in a large pan, add 1-2 tbsp (15-20ml) of the boiling cooking 

water. Cover with a lid and gently heat until steaming. Once steaming, turn off the heat. 
4. Once cooked, transfer the malloreddus to the ragù and add the Pecorino cream. 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

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

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

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

Sausage Ragù 160g Passata, Pork Sausage Meat (Origin: UK, 42%), 
Onion, Olive Oil, Fennel Seeds, Salt, Black Pepper

Pecorino Cream 25g Water, Pecorino Cheese (Milk), Sugar

Parmigiano
Reggiano

8g Milk, Salt, Rennet 



‘CARBONARA OF DREAMS’ WITH FRESH SEDANINI, CRISPY 
PANCETTA & 12-MONTH AGED PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Sedanini are hollow, short pasta with external ridges making them perfect for holding sauces, like our 
unmistakable ‘Carbonara of Dreams’. Sedanini are a modern version of a traditional smooth pasta called denti di 
elefante, or ‘elephant teeth’, that hail from Sicily. The word sedanini derives from sedano, meaning celery. And 
whilst they resemble small celery sticks, they fortunately offer far superior flavour!
The carbonara sauce we pair our sedanini with is thought to have its name derived from when charcoal burners 
used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, comforting dish to 
new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of fresh sedanini
pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our carbonara sauce 
also contains eggs, a drop of cream, freshly ground black pepper and decadent Parmigiano Reggiano, aged for 12 
months to bring out its tangy depth of flavour. Allow yourself to be transported to Roma by this classic dish 
with a distinctively premium twist.

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

the water).
3. Whilst the pasta cooks, pan-fry the pancetta until browned, and 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 pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the sedanini and the carbonara sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The sedanini 
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. 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

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

Carbonara Sauce 310g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), Egg
Yolk (18%), Water, Black Pepper

Pancetta 60g 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

20g Milk, Salt, Rennet



MEAT FEAST FOR 4 | 2X MALLOREDDUS WITH 
SAUSAGE RAGÙ | 2X MAFALDE WITH BEEF SHIN 

RAGÙ

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

For the story, method and ingredients of 
these two dishes, please refer to the 
individual white and orange stickers 

*You’ve made the right choice in ordering this veritable feast; we’ve added some complimentary 
charcuterie from our friends at Tempus



ABOUT THIS DISH
In this week's limited edition "Meat Feast", we’re bringing you two portions of our beautiful Malloreddus with 
Sausage Ragù and two portions of our best-selling Mafalde with Beef Shin Ragù. It's the perfect way to explore 
two of Italy's best-loved meat sauces as a team, family or group of friends.  And to mark the first time we’ve 
offered this limited edition ’meat feast’, we’ve added some complimentary charcuterie from our friends at 
Tempus Charcuterie, making this a veritable celebration of all things meat! Buon appetito.

*For the method, ingredients, freezing instructions and nutritional information relating to the malloreddus with 
sausage ragù, please refer to the page labelled with the orange sticker which can be found on p11 of this 
booklet. For information relating to the mafalde with beef shin ragù, please refer to the page labelled with the 
white sticker which can be found on p7 of this booklet.

*For the story, method and ingredients of 
these two dishes, please refer to the 
individual white and orange stickers 



TAGLIATELLE WITH PESTO ALLA GENOVESE, PINE NUTS 
AND PARMIGIANO REGGIANO (GF) 

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



ABOUT THIS DISH
In this week's limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are able to 
consume gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands 
of tagliatelle.
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “Tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family 
include tagliolini, tajarin, pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia 
Romagna and Marche regions of Italy, where they have been loved for generations. Legend states 
that tagliatelle were invented on the night of Annibale II Bentivoglio’s wedding to Lucrezia from the house of 
Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. However, there is much 
speculation about whether this actually true or a joke made up by humourist Augusto Majani in 1931. We will 
never know.
One thing is absolutely certain, however, Bologna, capital of Emilia-Romagna, takes so much pride in their 
beloved tagliatelle that they have a solid gold instrument, demonstrating the correct dimensions of a piece of 
tagliatelle in their Chamber of Commerce (exactly 8mm wide, for anyone curious). While we cannot guarantee 
our handmade tagliatelle are precisely those dimensions, we can guarantee that they perfectly complement our 
stripped-back, but incredibly beautiful, pesto alla genovese. Made very simply using a pestle and mortar with just 
a few ingredients, this classic sauce of Liguria is splendid at its freshest - which is exactly what we bring you.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together; 
discard this 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 tagliatelle in the boiling water for 2 minutes until ‘al dente’ (check a strand before removing 

from the water). Stir often to avoid the strands clumping together.
3. Whilst the pasta cooks, put the pesto alla Genovese 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 tagliatelle to the pesto. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with brown stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Gluten Free 
Tagliatelle

