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The Italian American 
Experience

Ciao! Grazie mille for ordering from Pasta 

Evangelists. 

Between 1880 and 1924, more than 4 million 

Italians emigrated to the United States. 

Driven by economic destitution, and seeking 

hope and opportunity in the ‘Land of the 

Free’, the substantial bulk of migrants that 

made the journey arrived from the southern 

regions of Italy, collectively known as the 

Mezzogiorno.

What ensued was a mixing of cultures that 

brought with it the creation of new and 

exciting dishes. Created in response to 

better living conditions Italian migrants 

encountered, this week’s menu celebrates 

just how magical these dishes are, and pays 

homage to all those courageous Italians who 

took the step to embark on a life across the 

pond all those years ago, without whom we 

would have never have known some of the 

wonderfully flavoursome dishes we all know 

and love.

Substantial Italian-American communities 

today bear testament to how this unique 

culture continues to flourish. Indeed, a 

staggering 17 million Americans claim Italian 

descent! 

Whilst words can attempt to convey the 

beauty of these dishes, they can only do just 

that. There’s no better way to celebrate the 

dishes and their legacy than to eat them, and 

in true Italian fashion, with family and friends 

of course! They’ll be sure to leave you singing 

that’s amore! 

Buon apetito! 



THIS WEEK’S PASTA MENU

MEATY PASTA

Fettucine alla Carbonara with Streaky American Bacon & 12 Month Aged 

Parmigiano Reggiano

Mafalde with ‘Hamburger Ragu’ & Parmigiano Reggiano

Pappardelle with Pulled Pork Ragu, BBQ Bacon Crumb & Parmigiano Reggiano

Spagehttoni with New York Style Beef Meatballs, Marinara Sauce & Parmigiano 

Reggiano

‘Philly Style Stromboli di Pasta’ with Salami, Mozzarella & Marinara Sauce

VEGETARIAN PASTA

Fresh Bigoli alla Marinara with Italian Hard Cheese (V.)

American Mac & Cheese with Fresh Jalapenos & a Cheesy Crumb (V.)

VEGAN PASTA

Pumpkin ‘Thanksgiving Tortelloni’ with Garlic Oil & Rosemary Pangrattato (Ve.)
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FETTUCCINE ALLA CARBONARA WITH STREAKY 
AMERICAN BACON & 12 MONTH AGED 

PARMIGIANO
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ABOUT THIS DISH
The origins of the now iconic Carbonara are highly contentious. Whilst there are those who advocate the theory 

that it originated as a hearty meal for coal miners, others would say it was a dish cooked by woodcutters over a 

hardwood charcoal fire. What therefore seems apparent is the connection with coal, something evoked by the 

very name itself. Alla carbonara literally means ‘coal worker’s style’. Visually, the abundant use of coarsely ground 

black pepper – now an integral component of the dish’s very identity – is even said to resemble coal flakes. An 

even more fanciful tale suggests that food shortages after the liberation of Rome in 1944 (occupied then by 

German forces) were so severe that Allied troops distributed military rations consisting of powdered egg and 

bacon, which locals used to season easily-stored dried pasta.

Soon thereafter, it appeared on American menus as GIs returned home from Italy and popularised it. Our Italo-

American interpretation sees the addition of an American favourite; good ole’rootin-tootin streaky bacon. 

Characteristic of the American ‘diner’ experience, and distinct for its streaky mix of fat and meat, this moist, crispy 

version acts as a wonderful textural contrast to the smooth, silky pasta. As is only appropriate, the bacon is paired 

with another wonderful diner partner: egg yolk. The egg yolk within our sauce not only gives the pasta a lovely, 

golden hue, it creates a rich, gloriously creamy carbonara. And that’s exactly where the fettucine comes in. This 

thicker and chewier variation of spaghetti allows for the luxuriant sauce to really coat the pasta inside and out, 

down to the very last strand. Comfort food at its most indulgent, and exactly how it should be!

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

2. Cook the fettuccine in the boiling water for 3-4 minutes.

3. Whilst the fettuccine cooks., put the Carbonara sauce and bacon in a pan, adding 1-2 tablespoons of the 

fettuccine cooking water whilst mixing together, over a gentle heat and heat until steaming. Once steaming, 

turn off the heat.

