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Alessandro & The Times restaurant critic & 

co-founder of Pasta Evangelists Giles 

Coren try our lobster & crab tortelloni

A message from 
the chef

Ciao! Grazie mille for ordering from 

Pasta Evangelists. 

By now our recently updated, and 

improved, menu brochures are hopefully 

a bit familiar. The added bonus of this 

new format is that it gives you plenty of 

opportunity to glance over the full 

spectrum of pasta deliciousness on offer. 

A real feast for the eyes!

The highly cherished Parmigiano Reggiano makes another 

strong feature within the menu, something you’ll be seeing a 

lot more of over the coming weeks. We’ve also got a new kid 

on the block, or perhaps more appropriately, in the pan! The

strozzapreti! More of the meaning behind the intriguing name 

of this pasta within the brochure.

In the meantime, enjoy your dishes and please do explore the 

stories behind them while you prepare your meal!

Buon appetito!



THIS WEEK’S PASTA MENU

MEATY PASTA

Pappardelle with Pulled Pork Ragù, Prosciutto di Parma Crumb & Parmigiano 

Reggiano

Mafalde with Ragù alla Bolognese & Parmigiano Reggiano

Malloreddus alla Campidanese with Sausage Ragù, Pecorino Cream & Parmigiano 

Reggiano

Beef & Black Truffle Raviolini with Sage Butter & Hazelnut Crumb

SEASIDE PASTA

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

VEGETARIAN PASTA

Strozzapreti with Pistachio Pesto, Pistachio Crumb & Parmigiano Reggiano

Gourmet Mac & Cheese with Black Truffle & Pangrattato

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

Parmigiano Reggiano

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   #parmigianoreggiano
@pastaevangelists @parmigianoreggiano
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PAPPARDELLE WITH PULLED PORK RAGÙ, 
PROSCIUTTO DI PARMA CRUMB & 

PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle is one of the thickest flat pastas, 

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

meaning to ‘gobble up’, or ‘scoff’’, which is exactly what this pasta, and the people who eat it, do.  

In this traditional Tuscan ragù dish, we use the highest quality pork. We slow-braise the pork with red wine, 

tomatoes, garlic, onions and other aromatic flavours to ensure the meat is at its most tender. Just pull your fork 

through the rich strands of slow-cooked meat and delight as they yield and fall apart. This is one of our finest 

dishes and one we are undoubtedly proud of. For that additional salty tastiness we’ve thrown in some beautiful 

Prosciutto di Parma crumb.  

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together. 

Before transferring to the pan, untangle any strands which may have stuck together. 

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

2. Cook the pappardelle in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before removing 

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

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

the pasta to the pan. Once steaming, turn off the heat.

4. Transfer the pappardelle to the ragù and toss together. Scatter with the Prosciutto Crumb & Parmigiano 

Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per 

portion)*

Ingredients

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

Pulled Pork Ragù 160g 245kCal Pork Shoulder (26%), Passata, Onion, Cavolo Nero, Carrot, Red 

Wine (Sulphites), Celery, Garlic, Thyme Sprigs, Bay Leaf, Olive Oil, 

Salt, Black Pepper

Prosciutto di Parma 

Crumb

10g 23kCal Breadcrumbs, (Wheat), Prosciutto (Pork), Olive Oil, Salt, Black 

Pepper.

Parmigiano 

Reggiano

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

Consume within 2 days of delivery. 

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

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

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

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

of these. 

Match with yellow stickered pasta, 

sauce and garnish



MAFALDE WITH RAGÙ ALLA BOLOGNESE & 
PARMIGIANO REGGIANO
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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 paired with spaghetti. Curiously, as ubiquitous a combination as this may be in British 

households and kitchens, it’s one that simply doesn’t exist in Italy. Instead, in true Bolognese fashion tagliatelle or 

pappardelle are the chosen options – but certainly not spaghetti. The logic behind this is that the wider ribbons are 

better able to hold 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 queens’), are an alluring, ribbon-shaped pasta with beautiful wavy 

edges and a striking appearance. In 1997 the Italian government named the mafalde pasta in honour of Princess 

Mafalda of Savoy – a common trend in Italian gastronomical history (think of the majestic Margherita Pizza named 

after the Regina, or Margherita of Savoy). Princess Mafalda tragically died during World War II, whilst under arrest 

in a concentration camp. The entrancing shape of the mafalde pasta is said to evoke the princess’ curls. 

