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Bari harbour

Postcard depiction of Via Rizzoli
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Mafalde with Ragù alla Bolognese
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This week’s Pici cacio & pepe with Parmigiano Reggiano

A Quick Update 

Ciao! Grazie mille for ordering from 

Pasta Evangelists. 

Over the past couple of weeks, 

we’ve undertaken the rather tricky, 

but entirely necessary, project of 

revamping our website. With its 

new and improved format and 

design, it should now hopefully be 

easier than ever to navigate and 

satisfy all of your pasta cravings! This 

is hopefully particularly true for our 

subscribers! 

The changes, in no small part, reflect 

our desire to continually improve 

your experience and the service we 

provide. This is, of course, 

something that’s come to our 

attention as our small business has 

grown, and so we can only thank 

you for your continued support! 

Finally, if you do have any feedback 

at all, please do let us know. Any 

thoughts, ideas or suggestions you 

may have, please do send them over 

to either 

alessandro@pastaevangelists.com or 

shabeer@pastaevangelists.com. 

We’d loved to hear them!

A dopo, 

The Pasta Evangelists Team

Buon 
appetito!

mailto:alessandro@pastaevangelists.com
mailto:shabeer@pastaevangelists.com


THIS WEEK’S PASTA MENU
MEATY PASTA

‘Spicy Chorizo & Beef Ragù Lasagne with a 12-Month Aged Parmigiano Reggiano 

Crust

Malloreddus alla Campidanese with Sausage Ragù, Pecorino Cream & Parmigiano 

Reggiano

Gnocchetti with Slow-Cooked Lamb Shoulder Ragù & Parmigiano Reggiano

SEAFOOD PASTA

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

VEGETARIAN PASTA

Black Truffle & Burrata Ravioloni with Truffle Butter & Toasted Hazelnuts

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

Spicy Bigoli ’Alla Diavola’ with a Tomato & Chilli Sauce & Vegetarian Parmesan 

(V.)

VEGAN PASTA

English Garden Pea & Shallot Tortelloni with Garlic Oil & Lemon Pangrattato 

(Ve.)

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   #parmigianoreggiano
@pastaevangelists @parmigianoreggiano
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‘SPICY CHORIZO & BEEF RAGÙ LASAGNE WITH A 
12-MONTH AGED PARMGIANO REGGIANO CRUST

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



ABOUT THIS DISH
There is, of course, to be no denying that chorizo – chouriço – is an indubitably Iberian sausage, hailing 

from Italy’s Latin brothers Spain and Portugal. However, in our pasta evangelism, we search far and wide 

for the perfect ingredients for our ever-more adventurous lasagne, and, in this version, one of our most 

beautiful creations has been born, so we hope you’ll forgive our venturing beyond the bel paese. It is 

justified, we promise! 

Indeed, this week’s lasagne is a meat lover’s paradise. Prepared with generous amounts of deeply savoury 

chorizo sausage, as well as a hearty quotient of our signature beef shin ragù. Whilst our somewhat deviant 

lasagne may not be entirely Italian in extraction (whilst it’s common to find lasagne featuring sausage in 

Italy, the inclusion of Spanish sausage would be anathema to most Italians), its preparation is wholly 

traditional. Our chefs carefully layer sausage and ragù between freshly-made sheets of lasagne, 

incorporating spoonfuls of luscious, creamy besciamella as they merrily go… and merrily you shall join 

them.

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 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 red stickered pasta, sauce 

and garnish

(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 lasagne should 

be defrosted in the fridge overnight before cooking.. 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