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

Basil Pesto 70g Basil (51%), Olive Oil, Parmesan Cheese (Milk, Salt, Rennet), 
Pine Kernels, Garlic, Salt

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



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

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



ABOUT THIS DISH
Italy is well positioned to feature a strong selection of seafood within its national and regional cuisines. The 
boot-shaped peninsula is surrounded by the Adriatic, Ionian and Tyrrhenian Seas, and
extends proudly into the Mediterranean. Testament to the flourishing seafood culture is the waft of fresh
frutti di mare stewing in the kitchens of small family-run establishments dotted along the Italian coastline.
From aragosta (lobster) to the most beautiful granchio (crab in Italian), the residents of these little coastline 
eating spots typically source freshly-caught seafood directly from nearby pescatori (fishermen) in the morning, 
giving them time to prepare the catch and create simple but sublime dishes in time for hungry travellers to feast 
upon as lunchtime arrives.
Taking inspiration then from the wonderfully idyllic scene of the Italian coastline, we’ve combined the most 
wonderful, orange-hued lobster with fresh crab meat to create a special filling for our tortelloni. To accentuate 
the flavour or – and indeed do justice to – these ingredients we dress the tortelloni in simple, but beautiful 
butter infused with sage (a gorgeous pairing with seafood), as well as a sprinkling of lemony pangrattato. To 
finish, we garnish with a little asparagi di mare (Italians, rather poetically, refer to samphire as ‘asparagus of the 
sea’), for one final touch of the Italian coastline in all its enchanting beauty.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not to 
worry, however, they are equally as delicious and will infuse well with the sage butter. Please also be aware that the 
pasta is packaged with rice flour to prevent the pasta sticking to the packaging; discard this before cooking.
1. Bring a large saucepan of salted water to a boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner before removing from 

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

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

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Island of Ischia

Item Weight* Ingredients

Lobster & Crab 
Tortelloni

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

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

Lemon Pangrattato 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



GIANT GNOCCHI FILLED WITH MOZZARELLA & 
TOMATO WITH A SICILIAN TOMATO SAUCE & 

PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Traditional, non-filled gnocchi have a long history in Italian cuisine, dating all the way back to Ancient Roman 
times. Gnocchi in tomato sauce can be traced all the way back to the 16th century, as a meal served during the 
first of Verona’s iconic Carnevale in 1531. Indeed, gnocchi have had such an enduring influence on this former 
Roman colony, that they’ve inspired a holiday. Appropriately named Venerdì Gnocolar – in English, ‘Gnocchi 
Friday’ – the holiday always falls during Carnival on the final Friday before Lent, a period during which meat is 
traditionally given up.
Gnocchi in tomato sauce became a filling and delicious vegetarian alternative, and to this day is still served at 
Verona’s annual Carnevale. Filled gnocchi, however, are a new, and we think improved, 21st century  version of 
this highly renowned dish. We carefully fill each individual gnocco with a rich, homemade tomato sauce and the 
freshest mozzarella cheese, ensuring every bite is bursting with flavour. An extra lashing of luscious pomodoro is 
added with a tomato sauce hailing from from Sicily. Each blushing tomato used in our sauce is given ample time 
to soak up the sun’s rays and the nutrient rich earth producing a resplendent red flesh and a flavour rarely 
matched by other tomatoes. The finishing touch is, of course, an extra helping of cheesy goodness with freshly 
grated shavings of Parmigiano Reggiano.

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 Sicilian tomato sauce.
1. Warm up some olive oil or butter in a frying pan.
2. Pan-fry in the olive oil or butter for 4 minutes until crisp and brown.
3. Whilst the gnocchi cook, put the Sicilian tomato sauce in a large pan with a lid and gently heat until 

steaming. Once steaming, turn off the heat. 
4. Transfer the gnocchi to the tomato sauce. Toss gently to coat.
5. Finally sprinkle with the Parmigiano Reggiano. Buon appetito.