4. Transfer the fettuccine to the sauce and toss gently to coat. To finish, scatter with Parmigiano Reggiano. Buon

appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories Ingredients

Fettuccine 165g 284kCal (per 100g) Wheat Flour, Egg, Durum Wheat Flour, Salt

Carbonara Sauce 160g 108kCal (per 100g) Cream (Milk), Bacon (25%), Parmigiano Reggiano 

(Milk, Salt, Rennet), Egg Yolk (18%), Water, Black 

Pepper

Parmigiano 

Reggiano 

8g 28kCal (per portion) Milk, Salt, Rennet

Consume within 2 days of delivery. 

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

month in the freezer. The pasta should be cooked directly from frozen. The 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. 

Match with orange stickered pasta, 

sauce and garnish



MAFALDE WITH ‘HAMBURGER RAGU’ & 
PARMIGIANO REGGIANO
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ABOUT THIS DISH
This limited edition dish celebrates beef in the most brilliant way. How? Why, in the form of hamburger ragù, of 

course! Perhaps a world first, we’ve brought together all the things that make the perfect, American hamburger 

into an irresistibly tempting pasta dish. And whilst traditionalists might baulk at such an undertaking, we promise 

any uneasiness will be remedied by the wonderfully rich, sumptuous flavours of this very special ragù.

Using the finest beef burgers from a top butcher, our chefs start by slowly – carefully – browning the burger meat 

until it takes on a deep, burnished hue. Served over a generous tangle of fresh mafalde pasta, this unique ragù is 

served with a generous sprinkling of Parmigiano cheese, completing this Italian-American inspired dish 

consummately.

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
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). 

3. Whilst the mafalde 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. Toss gently to coat.

5. Finally scatter with the Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories Ingredients

Mafalde 165g 302kCal (per 100g) Wheat Flour, Egg, Durum Wheat Flour, Salt

Hamburger Ragù 160g 163kCal (per 100g) Minced Beef (70%), Tomato Sauce (25%), Onion, Garlic, 

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

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

Consume within 2 days of delivery.

FREEZING: Both the mafalde and the sauce 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 sauce needs to be defrosted overnight 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



PAPPARDELLE WITH PULLED PORK RAGU, BBQ 
BACON CRUMB & PARMIGIANO REGGIANO
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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 itself pappardelle comes from the verb pappare, 

meaning to ‘gobble up’, which is exactly what this pasta, and those who eat it, do. In this week’s Italian-American 

twist, we combine a traditional Tuscan dish with 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 is 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.

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
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 strands clumping together.

3. Whilst the pappardelle cook, put the pulled pork ragù in a 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. Transfer the pappardelle to the ragù. Toss gently to coat.

5. Finally, sprinkle with the BBQ bacon crumb and Parmigiano Reggiano. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories Ingredients

Pappardelle 160g 284kCal (per 100g) Wheat Flour, Egg, Durum Wheat Flour, Salt

Pulled Pork Ragù 160g 245kCal (per 100g) Pork Shoulder (26%), Passata, Onion, Cavolo Nero, Carrot, Red Wine 

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

Pepper

BBQ Bacon 

Crumb

10g 35kCal (per portion) Breadcrumbs (Wheat), Bacon, Olive Oil, Salt, Pepper

Parmigiano 

Reggiano

7g 28kCal (per portion) 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 pappardelle should be cooked directly from frozen. 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.

Match with green stickered pasta, 

sauce and garnish



SPAGHETTONI WITH NEW YORK STYLE BEEF 
MEATBALLS, MARINARA SAUCE & PARMIGIANO 

REGGIANO
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ABOUT THIS DISH
Most think of this dish as Italian as a pristine red Vespa or Chianti, You would, however, be hard-pressed finding this 

dish in Italy, and by many Italians themselves it’s considered a bastardisation of true italianità. 

Instead, polpette (Italian for meatballs) are served in a soup or as a main (sans the pasta). The origins of this dish 

are closely connected to the mass migration of Italians, most heavily concentrated in the south. Driven by 

economic destitution, some 4 million Italians between 1880 to 1990 made the jump across the Atlantic in search 

of a better life. With decreased living costs in their new-found home, the Italian immigrants went from spending 

75% of their income on food in Italy to only 25% of their income on food. With more money came more food, 

and as a result meat became a staple instead of a rare (if at all) luxury.