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together. 

When transferring to the pan, untangle any strands which may have clumped together. 

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

2. Cook the mafalde in the boiling water for 4-5 minutes until ‘al dente’. Check a piece before removing from the 

pan. Stir often to avoid the strands clumping together.

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

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

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

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per portion)* Ingredients

Mafalde 165 302kCal Wheat Flour, Egg, Durum Wheat Flour, Salt

Bolognese Sauce 160g 163kCal Minced Beef (70%), Tomato Sauce (25%), Onion, Garlic, 

Carrot, Celery, Extra Virgin Olive Oil, Salt, Pepper. 

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

Consume within 2 days of delivery.

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

freezer. The pasta should be cooked from frozen. The sauce needs to be defrosted in the fridge. From frozen, the pasta 

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

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

contain traces of these.

Match with red stickered pasta, sauce 

and garnish

Princess 

Mafalda



MALLOREDDUS ALLA CAMPIDANESE WITH 
SAUSAGE RAGÙ, PECORINO CREAM & 

PARMIGIANO REGGIANO
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ABOUT THIS DISH
Malloreddus hail from the Italian island of Sardegna where, as tradition dictates, they have been made for those 

particularly special occasions for centuries. The diminutive of malloru (‘bull’ in Sardinian dialect, Sardo, as it’s known 

amongst Italians), malloreddus means ‘fat little calves’.

Traditionally, on her wedding night, a Sardinian bride will parade through town wearing silver jewellery, carrying a 

large basket of malloreddus that she has made by hand. She is closely followed by her family until she reaches the 

doorstop of her betrothed, who scares off her entourage with rifle shots. The bride then enters, eating her 

malloreddus from the same plate as her new husband.

We pair our malloreddus with campadinese sauce, a traditional Sardinian ragù made with sausage, tomatoes and 

fennel seeds, a recommendation made to us by our very own Sardinian pasta artisan. You can trust us when we 

say you’re in good hands!   

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together. 

When transferring to the pan, separate any pieces which may have stuck together. 

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

2. Cook the malloreddus in the boiling water for 3-4 minutes until ‘al dente’ (check a piece first before removing 

from water). Stir often to avoid pieces clumping together.

3. Whilst the malloreddus cook, put the sausage ragù in a saucepan, adding 1-2 tbsp (15-20ml) of boiling cooking 

water and cover with a lid. Once steaming, turn off the heat. 

4. Finally, transfer the pasta to the sauce & stir through the pecorino cream, before scattering over the 

Parmigiano Reggiano cheese. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):
Item Weight Calories (per portion) Ingredients

Malloreddus 165g 312kcal Wheat Flour, Egg, Durum Wheat Flour, Salt, Water

Sausage Ragù 160g 153kCal Passata, Pork Sausage (40%), Onion, Extra Virgin Olive Oil, Fennel 

Seeds, Salt, Black Pepper

Pecorino Cream 25g 44kCal Water, Pecorino Cheese (Milk) (45%), Sugar

Parmigiano 

Reggiano

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

Consume within 2 days of delivery. 

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

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

before cooking. From frozen, the pasta needs 1 minute’s additional cooking time than the normal cooking time. *Go Grande 

Portions are 30% larger. This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these.

Match with orange stickered pasta, 

sauce and garnish



BEEF & BLACK TRUFFLE RAVIOLONI WITH SAGE 
BUTTER & HAZELNUT CRUMB 

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



ABOUT THIS DISH
Ravioli have been a staple in Italian cuisine since the 14th century. Amongst the earliest mentions of the dish are in 

the manuscripts of Francesco di Datini, a merchant from Prato, a small city located just north of Firenze. 

The word ravioli comes from the Italian verb riavvolgere, meaning to ‘wrap up’, which is exactly what we’ve done 

here. This particular version holds a well-deserved status as one of Italy’s most indulgent tastes, with each ravioli

filled with black truffles grown in Norcia, an area of south east Umbria, where they are locally known as tartufi and 

prized for their incredible aroma. So as not to compromise the truffles’ elegance with an inferior accompaniment, 

we pair it with beautiful, marbled beef to create the ultimate earthy, rich & flavorful filling. It’s finally finished off 

with the addition of sage butter and hazelnuts, bringing you a moment of eating pleasure that will seem as 

extravagantly indulgent as it will elegant. Just how it should be.  