Spicy Chorizo & 

Beef Lasagne

335g Lasagne: Wheat Flour, Egg, Durum Wheat Flour, 

Salt

Besciamella Sauce: Milk, Wheat Flour, Butter 

[Milk], Salt, Pepper

Beef Ragù: Mince Beef (52%) (Origin: Republic of 

Ireland), Tomatoes, Red Wine (Sulphites), Onion, 

Carrot, Celery, Rosemary, Garlic, Mint, Thyme, 

Bay Leaf, Salt, Black Pepper, Olive Oil

Chorizo: Pork (Origin: EU), Salt, Paprika, Lactose, 

Cayenne Pepper, Garlic, Dextrose, Antioxidant 

(Sodium Erythorbate), Preservatives (Sodium 

Nitrate), Nutmeg, Oregano

Parmigiano Reggiano: Milk, Salt, Rennet 

Nutrition (Dish) Per 100g

Energy 866kJ

Calories 208kCal

Fat 11.6g

Of which 

saturates

5.5g

Carbohydrates 13.1g

Of which sugars 1.5g

Protein 11.8g

Salt 0.3g



MALLOREDDUS ALLA CAMPIDANESE WITH 
SAUSAGE RAGÙ, PECORINO CREAM & 

PARMIGIANO REGGIANO

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



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 and indeed 

distinguishing them from their mainland gnocchi counterparts. 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: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking 

together.

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 strand before 

removing from the water). Stir often to avoid any pieces sticking 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 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) Per100g

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 



GNOCCHETTI WITH SLOW-COOKED LAMB 
SHOULDER RAGÙ & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
In this sumptuous dish, we use superior quality lamb shoulder, sourced from our top butcher. They tell us 

that this wonderful cut, with its beautiful amount of fat that bastes as it cooks, cooks at its best slowly 

over a long period of time. And we are delighted to heed their advice, for the result is really something 

special. Slow-cooking the lamb over ten long, aromatic hours yields meat so tender, so intensely succulent, 

that the lamb can be torn apart at the merest touch of a fork. Naturally, such a wondrous sauce requires 

the perfect pasta partner. 

This week, to honour this special ragù, that partner is our gnocchetti. Distinguished by their simplicity, these 

miniature gnocchi – the ’etti’ denotes the smaller size, and is quite often used as a term of endearment in 

Italian, the kind nonna might use – dumplings are made by using a mixture of flour, egg and potato. The 

combination of rich lamb shoulder ragù, and a smattering of tangy Parmigiano make this a most delectable 

dish.

METHOD
1. Bring a large saucepan of salter water to the boil.

2. Cook the gnocchetti in the boiling water for 2-3 minutes. When they rise to the top, they’re ready! 

Please do look out as they can break easily if they are left in the boiling water for too long.

3. Whilst the pasta cooks, put the lamb shoulder ragù in a large pan, add 1-2 tbsp (15-20ml) of the 

boiling cooking water. Cover with a lid and heat until steaming. Once steaming, turn off the heat.

4. Once cooked, transfer the gnocchi to the ragù. Toss gently to coat.

5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito.

Match with yellow stickered pasta, 

sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 

FREEZING: Both the gnocchetti and the lamb shoulder ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month 

in the freezer. The gnocchetti should be cooked from frozen. The lamb 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. 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

Gnocchetti 200g 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.

Lamb Shoulder 

Ragù

160g Lamb Shoulder (33%), Tomato, Water, Onion, 

Carrot, Celery, Lamb Stock (contains celery seeds), 

Red Wine (Sulphites), Extra Virgin Olive Oil, Mint, 

Salt, Garlic, Sugar, Rosemary, Bay Leaf, Thyme, Black 

Pepper, 

Parmigiano 

Reggiano

8g Milk, Salt, Rennet



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

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



ABOUT THIS DISH
Italy is well positioned to feature a strong selection of seafood within its national and regional cuisines. The 

characteristic 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 crab, 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.

In this dish, we consequently looked to the wonderfully idyllic scene of the Italian coastline for inspiration, 

combining the most wonderful, orange-hued lobster with fresh crab meat to create this 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 together.

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

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

tortelloni before removing from the pan).

3. Whilst the tortelloni cook, put the sage butter and samphire in a pan, cover with a lid and heat until 

steaming. Once steaming, turn off the heat.

4. Finally, transfer to a plate and sprinkle with the 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 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 directly from frozen. The butter should be defrosted 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.