Traditionally, the Italian version of the meatball was more reserved in size, but the stateside version evolved into a 

much denser, thicker sphere. As they increased in size – and became too large for delicate Italian soups –

immigrants soon realised they were perfect to braise in sauces made with canned tomatoes, goods which were 

consistently available in local supermarkets. Whilst traditional Italian wisdom would suggest pairing heavy meat 

sauces with more robust pasta shapes, the thinner spaghetti was the cheapest and often only one available in 

1800s New York. As anyone who has seen The Lady & The Tramp would agree, this dish has now become an 

enduring part of the Italian-American culinary legacy. It felt only right then to include it amongst our selection. 

Nestled on a thick bed of spaghetti, our meatballs are exactly as New York’s Italian neighbourhoods would expect 

– melt-in-your-mouth tender yet chock full of meaty flavour. In between the two is a rich sheet of tomato sauce. If 

you’re anything like us, you might want to get a bib on for this one. Oh, and don’t worry, we won’t judge. Slurp 

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

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

the pan). Stir often to avoid strands clumping together.

3. Whilst the spaghetti cooks, put the marinara sauce in a large pan, add 1 tbsp (15ml-20ml) of the boiling 

cooking water, cover with a lid and heat until steaming. 

4. Once cooked transfer to the sauce and toss gently to coat. Finally, transfer to a plate and sprinkle with 

Parmigiano Reggiano. Buon appetito.

INGREDIENTS
Item Weight Calories Ingredients

Spaghettoni 165g 284kCal (per 100g) Wheat Flour, Egg, Durum Wheat, Flour, Water, Salt

Meatball and Marinara 

Sauce

155g 245kCal (per 100g) Meatballs: Minced Beef (80%), Onion, Breadcrumbs (Wheat), 

Parmesan (Milk, Salt, Rennet), Egg, Parsley, Garlic, Wheat Flour, 

Milk, Vegetarian Oil, Salt, Black Pepper. 

Marinara Sauce: Tomato (76%), Onion, Garlic, Extra Virgin Olive 

Oil, Basil, Salt, Black Pepper

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

Consume within 2 days of delivery. 

FREEZING: Both the spaghetti 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 needs to be defrosted overnight 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, mustard, nuts, gluten, fish, crustaceans, and therefore may contain traces 

of these.

Match with pink stickered pasta, 

sauce and garnish

(Allergens in bold and underlined):



‘PHILLY STYLE STROMBOLI DI PASTA’ WITH 
SALAMI, MOZZARELLA & MARINARA SAUCE
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ABOUT THIS DISH
Rotolo di pasta ripieno (literally ''roll of filled pasta'') may be one of Italy’s lesser known pasta dishes, but that 

certainly doesn’t betray its remarkable shape and flavour. As a dish, originating from the region of Emilia-Romagna, it 

consists of a sheet of pasta covered with filling. Not entirely dissimilar from lasagne, one might then think. The 

difference therein lies (almost literally) in the fact it’s then rolled up into a roulade, before being cooked and served 

in slices. In keeping with our theme of cultural fusion, our rotolo — literally ‘scroll’ or ‘coil’ in Italian in a nod to its 

unusual, complex shape —has been appropriately adapted to its American counterpart, the stromboli.

As the equally intriguing origin story of this American innovation reveals, we’ve created a gastronomical 

amalgamation of sorts. As if the name didn’t already suggest, the story of this uniquely American creation can be 

traced back to 1950s Philadelphia, where an Italian-American restaurant owner by the name of Nazzareno

Romano is known to have started selling a rolled-up pizza dough filled with ham, cheese and peppers. Reminiscent 

of the Pennsylvania-style deli scene, our hand-filled rotolo— loaded with Italian salami and cheese — pays due 

homage to its richer American cousin. These entrancing curls of tangy salami and fresh mozzarella make for a true 

feast, sure to please all the senses. Ma fate attenzione, it’s likely to be a messy endeavour, but one that’s almost 

certainly worthwhile. You’ve been warned…

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 the marinara sauce on top and 

place on a parchment lined baking tray.

3. Cook the rotolo in the oven for 15-20 minutes, or until heated through and piping hot.

4. Remove from the oven and leave to stand for 2-3 minutes.

5. Use a fish slice to remove the rotolo from the tray and transfer to a plate. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Item Weight Calories Ingredients

Salami & Mozzarella 

Rotolo

350g 107kCal (per 100g) Pasta: Wheat flour, Egg,, Durum Wheat Flour, Salt

Filling:: Mozzarella (Milk, Salt, Animal Rennet, Cultures), Salami 

Besciamella Sauce: Milk, Butter (Milk), Wheat Flour

Tomato Sauce: Passata, Onion, Salt 

Marinara Sauce 25g 240kCal (per 100g) Tomatoes (76%), Onion, Garlic, Extra Virgin Olive Oil, Basil, 

Salt, Black Pepper

Consume within 2 days of delivery. 

