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Bari harbour

The renowned Bronte Pistachio tree against the 
magnificent backdrop of Mont Etna in Sicily, 
inspired by this week’s Paccheri

The vast planes of Medio Campidano, Sardinia, 
where this week’s malloreddus come from



Buon 
appetito!

Tagliatelle under inspection

Osteria Francescana is on Via Stella, or ‘Star Street’; 
quite fitting for its three Michelin stars

Pici al ragù di cinghiale

The steep, narrow streets of Siena’s 
centro storico

Tuscany and Pici

Once a capital to rival Florence, the Tuscan 
city of Siena is still unspoilt and endowed 
with the grandeur of the age in which it 

was at its peak (1260-1348). 

The city’s restaurants and trattorie are 
teeming with the typical pasta of the region 
and its meaty accompaniment: pici with wild 

boar ragù, or pici al ragù di cinghiale. 

Look beyond Siena to the countryside, 
however, and you’ll find a small village by 

the name of Celle sul Rigo. In true 
celebration of the region’s favourite pasta, 
this village hosts the Sagra dei Pici. It’s a 

festival where residents of the village make 
fresh pici by hand, and in true community 
spirit, they’ve been doing it every year on 

the last weekend of May since 1966. 

The pasta itself is a thicker, chewier version 
of spaghetti, and it’s one we absolutely 

adore. This week we’ve chosen to pair it 
with our cacio e pepe, a cheesy classic of 
the Eternal City. And, don’t worry, we’ve 
still got wild boar on the menu. This week 

we’ve decided to pair it with its other classic 
pasta partner: pappardelle.

Buon appetito, from all of us at Pasta 
Evangelists

This week’s Pici cacio e pepe



THIS WEEK’S PASTA MENU

MEATY PASTA

Giant Conchiglioni with a Pulled Beef & Chianti Ragù and Parmigiano Reggiano

Malloreddus with our ‘Carbonara of Drams’, Crispy Pancetta and Parmigiano Reggiano

Paccheri with Lamb Shoulder & Red Wine Ragù and Parmigiano Reggiano

Tuscan Sausage Ravioli with Sage Butter and Parmigiano Reggiano

GLUTEN FREE PASTA

Artisan Pappardelle with Wild Boar & Red Wine Ragù and Parmigiano Reggiano (GF)

SEAFOOD PASTA

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

VEGETARIAN PASTA

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

Pici Cacio e Pepe and Parmigiano Reggiano

Truffled Mac & Cheese with Pecorino Cream and Pangrattato Crumb

VEGAN PASTA

Fresh Pea & Shallot Tortelloni with Garlic Oil and Lemon Pangrattato

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   
@pastaevangelists Pasta Evangelists



GIANT CONCHIGLIONI WITH A PULLED BEEF & 
CHIANTI RAGÙ AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, conchiglia. The 
Italian word conchiglioni, like the English word ‘conch’, shares the same Greek root in the form of κοχύλι 
(kochýli), meaning shell. 
And whilst you may not find grains of sand from the Italian coastline within our artisan conchilgioni, you will find 
that they are the perfect shape for our beef & chianti ragù to nestle within.
This week, we’ve selected an intense and well-structured Chianti to add incredible depth and flavour to our 
meat ragù. Chianti is as famous as any other wine region, with the possible exception of France’s Champagne, 
though locals would argue it’s far more picturesque with its rolling hills, forests, Renaissance villas, stone castles 
and rural pievi (small churches). Green and fertile, it’s also home to a lot of fruit produce and wildlife as well as 
its celebrated vineyards. Appropriately, then, the wines pack plenty of ripe, juicy flavour, complementing the 
meaty base of the ragù.

METHOD
1. Bring a large saucepan of salted water to a boil.
2. Cook the conchiglioni in the boiling water for 6-8 minutes until ‘al dente’ (test a piece before removing 

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

water, cover with a lid and gently heat until steaming. Once steaming, turn heat off.
4. Once cooked, transfer the pasta to the ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Item Weight* Ingredients

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

Beef & Chianti 
Ragù

160g Beef Shin (Origin: Republic or Ireland) (37%), Onion, Red 
Wine (Sulphites), Beef Stock (Contains Celery Seeds), 
Carrot, Olive Oil, Celery, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 927kJ
Calories 221kCal
Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g