Item Weight Ingredients

Lobster & Crab 

Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, Salt

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

(Handpicked: some small shell may remain), Whitefish (Fish), 

Ricotta Cheese (Milk), Tomato concentrate, Olive Oil, White 

Wine (Sulphites), Parsley, Butter (Milk), Garlic, Black Pepper, Salt

Sage Butter

Lemon 

Pangrattato

Samphire

25g

5g

9g

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

Breadcrumbs (Wheat Flour, Water, Yeast, Salt), Olive Oil, Lemon 

Zest, Salt, Black Pepper 

Samphire

Nutrition (Dish) Per 100g

Energy 1163kJ

Calories 279kCal

Fat 13.9g

Of which saturates 6.6g

Carbohydrates 25.0g

Of which sugars 1.6g

Protein 13.0g

Salt 0.8g



BLACK TRUFFLE & BURRATA RAVIOLONI WITH 
TRUFFLE BUTTER & TOASTED HAZLENUTS

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. 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 raviolone

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. 

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’ (check a piece before removing 

from the pan). 

3. Whilst he 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

Consume within 1 day of delivery. 

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 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..

Island of Ischia

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%), Salt, Black 

Pepper

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



PACCHERI WITH A SUMMER AUBERGINE & 
TOMATO SAUCE WITH RICOTTA SALATA CHEESE

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



ABOUT THIS DISH
Paccheri are large, tubular-shaped pasta originating from the region of Campania, located on the 

southwestern coast of Italy. The name of this pasta is attributed to the noise when made when drizzling 

sauce over the pasta, often said to imitate the noise produced by a slap, or pacchero in Neapolitan dialect 

(deviating quite considerably from the Italian schiaffo). A colourful story concerning the creation of this 

pasta posits that it was used for smuggling Italian garlic across the alps into the neighbouring Austria (then 

known as Prussia) during the 1600s. The reason for this was that Prussian garlic was small and, therefore, 

less flavourful. In contrast Italian garlic, with its large pungent cloves, was highly-esteemed by the Prussian 

and Hungarian aristocracy. Due to such aggressive demand, the Prussians were forced to ban the 

importation of Italian garlic as a means of protecting the livelihood of Prussian farmers. Particularly suited 

for holding, and indeed, concealing contents within its hollow centre, paccheri became the ideal vessel for 

transporting the clandestine garlic. So successful was the scheme, that in the early 1800s, the Prussian 

garlic industry finally collapsed. A real pacchero, or ’slap’ in the face to the Prussian authorities, so to speak.

Whilst this week’s paccheri doesn’t quite put as much emphasis on its once infamous partner, taking 

centre stage is our summer aubergine and tomato sauce. Also known as salsa alla Norma, the sauce pays 

homage to Sicily’s rich cultural and culinary history, so named after the opera by Sicilian-born composer 

Vincenzo Bellini. A beautiful scattering of Ricotta salata, a firm, salty cheese, completes this typical Sicilian 

dish. And we have to tell you, it’s sublime.

METHOD
Heed the words of our founder Alessandro – as well as cooking paccheri ’al dente’, this robust pasta is 

actually at its tastiest when you can still see a circle of white after cutting into a piece!

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

2. Cook the paccheri in the boiling water for 4-5 minutes until ‘al dente’.

3. Whilst the paccheri cook, put the aubergine and tomato sauce in pan, cover with a lid and heat until 

steaming. Once steaming, turn off the heat.

4. Finally, transfer to a plate and sprinkle with the ricotta salata cheese. Buon appetito.

Match with white stickered pasta, 

sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 

FREEZING: Both the paccheri and the aubergine & tomato sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 

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

cooking. From frozen, the pasta needs 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

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

Aubergine & 

Tomato Sauce

160g Tomatoes (54%), Aubergine (23%), Water, Onion, 

Carrot, Extra Virgin Olive Oil, Basil, Garlic, Sugar, 

Oregano, Black Pepper

Ricotta Salata 

Cheese

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 649kJ

Calories 155kCal

Fat 2.6g

Of which saturates 0.7g

Carbohydrates 25.7g

Of which sugars 2.0g

Protein 6.7g

Salt 0.4g



SPICY BIOGLI ‘ALLA DIAVOLA’ WITH A TOMATO 
& CHILLI SAUCE & VEGETARIAN PARMESAN (V.)
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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. It perhaps explains why Dante Alighieri’s

14th-century epic poem Inferno (Hell) is widely considered one of the greatest pieces of Italian literature 

and continues to have such an enduring influence today!