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

rotolo and the marinara sauce must be defrosted overnight in the fridge before cooking. 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



FRESH BIGOLI ALLA MARINARA WITH ITALIAN 
HARD CHEESE (V.)
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ABOUT THIS DISH
Bigoli, also known as pici in other parts of Italy, are long, round Venetian pasta that closely resemble spaghetti. Each 

strand is carefully made using a brass press called a bigolaro, which have been used to make bigoli since 

1604. Bigoli are traditionally made with whole wheat flour and are only served one way: in salsa. The choice 

of marinara here reflects another Italo-American creation. The name of the sauce itself derives from the Italian 

word for sailor, marinaro. Various explanations account for the reasons behind its intriguing association with 

seafarers. One is that its ingredients — olive oil, tomato sauce, garlic and dried herbs — travelled well and didn’t 

spoil easily, as meat or fish did. The ingredients could be assembled quickly and easily, in about the same time it 

took for the pasta to cook, thus providing a convenient and inexpensive meal for those at sea.

A rather romantic tale holds that, when sailors’ wives spotted homeward bound ships on the horizon, they hurried 

to make this sauce so they could indulge their famished men. A less fanciful account suggests that it was invented 

by sailors returning from the Americas with a newly discovered fruit: the highly coveted tomato, which forms the 

distinctively flavourful base of this ‘New World’ sauce. Following the same logic as our often favoured and similarly 

shaped bucatini, we find the bigoli holds far better to the richly intense tomato-based sauce, a unique flavour 

achieved using San Marzano tomatoes — a variety grown in the rich volcanic soil at the base of Mount Vesuvius. 

The verdant freshness offered by the herbs marries wonderfully with the tanginess of the tomatoes. Whilst of 

‘New World’ order, this dish really speaks from the soul of Italian cuisine: sophistication in simplicity.

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

2. Cook the bigoli in the boiling water for 9-10 minutes until ‘al-dente’ (test a strand before removing from the 

water). Stir often to avoid the strands clumping together.

3. Whilst the pasta cooks, put the sauce in a pan., add 1bsp (15ml) of the boiling cooking water, cover with a lid 

and heat until steaming. Once steaming, turn off the heat.

4. Lift the bigoli out of the water and transfer to the sauce. Toss gently to coat.

5. Finally, sprinkle the pasta with the vegetarian Italian hard cheese. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 day of delivery. 

FREEZING: Both the bigoli and the marinara 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 must be defrosted overnight in the fridge 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 white stickered pasta, 

sauce and garnish

Item Weight Calories Ingredients

Bigoli 165g 285kCal (per 100g) Wheat Flour, Egg, Durum Wheat Flour, Salt, Water

Marinara Sauce 155g 132kCal (per 100g) Tomatoes (76%), Onion, Garlic, Extra Virgin Olive Oil, Basil, Salt, 

Pepper

Italian Hard 

Cheese

8g 34kCal (per portion) Milk, Salt, Microbial Rennet, Egg Lysozyme



AMERICAN MAC & CHEEESE WITH FRESH 
JALAPEÑOS & A CHEESY CRUMB
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ABOUT THIS DISH
While we are celebrating all things Italian-American, the famous Mac & Cheese simply had to feature. We have 

followed tradition and used several sharp cheeses to make the classic indulgent roux sauce. However, to 

incorporate the Mexican twist on much found in the contemporary United States, we have added freshly 

diced jalapeños, the favourite food of our very own Finn from the Pasta Evangelists team. Indeed, this unique take 

on Mac & Cheese was initially a New Year's Eve recipe he created, although he served with a cheese Dorito 

crumb (!) - this was simply a step too far for our staunch Italian colleagues, and so, instead, we supply a beautiful 

cheesy pangrattato.

The name jalapeño is Spanish for "from Xalapa" (also spelled Jalapa), the capital city of Veracruz, Mexico, where the 

pepper was traditionally cultivated. The use of peppers in the Americas dates back thousands of years so we 

thought this would give our limited edition dish the perfect tangy kick. Americans love to claim macaroni cheese as 

their own, and, indeed, Kraft invented the boxed version using macaroni in 1937 at the height of the Great 

Depression, helping to popularise - or rather make it infamous - worldwide. But if our take on this classic were to 

become a subject of infamy, that could only ever be because it is so utterly irresistible.