MALLOREDDUS WITH OUR ‘CARBONARA OF 
DREAMS’, CRISPY PANCETTA & PARMIGIANO 

REGGIANO

Photograph: @finnandhisfood | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
Detached and otherwise isolated from mainland Italy, a certain campanilismo - a strong devotion and 
attachment to one's region and its traditions - is particularly prevalent in the Mediterranean island of Sardegna. 
Pasta, rather unsurprisingly, comes as no exception to this. For any Sardinian native - or Sardo - malloreddus
would come served with ragù alla Campidanese, a wonderfully fragrant sausage meat ragù. Indeed, any deviation 
from this classic combination, particularly one that involves a sauce from the peninsular capital, might be 
construed as an unnecessary provocation. The way we see it? Opportunity for innovation of the highest 
Epicurean order.
The ridged grooves of the malloreddus, a distinctive component of the pasta's texture and appearance, do 
particularly well at soaking up every last drop of our decadent carbonara. Look up the definition of comfort 
food and you'll find this dish in its place, gracefully inviting you to indulge in all its magnificence.

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

from the water).
3. Whilst the pasta cooks, pan-fry the pancetta until browned, and then add the carbonara sauce. Cover with 

a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Transfer the pasta to the carbonara sauce and the pancetta. Toss gently to coat.
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito.

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

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

Item Weight* Ingredients

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

Carbonara Sauce 125g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), Egg Yolk 
(18%), Water, Black Pepper, Turmeric

Pancetta 35g 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

8g Milk, Salt, Rennet



PACCHERI WITH LAMB SHOULDER & RED WINE 
RAGÙ AND PARMIGIANO REGGIANO

Photograph: Milo Brown | Share a photo of your dish online #pastaevangelists



ABOUT THIS DISH
This dish is packed with flavour, in part because of the supreme quality of the meat used, but also because of 
Carmelo’s ingenuity with aromatics. To accentuate the natural, sweet aroma of the meat, Carmelo infuses 
the ragù with a bouquet garni (‘’garnished bouquet’’ in French, denoting a bundle of herbs tied together during 
cooking) of rosmarino (rosemary), timo (thyme) and, in a nod to the British culinary tradition, un po 'di menta (a 
hint of mint).
The good slug of tannic red wine he adds to the base of the sauce - moments after first searing the shoulder 
joint - brings depth and added flavour, whilst the pasta he serves with (here, paccheri) is robust enough to hold 
up to the rich sauce, gathering up pockets of ragù in its cavernous interiors (this, we promise, will delight you). 
As ever in the Italian tradition, no serving of pasta al’ragù could be completed without a sprinkling of Parmigiano 
Reggiano DOP - and this is a tradition we rapturously embrace.

METHOD
A tip from our founder Alessandro – as well as cooking paccheri ‘al dente’, this robust pasta is 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 at least 4-5 minutes until ‘al dente’ (test a corner of one of the 

paccheri removing from the pan). 
3. Whilst the paccheri cook, put the lamb ragù in a large pan along with 1-2 tbsp (15-20ml) of the boiling 

cooking water, cover with a lid and gently heat until steaming. Once steaming, turn heat off.
4. Once cooked, transfer the paccheri to the ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with black stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

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

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

Lamb Shoulder & 
Red Wine Ragù

160g Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, 
Celery, Lamb Stock (contains celery seeds), Red Wine 
(Sulphites), Extra Virgin Olive Olive, Mint, Salt, Garlic, 
Sugar, Rosemary, Bay Leaf, Thyme, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet 



TUSCAN SAUSAGE RAVIOLI WTH SAGE BUTTTER AND 
PARMIGIANO REGGIANO 

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



ABOUT THIS DISH
Distinguished by their rich, meaty taste, traditional Tuscan sausages are a world apart from 
other salsiccia specimens. This week, they also happen to be the focal point of our ravioli. Don’t let the dinky 
stature of the ravioli fool you either: each is generously stuffed with Tuscan sausage meat, quite literally packing 
each raviolo with flavour.
To serve, we've included burro e salvia (sage butter) for you to toss the ravioli in. Few herbs are quite so suited 
to salsiccia as sage; aside from being wonderfully heady and aromatic when fried in butter, it is uniquely 
positioned to accentuate the deep, savoury flavour of meats - and of Tuscan sausage meat this is particularly 
true. A final sprinkling of Parmigiano Reggiano DOP, brings this veritable celebration of Tuscan salsiccia to its 
sumptuous climax. 

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. Discard the rice flour before cooking.
1. Bring a large saucepan of salted water to a boil.
2. Cook the ravioli in the boiling water for 2-3 minutes until ‘al dente’ (test a corner before removing from 

the water). Stir to avoid any pieces sticking together.
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 pasta to the butter. 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

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the ravioli 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.