Made with fiery Sicilian chillies and a base of San Marzano tomatoes – grown in the volcanic soils of Mount 

Vesuvius – this sauce is cooked slowly, taking on a deep scarlet hue. And 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. Indeed, 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 clumping together. 

3. Whilst the pasta cooks, put the tomato & chilli 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 pink 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

Tomato & Chilli 

Sauce

125g Tomatoes (81%), Onion, Garlic, Chilli, Basil, Salt, 

Black Pepper

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



ENGLISH GARDEN PEA & SHALLOT TORTELLONI 
WITH GARLIC OIL & LEMON PANGRATTATO (VE.)
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ABOUT THIS DISH
Tortelloni – literally ‘big tortellini’ – originate from Modena, a city in the Emilia-Romagna region of Italy of 

Italy. The exact origin of the shape is widely disputed, but popular legend has it that the innkeeper of a 

tavern in Bologna created it to resemble Venus’ belly button, having caught a glimpse of its splendour after 

spying on her and Jupiter through the keyhole of their bedroom. Indeed, the innkeeper wasn’t the only 

person entranced by Venus’ striking beauty. In what is widely considered one of the greatest Renaissance 

works ever produced, Sandro Botticelli’s ‘The Birth of Venus’ (pictured below) depicts the goddess – of 

love and fertility – in all her magnificent and delicate beauty.

A vegan dish boasting supreme flavour, our tortelloni are made using fresh English garden peas and 

combined with shallots, a vegetable small in size but full of flavour. Gently softened and caramelised, the 

shallots release a glazed sweetness, making these little pasta parcels utterly delicious. Enhanced with a 

drizzle of garlic oil and topped with a fresh and zesty pangrattato con limone (lemon-infused breadcrumbs 

serving as a wonderful textural contrast to the delicate tortelloni pasta. 

METHOD
Note: Because our pasta is a fresh, artisan product, some of the gnocchi may have ever so slightly and split; not to 

worry, however, for they are equally as delicious and will infuse well with the garlic oil. Please also be aware that 

the pasta is packaged with rice flour to prevent the pasta sticking together. 

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

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

the tortelloni removing form the water). 

3. Once cooked, transfer the pasta to a plate. Drizzle with garlic oil and toss gently to coat.

4. Finally, sprinkle over the lemon pangrattato. Buon appetito. 

Match with purple stickered pasta, 

sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 

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

should be cooked directly from frozen. 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

Pea & Shallot 

Tortelloni

200g Pasta (56%): Durum Wheat Flour, Water

Filling (44%): Peas (66%), Shallots (11%), Breadcrumbs 

(Wheat Flour, Salt, Yeast), Olive Oil, Water, Salt

Garlic Oil 20g Olive Oil, Garlic

Lemon 

Pangrattato

5g Breadcrumbs (Wheat Flour, Water, Yeast, Salt), Olive 

Oil, Lemon Zest, Black Pepper

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



Cavatelli with a Summer Zucchini and 

Mint Pesto with Red Chilli & Parmigiano 

Reggiano 

Prawn Girasoli with Lemon & Garlic 

Butter, Fresh Samphire & Lemon 

Zest Pangrattato

Paccheri with Slow-Cooked Lamb 

Shoulder Ragù & Parmigiano 

Reggiano 

‘Carbonara of Dreams’ with Fresh 

Sedanini, Crispy Pancetta & 12 

Month-Aged Parmigiano Reggiano

Asparagus Ravioloni with a Quail’s 

Egg Garnish, Lemon Butter, 

Pangrattato & Vegetarian Italian 

Cheese (V.)

MEATY PASTA

‘Breakfast in Tuscany’ Lasagne 

with Tuscan Sausage, Pancetta 

& Burford Brown Eggs

Pappardelle for 2-3 with an Aromatic 

Duck & Taggiasche Olive Ragù & 

Parmigiano Reggiano

Beef & Black Truffle with a Sage 

Butter & Hazelnut Crumb

SEAFOOD PASTA

VEGETARIAN PASTA

NEXT WEEK’S MENU 
Created in partnership with Clarence Court

Pre-order at pastaevangelists.com now.