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows.
FREEZING: Both the gnocchi and the tomato sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. Both the gnocchi 
and the tomato sauce 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

Gnocchi filled with 
Tomato & Mozzarella 

200g Gnocchi (78%): Potato Puree, Water, Potato Puree 
contains: Potato Flakes (Sulphites) (42%), Maize Starch, 
Wheat Flour, Salt, Potato Starch, Milk Powder, Egg
Powder, Preservative: E223 (Sodium Metabisulphite), 
Antioxidant: E304, Acidity Regulator: E330, Emulsifier: 
E471, Stabilizer: E450
Filling (22%): Mozzarella Cheese (Milk, Salt, Rennet) (75%), 
Marinated Slow Roasted Tomatoes (Tomatoes, Sunflower 
Oil, Salt, Garlic, Oregano) (24%), Basil, Black Pepper

Sicilian Tomato Sauce 90g Tomatoes (77%), Water, Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Garlic, Sugar, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 574kJ
Calories 137kCal
Fat 4.9g
Of which 
saturates

2.1g

Carbohydrates 18.0g
Of which sugars 2.1g

Protein 4.6g
Salt 0.7g



BLACK TRUFFLE & BURRATA RAVIOLONI WITH 
TRUFFLE BUTTER AND TOASTED HAZELNUTS

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



ABOUT THIS DISH
Ravioli have been a staple in Italian cuisine since the 14th century. First mention of the word can be traced back 
to around 1380, where it made an appearance in the personal letters of Francesco di Marco Datini, a merchant 
from Prato, a commune in the central region of Tuscany and curiously home to the well-known biscotti sweet 
biscuits. Whilst it’s now common to find this pasta all over Italy, the filling selected for the pasta differs 
according to region. 
This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each ravioloni, carefully 
filled with black truffles sourced from Norcia, an area of the central region of Umbria. Locally known as trifolati, 
this gloriously aromatic and robustly flavourful delicacy is arguably one of the world’s most revered (and 
expensive) luxury ingredients – and with good reason! So as not to compromise the truffles’ elegance with an 
inferior accompaniment, we combine the black truffles with burrata, the jewel in the crown of Italian cheeses. 
Highly regarded for its soft-centred creaminess and fresh, delicate taste, it makes for an exquisite filling alongside 
the truffle.

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 truffle butter. Please do also be aware that 
the pasta is packaged with rice flour to prevent the pasta sticking to the packaging; discard before cooking.
1. Bring a large saucepan of salted water to the boil.
2. Cook the ravioloni in the boiling water for 3 minutes until ‘al dente’ (check a piece before removing from 

the pan). 
3. Whilst the pasta cooks, put the truffle butter in a large pan, cover with a lid and gently heat until steaming. 

Once steaming, turn heat off.
4. Once cooked, lift the ravioloni out of the water and transfer to the truffle butter. Toss gently to coat.
5. Finally, sprinkle the ravioloni with the toasted hazelnuts. Buon appetito. 

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Item Weight* Ingredients

Black Truffle & 
Burrata Ravioloni

200g Pasta (37%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt, Water
Filling (63%): Burrata Cheese (55%) (Milk, Cream 
[Milk], Salt, Rennet, Acidity Regulator: Lactic Acid), 
Ricotta Cheese (Milk), Black Truffle Cream (7%) 
(Black Truffle-Tuber Aestivum, Truffle Juice, Salt, 
Natural Truffle Flavouring).

Truffle Butter 25g Butter (Milk) (87%), Black Truffle (10%), Truffle Oil, 
Salt

Toasted Hazelnuts 8g Hazelnuts (Nuts)

Nutrition (Dish) Per 100g

Energy 1219kJ

Calories 291kCal

Fat 16.0g
Of which 
saturates

9.5g

Carbohydrates 25.2g
Of which sugars 1.0g

Protein 11.7g
Salt 0.9g

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



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

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

Paccheri with Lamb 
Shoulder & Red Wine 
Ragù and Parmigiano 

Reggiano

Malloreddus with our 
‘Carbonara of Dreams’, 

Crispy Pancetta & 
Parmigiano Reggiano

MEATY PASTA

Giant Conchiglioni 
with a Pulled Beef & 

Chianti Ragù and 
Parmigiano Reggiano

Truffled Mac & 
Cheese with 

Pecorino Cream and 
Pangrattato Crumb 

VEGETARIAN PASTA SEAFOOD PASTA

Artisan Pappardelle with 
Wild Boar & Red Wine 
Ragù and Parmigiano 

Reggiano (gf.)

Tuscan Sausage 
Ravioli with Sage 

Butter and 
Parmigiano Reggiano

Pici Cacio e Pepe and 
Parmigiano Reggiano

GLUTEN FREE PASTA

Trofie for 2-3 with 
Walnut Pesto, Walnut 
Crumb and Parmigiano 

Reggiano

VEGAN PASTA

Fresh Pea & Shallot 
Tortelloni with Garlic Oil 
and Lemon Pangrattato