Item Weight* Ingredients

Tuscan 
Sausage 
Ravioli 

200g Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, Salt, 
Filling (50%): Italian Sausage (Origin: EU) (77%) (Pork 
Meat, Salt, Dextrose, Natural Flavouring, Spices, 
Antioxidant: E300), Ricotta Cheese (Milk) (22%), Olive 
Oil, Rosemary

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

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 927kJ
Calories 221kCal
Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g

Lying on Tuscany’s 
Serchio river, the city of 
Lucca is particularly 
famed for the quality of 
its sausages 



ARTISAN PAPPARDELLE WITH WILD BOAR RAGÙ 
AND PARMIGIANO REGGIANO (GF)

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



ABOUT THIS DISH
In this week's limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you can 
consume gluten, this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful strands 
of pappardelle.
Known as the unofficial mascot of Tuscany, wild boar or cinghiale as its known in the vernacular, has the 
dubious honour of being both a local emblem and a local delicacy. It might then come as a surprise that 
despite the rather conflicting status of this animal – eaten and revered in equal measure – that it features 
as a statue in Florence. Known locally as Il Porcellino, it’s said to be good luck to touch the nose of this 
bronze beast! Indeed, we certainly touched his nose during the last visit we made to Florence. 
The animals forage in local woodlands – mainly concentrated around the coastal area of Maremma –
occasionally causing mischief in vineyards and even gardens, but Tuscans adore the rich, gamey flavour 
they lend to local dishes. 
Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, 
juniper berries and plenty of tomatoes – a dish known locally as cinghiale in umido – which we serve with 
traditional pasta, pappardelle, whose thick, flat strands are perfect for sopping up this beautiful sauce. We 
top the ragù and pappardelle with the equally reputable, and by now wholly familiar, Parmigiano Reggiano
cheese, whose salty taste and unique texture make it the perfect pairing for the deep, rich flavours of this 
dish.

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, with your fingers, any strand which may have stuck together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the pappardelle in the boiling water for 2 minutes until ‘al dente’ (check a strand before 

removing from the water). Stir often to avoid the strands sticking together.
3. Whilst the pasta cooks, put the wild boar 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. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with brown stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pappardelle and the wild boar ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
pappardelle should be cooked from frozen. The ragù 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. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, 
fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Gluten Free 
Pappardelle

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

Wild Boar Ragù 160g Wild Boar Shoulder (23%), Pork Shoulder (23%), 
Chicken Stock (contains Celery seeds), Onion, Red 
Wine (Sulphites), Celery, Carrot, Olive Oil, Tomato 
Puree, Garlic, Salt, Black Pepper, Juniper Berries, Bay 
Leaf, Thyme

Parmigiano Reggiano 8g Milk, Salt, Rennet

Il Porcellino, bronze 
statue in Florence

Nutrition (Dish) Per 100g

Energy 973kJ

Calories 208kCal
Fat 6.2g
Of which saturates 1.9g

Carbohydrates 25.1g
Of which sugars 1.3g

Protein 11.6g
Salt 0.7g



TROFIE FOR 2-3 WITH WALNUT PESTO, WALNUT 
CRUMB AND PARMIGIANO REGGIANO 

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



ABOUT THIS DISH
This is a classic dish from Genoa that is very rarely available in other parts of Italy, let alone outside of ‘lo stivale’ 
(meaning ‘boot’ in reference to the Italian peninsula). Some people from outside of ‘Zena’ (Genova in the 
Genovese dialect) call this sauce pesto di noci, which, for a born and bred Genovese like our founder 
Alessandro, is akin to committing sacrilege. The correct term, rather, is salsa di noci (or ‘sarsa de noxi’ in local 
Genovese). Our salsa di noci is made with beautiful Sorrento walnuts sourced in Campania. It’s a simple but 
incredibly elegant sauce, highlighting the subtle flavour of the walnuts by quietly featuring fresh marjoram, garlic 
and Parmigiano Reggiano. Belin! (You may need to Google this – it’s another local Genovese term... ). We serve 
our salsa di noci with trofie, a pasta shape originating from the enticingly named Golfo Paradiso (Gulf of Paradise) 
– a rare, unspoiled gem on the Italian Riviera that lies east of Genoa. 
The word trofie itself derives from the Ligurian word strufuggia (closely linked to the Italian word strofinare, 
meaning ‘to rub’) in reference to the way in which this pasta is made; twisted, rolled, and rubbed on a pastry 
board. This peculiar technique is exactly what gives trofie their small, irregular spirals and lends this unique pasta 
type its artisanal qualities. Trofie are still made by hand by Genovesi, either by rubbing a small piece of white 
pasta dough against a wooden board, or with a fork….one by one! 