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may be ever so slightly cracked and split; not to worry, 

however, they are equally as deliciously and will infuse well with the butter. When transferring to the pan, separate any 

pieces which may have stuck together. 

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

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

before removing the water). Stir often to avoid pieces clumping together.

3. Put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the heat.

4. Lift the ravioloni out of the water and transfer to the butter.

5. Sprinkle the ravioloni with the hazelnut crumb. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per 

portion)*

Ingredients

Beef & Black Truffle 

Ravioloni

200g 267kCal Pasta (37%): Wheat Flour, Egg, Durum Wheat, Flour, Salt, Water

Filling (63%): Beef (45%), Carrots, Onion, Celery, Italian Grated 

Cheese (Milk, Salt, Rennet), Red Wine (Sulphites), Olive Oil, 

Rosemary, Salt, Black Pepper, Black Truffle Cream (Black Truffle: 

Tuber Aestivum, Truffle Juice, Salt, Natural Truffle Flavourings)

Sage Butter 25g 100kCal Butter (Milk), Sage Leaves, Salt, Black Pepper

Hazelnut Crumb 7g 50kCal Hazelnuts (Nuts)

Consume within 1 day of delivery. 

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

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

the pasta needs 1 minute’s additional cooking time than the normal cooking time. This food has been prepared in a kitchen that also 

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

Match with purple stickered pasta, 

sauce and garnish



LOBSTER & CRAB TORTELLONI WITH 
LEMON PANGRATTATO, SAMPHIRE & SAGE 

BUTTER

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



ABOUT THIS DISH
A staple sight in coastal Italian restaurants, evocative of locations such as Positano on the Amalfi Coast displayed in 

the image below. Those lucky enough to have drive along the coastline will be familiar with the small, family-run 

restaurants, that as you drive, appear on the horizon. 

But it’s the waft of fresh seafood cooking in the kitchens of these little, family-run establishments that is most 

captivating. From aragosta – lobster in Italian – to the most beautiful crab, the donne of these little coastline eating 

spots typically source freshly-caught seafood directly from nearby fishermen in the morning, giving them time to 

prepare the catch and create simple but sublime dishes in time for hungry drivers to feast upon as lunchtime 

arrives. In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, combining 

the most wonderful, crimson-hued lobster with fresh crab meat to create this special filling for our tortelloni. To 

accentuate the flavour – and indeed do justice to – these ingredients, we dress the tortelloni in a simple, but 

beautiful, butter infused with sage (a fabulous pairing for seafood), as well as a sprinkling of lemony pangrattato. To 

finish, we garnish with a little asparagi di mare (the Italians poetically refer to samphire as ‘asparagus of the sea’), 

adding a final whisper of the Italian seaside – and it’s most beautiful.

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

1. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before removing from 

the pan). 

2. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and gently heat until 

steaming. Once steaming, turn off the heat.

3. Finally, lift the tortelloni out of the water and transfer to the pan with the butter and samphire. Finish with the 

lemon pangrattato. Toss gently to coat. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight* Calories (per 

portion)*

Ingredients

Lobster & Crab 

Tortelloni

200g 381kCal Pasta (56%) Wheat Flour, Egg, Durum Wheat, Flour, Salt, Filling 

(44%): Lobster (Crustacean), Crab Meat (Crustacean) (Handpicked: 

Some shell may remain), Whitefish (Fish), Ricotta Cheese (Milk), 

Tomatoes Concentrate, Olive Oil, White Wine (Sulphites), Parsley, 

Butter (Milk), Garlic, Black Pepper, Salt 

Lemon Pangrattato 4g 29kCal Breadcrumbs (Wheat), Olive Oil, Lemon Zest, Salt, Black Pepper

Samphire

Sage Butter

9g

25g

12kCal

150kCal

Samphire

Butter (Milk), Sage, Salt, Black Pepper

Consume within 1 day of delivery. 

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

freezer. The pasta should be cooked directly from frozen.. From frozen, the pasta needs 1 minute’s additional cooking time than the 

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

and therefore may contain traces of these.

