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The stunning coastal beauty of Puglia, home region to 
our head sfoglina, Roberta d’Elia



Buon 
appetito!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Castelletto, Genoa. The childhood 
neighbourhood of Alessandro

Roberta, our 
head sfoglina, in 
action

Join us for a Pasta 
Masterclass

Ciao! Grazie mille for ordering from Pasta 
Evangelists

Ever fancied trying your hand at creating 
some of our weekly dishes?... Or just thought 
about having some fun and making delicious, 

fresh pasta?

With our exclusive pasta masterclasses you’ll 
learn to master the centuries-old craft of fresh, 
artisan pasta-making. Led by our charismatic 
head sfoglina (pasta chef), Roberta d’Elia, our 

pop up workshops are hosted in some of 
London's cosiest neighbourhood restaurants, 

pubs and wine cellars. Providing an 
introduction to the art of fresh pasta-making, 
and also the craft of Italy’s finest sauces, our 
masterclasses will leave you with the skills to 

create perfect pasta dishes at home, every time. 

Over the next 3 months we’ve lined up an 
exciting variety of masterclasses from ‘A Taste 
of Tuscany’ where you’ll learn how to make 
the regional speciality, pappardelle, to our 

seasonal Halloween edition teaching you how 
to make your very own pasta alla zucca

(pumpkin-filled pasta). This is certainly not an 
experience to be missed!

To find out more about the classes themselves, 
and to grab yourself a ticket (places are, 

unfortunately, limited!) head over to 
pastaevangelists.com/events

We also offer private masterclasses which can 
be done in the comfort of your very own 

home! 

Buon appetito, 
From all of us at the Pasta Evangelists Team

Hands at work, but not 
without a complimentary 
glass of fizz, of course!



THIS WEEK’S PASTA MENU
MEATY PASTA

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

‘Carbonara of Dreams’ for 2-3 with Fresh Sedanini Pasta, Pancetta & Parmigiano 

Reggiano

Malloreddus alla Campidanese with Sausage Ragù, Pecorino Cream & Parmigiano 

Reggiano

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

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

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

Giant Gnocchi filled with Mozzarella & Tomato with Sicilian Tomato Sauce & Parmigiano 

Reggiano

Cavatelli with Summer Zucchini & Mint Pesto with Red Chilli & Parmigiano Reggiano

Evangelise online by sharing a photo of your dishes:
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‘ULTIMATE’ LASAGNE WITH BEEF & BAROLO RAGÙ, 
BÉCHAMEL & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Ragù was invented and published in the 18th century by Alberto Alvisi, the then chef for the Cardinal of 
Imola, a figure who would then go on to become Pope Pio VII. The recipe unfortunately fell into oblivion. 
Later documented as the ‘The Cardinal’s Ragu’, 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, 
the meat is the primary focus. Indeed, ragù in Italian cooking exclusively denotes 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 lasagne from the foil tray. Buon appetito.

Match with purple stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: The lasagne can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The pasta should be cooked from frozen. 
The lasagne sauce should be defrosted in the fridge overnight before cooking. If cooking from frozen, the pasta should be cooked for an additional minute. Go 
Grande Portions are 30% larger. *When cooking a Go Grande portion, remove from the tray and place on a baking sheet before putting in the oven. 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 Bechamel Sauce (43%, Milk, Wheat Flour, Butter 
[Milk], Salt, Nutmeg), Beef Shin Ragù (40%, Beef 
Shin [37%], Onion, Barolo Wine [Sulphites], Beef 
Stock [contains celery seeds], Carrot, Olive Oil, 
Celery, Tomato Puree, Garlic, Salt, Black Pepper, 
Bay Leaf), Lasagne Pasta (Wheat Flour, Egg, 
Durum Wheat Flour, Salt), Tomato, Grana 
Padano Cheese (Milk, Salt, Rennet, Egg
Lysozyme), Nutmeg, Parmigiano Reggiano (Milk, 
Salt, Rennet)

Nutrition (Dish) Per 100g

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

Carbohydrates 10.8g
Of which sugars 3.5g

Protein 8.4g
Salt 1.4g



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

with 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. Transfer the pasta to the carbonara sauce and pancetta. Toss gently to coat.
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the 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. 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

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



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 seed. If you 
couldn’t already tell, this is a dish firmly rooted in tradition, and we love it! 

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). Stir often to avoid the strands clumping together. 
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

Consume within 2 days of delivery. 
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, Black Pepper

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

Parmigiano
Reggiano

8g Milk, Salt, Rennet 



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

CRUMB
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ABOUT THIS DISH
Ravioli have been a staple in Italian cuisine since the 14th century. Earliest known mention of the word 
appears in the personal letters of Francesco di Marco, an Italian merchant from Prato. Whilst earliest 
documented existence of this pasta points to its origins lying in Tuscany, there’s yet be any definitive 
conclusions drawn. 
And in this indulgent filling, we’ve looked to the region of Umbria, distinguished in the gastronomic world 
by the supreme quality of its tartufi neri – black truffles. Combined with fine, marbled beef, we’ve created a 
rich, indulgent filling for our ravioli. The sage butter accentuates the flavour of the beef, whilst a generous 
sprinkling of hazelnuts adds a wonderful, earthy crunch. And whilst we normally forgo Parmigiano Reggiano
in this dish, this week we’ve decided to up the indulgence quotient to unprecedented levels: and why not? 
Summer discipline is finally coming to an end, and so we have no qualms in recommending a glass of 
Tuscan wine – Chianti would make a fantastic choice – to accompany this extravagant dish.  