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

water). Stir every so often to avoid the pieces adhering to one another. 
3. Whilst the pasta cooks, put the walnut pesto in a bowl, add 2-3 tbsp (20-30ml) of the boiling cooking 

water to loosen off the pesto.
4. Once cooked, transfer the trofie to the walnut pesto. Toss gently to coat.
5. Sprinkle on top the walnut crumb & Parmigiano Reggiano. Buon appetito. 

Match with white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the trofie and the walnut pesto can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The pasta should be 
cooked directly from frozen. The pesto should be defrosted in the fridge before cooking. If cooking from frozen, cook the pasta for an additional minute. This food 
has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain 
traces of these.

Item Weight Ingredients
Trofie 400g Durum Wheat Flour, Water

Walnut Pesto 170g Milk, Walnuts (Nuts) (20%), Pine Kernels, Olive Oil, 
Parmesan (Milk), White Bread (Wheat Flour, 
Water, Salt, Yeast), Garlic, Marjoram, Salt 

Walnut Crumb 24g Walnuts (Nut)

Parmigiano 
Reggiano 

24g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1447kJ

Calories 384kCal
Fat 18.5g
Of which saturates 4.1g

Carbohydrates 33.6g
Of which sugars 1.1g

Protein 11.3g
Salt 0.4g

Portofino, Liguria



PICI CACIO E PEPE WITH PARMIGIANO REGGIANO

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



ABOUT THIS DISH
An iconic dish of the Eternal City, cacio e pepe translates to cheese and pepper albeit strangely making no 
mention of the more familiar formaggio. The choice of the lesser known lexicon reflects an interesting linguistic 
nuance. The use of cacio is far more prevalent in the south than it is in the north. The more familiar formaggio is 
derived from the Latin forma, meaning shape or mould, in reference to the way cheese is moulded. In contrast, 
cacio comes from the Latin caseus, which also appears as the basis for the modern English word casein – the 
technical name for milk-derived protein. The traditional base for this sauce sees the inclusion of just 2 
ingredients: black pepper and Pecorino Romano cheese. Whilst we’ve included both, we’ve also included a 
selection of cheeses. The result is a deceptively simplistic sauce packed with flavour, much like a stripped-back 
‘mac n cheese’, but suitably more rustic and Italian in spirit.
The creamy indulgence of this Roman sauce makes it the perfect accompaniment to our pici, which despite 
their close resemblance, aren’t to be confused with the more common spaghetti. Pici are, instead, distinguished 
by their thicker, more robust strands ideal for lapping up this glorious sauce. This is surely one for the cheese 
lovers! 

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 the pasta to the pan, untangle, with your hands, any strands which may have stuck 
together.

1. Bring a large saucepan of salted water to a boil.
2. Cook the pici in the boiling water for at least 4-6 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 cacio e pepe sauce in a large pan, add 2 tbsp (20ml) of the boiling cooking 

water. Gently heat until steaming and mix together. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the Parmigiano Reggiano. Buon appetito.

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pici and the cacio e pepe 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 needs to be defrosted in the fridge overnight before cooking. If cooking from frozen, cook the pasta for an 
additional minute. Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, 
milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight Ingredients

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

Cacio e Pepe 110g Pecorino Cheese (Milk), Grana Padano Cheese (Milk, Salt, Rennet, 
Egg lysozyme), Mascarpone Cheese (Milk), Black Pepper

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



TRUFFLED MAC & CHEESE WITH PECORINO CREAM 
AND PANGRATTATO CRUMB

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



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 in a bid to better their lot), 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 Reggiano cheese. 
Later, the Parmigiano Reggiano 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. 

METHOD
*Please note that Regular portions and Go Grande portions of our mac & cheese are packaged differently. Regular 
comes in a foil tray, while the Go Grande portion comes in a biodegradable tray. When cooking a Go Grande portion, 
remove the mac & cheese from the biodegradable tray and place on a baking tray before putting in the oven. 
1. Put a baking sheet in the oven and preheat to 200°C.
2. Once the oven has reached 200°C, remove the lid from the foil tray*, place on a hot baking sheet and 

cook for 15-20 minutes until heated through and piping hot. With 5 minutes to go, take out the mac & 
cheese and pour over the pecorino cream, before putting it back in the oven to cook for the last 
remaining minutes.