Match with blue stickered pasta, 

sauce and garnish



STROZZAPRETI WITH PISTACHIO PESTO, 
PISTACHIO CRUMB & PARMIGIANO 

REGGIANO
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ABOUT THIS DISH
Strozzapreti surely takes pride of place as far as colourful backstories go. Literally meaning ‘strangle-priests’ there a 

few theories as to the origin of this idiosyncratically rendered pasta. Perhaps a reference to the gluttonous 

overindulgence as certain clergymen would devour their portions so quickly they would choke. Perhaps a 

referencing to the violent ‘twisting’ motion employed when crafting these shapes by hand. Or, perhaps less vividly, 

simply a reference to the traditional ‘dog collar’ – a priest’s ‘choker’. 

Whatever the origin, these twisted tubes need a colourful sauce to match, and they have it in spades thanks to our 

innovative pistachio pesto. This a gorgeous pesto in appearance, flecked prettily with pink and green pistachio 

pieces, promising to transport you to the Sicilian countryside in summertime. But it’s the unmistakable taste of this 

dish that distinguishes it as one of our most beautiful: the pesto is at once subtle yet incredible in its flavour, 

achieved through the use of one of Sicily’s most famous products: beautiful Bronte pistachios. 

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together. 

When transferring to the pan, separate any pieces which may have stuck together. 

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

2. Cook the strozzapreti in the boiling water for 4-5 minutes until ‘al-dente’ (test a piece before removing from 

water). 

3. Whilst the pasta cooks, put the pistachio pesto in a bowl. Add 1-2 tbsp (15-20ml) of the boiling cooking water 

to loosen off the pesto.

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

5. Sprinkle the pasta with the pistachio crumb and the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

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

freezer. The pasta should be cooked directly from frozen. The pesto must be defrosted in the fridge overnight in the fridge 

before cooking. From frozen, the pasta needs 1 minute’s additional cooking time than the normal cooking time. *Go Grande 

Portions are 30% larger. This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these.

Match with pink stickered pasta, 

sauce and garnish

Item Weight* Calories (per portion)* Ingredients

Strozzapreti 165g 285kCal Durum Wheat Flour, Water

Pistachio 

Pesto

70g 302kCal Pistachio Nuts (44%), Extra Virgin Olive Oil, Parmigiano Reggiano 

(Milk, Salt, Rennet), Water Basil, Garlic

Pistachio 

Crumb

8g 56kCal Pistachio Nuts (Nuts)

Parmigiano 

Reggiano

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



GOURMET MAC & CHEESE WITH BLACK 
TRUFFLE & PANGRATTATO 
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ABOUT THIS DISH
Here we’ve created the ultimate macaroni cheese, transforming a somewhat scorned American staple into 

something utterly irresistible. To do so, we’ve called upon a selection of beautiful cheeses, as well as a sumptuous 

scattering of gorgeous truffles sourced from Umbria. And whilst the original immigrants to the United States might 

have baulked at such decadence (between 1880 and 1924 some four million Italians made the viaggio, or journey, 

across the pond driven by poverty and destitution), we think this dish is a suitably delicious tribute to the 

gastronomic heritage of Italy throughout the ages. 

Indeed, there is ample reason to believe that macaroni cheese might even have its origins in the bel paese, for 

recipes including maccheroni (the correct Italian term) and cheese date back to the late 13th century in southern 

Italy. Indeed, so the story goes, Thomas Jefferson returned to Virginia with the American classic, as well as a pasta 

machine after a jaunt in Italy. His daughter, Mary Randolph, became the hostess of his house after Jefferson’s wife 

died and is credited with inventing the dish using macaroni and parmigiano cheese. Later, the parmesan was replaced 

in favour of cheddar cheese. This classic includes several varieties of cheese, folded with fresh macaroni pasta and 

elevated to food lovers’ paradise with shavings of truffle from the countryside of Umbria. A scattering of pangrattato

over the top adds a final touch of crunch and texture making this a comforting savoury delight. 

f you've ever tried our Carbonara of Dreams, this dish is its hot, dark and devilish counterpart. In the Italian

METHOD
1. Put a baking sheet in the oven and preheat to 200C. 

2. Once the oven has reached 200C, remove the lid from the foil tray, pour over the pecorino cream and place 

on a hot baking sheet and cook for 15-20 minutes, or until heated through and piping hot.

3. Transfer to a plate and sprinkle with the pangrattato crumb. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

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

should be defrosted in the fridge overnight before cooking. From frozen, the pasta needs 1 minute’s additional cooking time than 

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

crustaceans, and therefore may contain traces of these.