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

ravioli removing form the water). 
3. Whilst the pasta cooks, put the sage butter in a large pan, cover with a lid and gently heat until 

steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the ravioli to the pan with the sage butter. Toss gently to coat. 
5. Finally, sprinkle over the hazelnuts. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Item Weight Ingredients

Beef & Black 
Truffle Ravioli

200g Pasta(50%): Wheat Flour, Egg, Durum Wheat Flour, Salt
Filling (50%): Beef (Origin: EU) (45%), Carrots, Onion, Celery, 
Italian Grated Cheese (Milk, Salt, Rennet), Red Wine (Sulphites), 
Olive Oil, Rosemary, Salt, Black Pepper, Black Truffle Cream 
(0.1%) (Black Truffle-Tuber Aestivum, Truffle Juice, Salt, Natural 
Truffle Flavouring).

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

Hazelnut 
Crumb

8g Hazelnuts (Nuts)

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

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

Carbohydrates 25.2g
Of which sugars 1.1g

Protein 17.7g
Salt 1.0g



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 delicious and will infuse well with the sage butter. Please also be aware that 
the pasta is packaged with rice flour to prevent the pasta sticking to the packaging. Discard before cooking. 
1. Bring a large saucepan of salted water to a boil.
2. Cook the tortelloni in the boiling water for 3 minutes until ‘al dente’ (test a corner before removing 

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

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

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

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

Island of Ischia

Item Weight Ingredients
Lobster & Crab 
Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt, 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 1221kJ
Calories 292kCal
Fat 15.7g
Of which saturates 9.1g

Carbohydrates 25.8g
Of which sugars 1.2g

Protein 13.0g
Salt 1.0g



BIGOLI ‘ALLA DIAVOLA’ WITH A SPICY TABASCO 
SAUCE & VEGETARIAN PARMESAN (V.)

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



ABOUT THIS DISH
If you’ve ever tried our signature ’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 so 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 
fiery heat presents itself, such urges can be satisfied.
It is this need for heat, or rather all things piccante, that inspires this week’s alla Diavola sauce, which as the 
name suggests (diavolo in Italian means devil) draws dark inspiration from the infernal heat of the 
underworld so many Italians fear – yet are so irresistibly drawn to (see below a photo of Dante’s Inferno). 
Adding yet another burst of fiery heat is the welcome addition of the ubiquitous hot sauce from the 
American South, or as it’s more commonly recognised, Tabasco. With a legacy dating back to 1868, the 
sauce was created by American businessman Edmund McIllhenny. Its modern-day version stays true to the 
original 3-ingredient recipe: fully aged red peppers, salt from Avery Island, Louisiana, and high-quality 
distilled vinegar. Admittedly, it’s a saucy temptation our founder, Alessandro, can hardly resist…
Given our proclivity to temptation, we’ve paired our Diavola sauce with fresh bigoli pasta, a thick, chewy 
strand perfect for indulging even the most gluttonous appetites. We envisage Lucifer himself devouring a 
bowl of this pasta in the depths of inferno, with its long coils twisted darkly around his fork. Whilst this 
dish is firmly rooted in fire and brimstone, a glimmer of light comes in the guise of vegetarian Italian 
cheese. Sometimes temptation is all too great to resist…

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking to 
the packaging. When transferring to the pan, untangle, with your fingers, any strands which may have struck 
together.
1. Bring a large saucepan of well-salted water to the boil.
2. Cook the bigoli in the boiling water for 4-5 minutes until ‘al-dente’ (test a piece before removing 

from water). Stir every so often to avoid the strands sticking together. 
3. Whilst the pasta cooks, put the Diavola sauce in a 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 bigoli to the tomato and chilli sauce. Toss gently to coat.
5. Finally, finish with the vegetarian Italian cheese. Buon appetito. 

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the bigoli and tomato and chilli 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. From frozen, the pasta needs to be cooked for 1 
minute longer than 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.

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

Diavola  & 
Tabasco Sauce

125g Tomatoes (81%), Onion, Garlic, Chilli, Basil, Salt, 
Black Pepper, Tabasco Sauce (Red Pepper, Vinegar, 
Salt)

Vegetarian
Parmesan

8g Milk, Salt, Vegetarian Rennet, Egg Lysozyme

Nutrition (Dish) Per 100g

Energy 733kJ

Calories 183kCal
Fat 3.0g
Of which saturates 1.1g

Carbohydrates 29.9g
Of which sugars 3.1g

Protein 8.9g
Salt 0.5g



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

PARMIGIANO REGGIANO
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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 white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
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



CAVATELLI WITH A SUMMER ZUCCHINI AND MINT 
PESTO WITH RED CHILLI & 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. 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. And whilst September 
might signal the beginning of autumn, we think this serves as a wonderful – and timely – reminder of days 
spent outside, with sunshine in abundance. 
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 pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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



NEXT WEEK’S MENU 
Limited edition, in partnership with Ginger Pig butcher 

Pre-order at pastaevangelists.com now.

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire 

& Sage Butter 

Ginger Pig’s Lamb Shoulder 
& Red Wine Ragù with 
Parmigiano Reggiano

Ginger Pig’s Short Rib & 
Red Wine ‘Ragù of 

Kings’ with Mafalde and 
Parmigiano Reggiano

Gourmet Mac & Cheese 
with Black Truffle & 
Pangrattato Crumb

MEATY PASTA

Ginger Pig’s Carbonara 
with Sedanini, Streaky 

Bacon, Crackling Crumb 
& Parmigiano Reggiano

Summer Pea & Shallot 
Tortelloni with Garlic Oil & 

Lemon Pangrattato

Trofie with Walnut Pesto, 
Walnut Crumb & Parmigiano 

Reggiano

VEGETARIAN PASTA

SEAFOOD PASTA

Ginger Pig’s Secret Sausage 
Ragù with Giant 
Conchiglioni and 

Parmigiano Reggiano 

VEGAN PASTA