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 and place on a parchment lined baking 

tray and cook for 15-20 minutes, or until heated through and piping hot.

3. Once cooked, transfer the mac & cheese to a plate using a fish slice. Buon appetito.

INGREDIENTS
(Allergens in bold and underlined):

Consume within 2 days of delivery. 

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

The mac and cheese should be defrosted in the fridge overnight before cooking.. 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 Ingredients

Mac & Cheese 350g 154kCal (per 100g) Pasta: Wheat Flour, Egg, Durum Wheat Flour, Salt, Water

Milk, Cheddar (Milk), Emmental (Milk), Butter (Milk), Grana Padano (Milk), 

Breadcrumbs (Wheat), Parmigiano Reggiano, (Milk,, Salt, Rennet), Jalapeños, 

Chives, Salt, Black Pepper

Match with blue stickered pasta, 

sauce and garnish



PUMPKIN ‘THANKSGIVING TORTELLONI’ WITH 
GARLIC OIL & ROSEMARY PANGRATTATO (Ve.)
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ABOUT THIS DISH
We’re throwing our own Thanksgiving-inspired festa this week, in ode to the Americans’ passion for pumpkin. 

However, did you know that a love for this delightfully sweet and vibrant fleshy vegetable is also shared by Italians? 

In fact, so amorous is il bae paese for a cube or two of zucca (pumpkin) in their cooking that they have laid claim 

to the notable title of 8th largest pumpkin producer in the world, with Venice even growing them since the 5th 

century. Tortelloni with pumpkin is a speciality of the regions surrounding the river Po, which includes the provinces 

of Mantova and Cremona. The exact origin of pumpkin tortelloni is hotly debated, as both Mantova and Ferrara have 

early records of this dish, and both therefore take credit.

This week, in a nod to reports of US veganism surging 600%, we’ve even created a vegan dish, with 

the tortelloni a pasta bianca (white, or egg-free pasta) and topping with a drizzle of garlic oil and a fragrant 

rosemary pangrattato. These are the perfect addition to enhance the sweetness of the pumpkin in our tempting 

Thanksgiving-inspired tortelloni.

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 deliciously and will infuse well with the garlic oil. 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 tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (test one before removing from water)

3. Once cooked, use a slotted spoon to lift the tortelloni out of the water and transfer to a plate.

4. Drizzle with the garlic oil and toss gently to coat.

5. Finally, sprinkle with the rosemary pangrattato. Buon appetito. 

INGREDIENTS
(Allergens in bold and underlined):

Consume within 1 day of delivery. 

FREEZING: The tortelloni 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. *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 purple stickered pasta, 

sauce and garnish

Item Weight Calories Ingredients

Pumpkin 

Tortelloni

165g 213kCal (per 100g) Pasta (56%): Wheat Flour, Egg, Chestnut Flour, Water, Salt

Filling (44%): Pumpkin (82%), Breadcrumbs (Wheat Flour, Salt, Yeast), 

Salt, Sage

Garlic Oil 25g 82kCal (per portion) Extra Virgin Olive Oil, Dehydrated Garlic, Natural Garlic Flavouring

Rosemary 

Pangrattato

4g 29kCal (per portion) Breadcrumbs (Wheat), Olive Oil, Rosemary, Salt, Black Pepper



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

Pumpking ‘Thanksgiving 

Tortelloni’ with Garlic Oil & 

Rosemary Pangrattato (Ve.)

Spaghettoni with New York 

Style Beef Meatballs, Marinara 

Sauce & Parmigiano Reggiano

Fettucine alla Carbonara 

with Streaky American 

Bacon & 12 Month Aged 

Parmigiano

Mafalde with ‘Hamburger’ 

Ragù & Parmigiano 

Reggiano

Fresh Bigoli alla Marinara with 

Italian Hard Cheese (V.)

VEGETARIAN & VEGAN PASTA

MEATY PASTA

Philadelphia ‘Stromboli di Pasta’ 

with Salami, Mozzarella & 

Marinara Sauce

Pappardelle with Pulled 

Pork Ragù, BBQ Bacon 

Crumb & Parmigiano 

Reggiano

American Mac & Cheese 

with Fresh Jalapeño & a 

Cheesy Crumb (V.)