Item Weight* Calories (per 

portion)*

Ingredients

Mac & Cheese 350g 540kCal Pasta (Wheat Flour, Egg, Durum Wheat Flour, Water), Milk, Cheddar (Milk), 

Emmental (Milk), Butter (Milk), Black Truffle Paste (5%), Plain Flour (Wheat), 

Parmigiano Reggiano (Milk, Salt, Rennet), Chives, Salt, Black Pepper.

Pangrattato 4g 29kCal Bread (Wheat Flour, Salt, Yeast), Olive Oil, Salt, Pepper.

Match with green stickered pasta, 

sauce and garnish



GIANT GNOCCHI FILLED WITH 
MOZZARELLA & TOMATO WITH 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 indeed be traced all the way back to the 16th century, as a meal during the first of 

Verona’s iconic Carnevale in 1531. Carnival is an annual event taking place before Lent, a period during which meat 

is traditionally given up. As a consequence of this voluntary abstinence, gnocchi became a filling and delicious 

vegetarian alternative, and is still served at Verona’s annual Carnival. Filled gnocchi, however, are a modern 

reinvention. We carefully fill each individual gnocco (the singular of gnocchi) with a rich, homemade tomato sauce 

and the freshest mozzarella cheese, ensuring every bite is bursting with flavour. We then top our filled gnocchi with 

a tomato sauce hailing from Sicilia. Each blushing tomato used in our sauce is given plenty of hours to soak up the 

sun’s rays and the nutrient rich earth, producing a flavour rarely matched by other tomatoes.

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese produced exclusively 

in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as it was 900 years ago using only 

milk, salt and rennet.

METHOD
Note: Because our gnocchi are fresh and artisanal some pieces may be every so slightly cracked and split; not to worry, 

however, they are equally as deliciously and will mop up the sauce nicely.

1. Open the gnocchi package and put in the frying pan with some olive oil, for 3-4 minutes.

2. Pan-fry the gnocchi until crispy and brown.

3. While the gnocchi cooks, put the tomato sauce in a large pan with a lid and heat until steaming. Once 

steaming, turn off the heat.

4. Transfer the gnocchi to the sauce. Toss gently to coat.

5. Finally, sprinkle with Parmigiano Reggiano. Buon appetito. 

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

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

freezer. Both the pasta and the sauce 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 molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore 

may contain traces of these.

Item Weight Calories (per 

portion)

Ingredients

Gnocchi with Tomato 

& Mozzarella

200g 228kCal Gnocchi (78%): Potato Puree, Water. Potato Puree contains: Potato Flakes

(Sulphites) (42%), Maize Starch, Flour 00 (Wheat), Salt, Potato Starch, Milk

Powder, Egg Powder, Preservative: E223 (Sodium Metabisulphite), 

Antioxidant: E304, Acidity regulator: E330, Emulsifier: E471, Stabilizer: 

E450.

Filling (22%): Mozzarella Cheese (Milk, Salt, Rennet) (75%), Marinated Slow 

Roasted Tomatoes (Tomatoes, Sunflower Oil, Salt, Garlic, Oregano), Basil, 

Black Pepper.

Tomato Sauce 70g 126kCal Tomato (76%),Onion, Garlic, Extra Virgin Olive Oil, Basil, Salt, Pepper

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

Match with white stickered pasta, 

sauce and garnish



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

Fennel & Mascarpone 

Tortelloni with Walnut-

Thyme Pangrattato & 

Mountain Parmigiano 

Reggiano (V.)

Lemon & Ricotta Tortellini 

with Vegetarian Hard Cheese 

(V.)

‘Ultimate’

Lasagne with Beef & Barolo 

Ragù, Parmigiano Reggiano 

Béchamel & 30-Month Aged 

Parmigiano Reggiano Crust

Conchiglioni with Slow-

Cooked Lamb Shoulder 

Ragù & Parmigiano 

Reggiano 

Goat’s Cheese & Ricotta Pansoti 

with a Chive Butter and Walnut-

Thyme Pangrattato (V.)

VEGETARIAN & VEGAN PASTA

MEATY PASTA

Artisanal Gnocchi with 30-

Month Aged Parmigiano 

Reggiano & Sage Cream (V.)

Orecchiette with Pistachio 

Pesto and Pistachio Crumb 

(Ve.)

Giant Gnocchi Filled with 

Spicy ‘Nduja Sausage, 

Arrabbiata Sauce & 

Parmigiano Reggiano