3. Once cooked, use a fish slice to transfer the mac & cheese from the foil tray to a plate. Buon appetito.

Match with green stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the mac & cheese and the pecorino cream can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. Both the 
mac & cheese and the pecorino cream should be defrosted overnight in the fridge 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.

Island of Ischia

Item Weight Ingredients

Truffle Mac & 
Cheese

335g Pasta (Durum Wheat Flour, Water), Milk, Cheddar 
(Milk), Emmental Cheese (Milk), Parmigiano Reggiano 
(Milk, Salt, Rennet), Black Truffle Sauce (Mushrooms, 
Sunflower Oil, Olive Oil, Black Olives, Salt, Summer 
Truffle – Tuber Aestivum Vit, Flavouring) Black Truffle, 
Truffle Oil (Extra Virgin Olive Oil, Truffle Flavouring), 
Plain Flour (Wheat), Chives, Salt, Black Pepper
Pangrattato Crumb (Breadcrumbs [Wheat], Olive Oil, 
Salt, Black Pepper)

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

Nutrition (Dish) Per 100g

Energy 1161kJ
Calories 266kCal
Fat 15.4g
Of which saturates 9.2g

Carbohydrates 22.0g
Of which sugars 2.5g

Protein 11.2g
Salt 1.1g



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

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



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

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

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

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

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

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

Island of Ischia

Item Weight* Ingredients

Lobster & Crab 
Tortelloni

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

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

Lemon Pangrattato 5g Breadcrumbs (Wheat Flour, Water, Yeast, Salt), Olive 
Oil, Lemon Zest, Salt, Black Pepper 

Samphire 9g Samphire

Nutrition (Dish) Per 100g

Energy 1174kJ
Calories 282kCal
Fat 14.1g
Of which saturates 6.6g

Carbohydrates 25.3g
Of which sugars 1.6g

Protein 12.9g
Salt 0.9g



PEA & SHALLOT TORTELLONI WITH GARLIC OIL 
AND LEMON PANGRATTATO (VE.)

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



ABOUT THIS DISH
Tortelloni – literally ‘big tortellini’ – originate from Modena, a city in the Emilia-Romagna region of Italy of
Italy. Whilst the exact origin of the shape is widely disputed, popular legend has it that the innkeeper of a 
tavern in Bologna created it to resemble Venus’ belly button, having caught a glimpse of her 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. Our tortelloni are 
finally 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 pieces may have ever so slightly cracked and split; not 
to worry, however, they’re just as delicious and will infuse well with the garlic oil. Please do also be aware that the 
pasta is packaged with rice flour, so as to prevent the pasta from sticking to the packaging. 
1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for 3 minutes until ‘al dente’ (test a corner before of one of 

the tortelloni removing form the water). 
3. Once cooked, transfer the tortelloni to a plate and drizzle with garlic oil. 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

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
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. 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

Pea & Shallot 
Tortelloni

200g Pasta (56%): Durum Wheat Flour, Water
Filling (44%): Peas (66%), Shallots (1%), 
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 1122kJ
Calories 268kCal
Fat 15.2g
Of which saturates 7.6g

Carbohydrates 22.0g
Of which sugars 1.2g

Protein 10.7g
Salt 0.9g



HALLOWEEN MENU 
Pre-order at pastaevangelists.com now.

Week commencing 28th October

Carbonara of Dreams for 
2-3 with Fresh Bucatini, 

Crispy Pancetta and 
Parmigiano Reggiano

MEATY PASTA

VEGETARIAN PASTA

SEAFOOD PASTA

GLUTEN FREE PASTA

Pumpkin Tortelloni with 
Sage Butter, Rosemary 

Pangrattato and Vegetarian 
Italian Cheese

Pappardelle with a Wild 
Mushroom Ragù and 

Vegetarian Italian Cheese 

Spicy Chorizo & Beef 
Lasagne with Parmigiano 

Reggiano Crust

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

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

Smoked Prosciutto & 
Scamorza Cheese 

Tortelloni with Sage 
Butter and Parmigiano 

Reggiano

Casarecce with Lamb 
Shoulder & Red Wine Ragù 
and Parmigiano Reggiano 

(GF)

‘The Devil’s’ Pici with a 
Spicy Tomato & Tabasco 

Sauce and Vegetarian 
Cheese

‘Priest Stranglers’ with 
Pistachio Pesto, Pistachio 

Crumb & Parmigiano 
Reggiano


