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Located in the hilltop town of Norcia in the central region of 
Perugia, Norcineria Fratelli Ansuini is a family-run deli and 
something of a local institution specialising in all manner of 
Italian cured meats.



Buon 
appetito!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Castelletto, Genoa. The childhood 
neighbourhood of Alessandro

Ginger Pig Partnership
Ciao! Grazie mille for ordering from 

Pasta Evangelists.

Amongst this week’s selection of dishes 
we’re delighted to announce our 

partnership with renowned London 
butcher Ginger Pig, bringing you 4 

exclusive meaty pasta creations.   

Founded by ex-antiques dealer and 
property developer, Tim Wilson, 

Ginger Pig’s journey first started over 
two decades ago with three Tamworth 

pigs. Indeed, it was these three little  
copper-coated piggies who would 

eventually inspire the creation – and 
name – of one of the UK’s most highly-

regarded butchers. 

Beginning with a presence at London’s 
iconic Borough Market, the butcher has 

since gone on to open eight shops 
across the capital, establishing quite the 

reputation among meat lovers and 
discerning foodies alike. 

Underpinning the Ginger Pig 
philosophy is a passionate conviction in 
the importance of animal welfare and 

high rearing standards: ‘livestock that is 
looked after well in the field simply 

tastes better on the plate’.

It’s this superior quality meat, both 
richly succulent and tender, that lends 
such wonderful flavour and texture to 
each of our pasta dishes. The only thing 

to do now, of course, is savour each 
with delight. And as the nights draw in 
and the days become cooler, it couldn’t 

have come at a better time…

Buon appetito, 
from Pasta Evangelists & Ginger Pig

Moist boneless pork roast, porchetta, 
used for our crackling crumb in this 
week’s carbonara

Beautifully marbled lamb shoulder chop 
featured in our lamb ragù which we serve 
with paccheri

Founder and owner, Tim Wilson

Ginger Pig branch in 
Wanstead, North East 
London



THIS WEEK’S MENU
GINGER PIG’S SPECIAL MEATY PASTA

Ginger Pig’s Carbonara with Sedanini Pasta, Streaky Bacon, Crackling Crumb & 

Parmigiano Reggiano

Ginger Pig’s Short Rib & Red Wine ‘Ragù of Kings’ with Mafalde and Parmigiano 

Reggiano

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

Ginger Pig’s Secret Sausage Ragù with Giant Conchiglioni and Parmigiano 

Reggiano

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

VEGETARIAN PASTA
Trofie with Walnut Pesto, Walnut Crumb & Parmigiano Reggiano

Gourmet Mac & Cheese with Black Truffle & Pangrattato Crumb

VEGAN PASTA
Summer Pea & Shallot Tortelloni with Garlic Oil and Lemon Pangrattato

Evangelise online by sharing a photo of your dishes:

#pastaevangelists #gingerpig
@pastaevangelists @gingerpigltdPasta Evangelists



GINGER PIG’S CARBONARA WITH SEDANINI PASTA, 
STREAKY BACON, CRACKLING CRUMB & 

PARMIGIANO REGGIANO 

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



ABOUT THIS DISH
Those from the region of Lazio, home to the eternal capital, Roma, will, we have no doubt, remonstrate with us 
that this week’s preparation of the classic carbonara is untraditional. And, frankly, they would be right. But we 
hope - as we have hoped many times before - that Romans will overlook our divergence from tradition in the 
pursuit of an altogether more important ideal: amazing tasting fresh pasta!
We also think Italians will take comfort in knowing that, in this week’s limited edition carbonara, we have 
carefully consulted leading butcher Ginger Pig to find the finest ingredients for the dish. Indeed, the streaky 
bacon morsels that run through this rich, creamy sauce come directly from Ginger Pig, whose bacon has 
become the stuff of legend over the years. Made using high welfare pork bellies and dry cured with sugar and 
salt. 
To serve, we’ve created a special crackling crumb from the rind of porchetta, roasted for hours by our chefs 
until the skin becomes bronze-hued and irresistibly crispy. In so preparing our crumb from porchetta, we at 
least chose a cut from the Italian repertoire. In any case, the nationality of this dish is immaterial: as you plunge 
your fork into our fresh sedanini pasta and drag it through the bacon-flecked carbonara sauce, we hope even 
our most stalwart detractors will come around to our way of thinking. We ask only that you give it a try…
This dish has been created in partnership with Ginger Pig, the renowned butcher beloved of foodies across London.

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

the water).
3. Whilst the pasta cooks, pan-fry the streaky bacon in a little butter or oil until browned, and then add the 

carbonara sauce, along with 1-2 tbsp (15-20ml) of the boiling cooking water. Cover with a lid and gently 
heat until steaming. Once steaming, turn off the heat.

4. Transfer the pasta to the carbonara sauce and streaky bacon. Toss gently to coat.
5. Finally, scatter over the crackling crumb and Parmigiano Reggiano. Buon appetito.

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS
Item Weight* Ingredients

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

Carbonara Sauce 160g Cream (Milk), Parmigiano Reggiano (Milk, Salt, Rennet), Egg Yolk (18%), Water, 
Turmeric, Black Pepper

Streaky Bacon 25g Pork Belly (Origin: UK) (99%), (contains preservative E250 0.45%, preservative 
E251 0.90%), Demerara sugar, Oak chippings (used for smoking the bacon)

Crackling Crumb 5g Pork Skin, Breadcrumbs (Wheat, Flour, Salt, Yeast), Olive Oil, Water, Salt

Parmigiano Reggiano 8g Milk, Salt, Rennet

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

Consume within 2 days of delivery. 
Keep product chilled. Freezing: Both the sedanini and the carbonara sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The sedanini should be cooked directly from frozen. The carbonara sauce should be defrosted in the fridge. 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.



GINGER PIG’S SHORT RIB & RED WINE ‘RAGÙ OF KINGS’ 
WITH MAFALDE AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
A few months back, our founder Alessandro met with Ginger Pig’s head butcher. Over a macchiato in a quiet 
Hackney coffee shop, Alessandro - Alex to us - asked the butcher which cut, in his opinion, was most 
flavoursome of all: the meatiest of meats. The butcher paused for a moment, reflecting quietly on the question, 
before answering, with a smile: “short ribs”.
Alex was bemused: weren’t short ribs a Chinese takeaway staple, stickily coated in hoisin sauce and spices? 
Smiling again as Alex registered his reservations, the butcher continued: “braise them for a few hours in red 
wine and you’ll see what I mean. It’s the ragù of kings.” And with that meaty little quip, this dish was quickly 
dreamt up in Alessandro’s imagination. Later that week, our head chef, Carmelo, marched ebulliently into the 
Pasta Evangelists office, inviting all of us up to our hallowed tasting table. Upon each of us he bestowed a little 
sampling pot of ragù. As each of us took a spoonful, an unusual silence descended. Only moments later did our 
marketing manager Poppy break the spell, declaring: “that...is delicious.” And so, a gift from us to you: short rib & 
red wine ragù. Having become so wonderfully, irresistibly tender from the slow-cooking, as well as addition of 
tomatoes, red wine and aromatics, they’ve transcended into what we, in a bow to our butcher friend’s 
appellation, call the “ragù of kings”. Combined with ribbons of mafalde pasta, which sop up this incredibly special 
sauce, this might just be the dish we’re most proud of yet. 
This dish has been created in partnership with Ginger Pig, the renowned butcher beloved of foodies across London.

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 strands which may have stuck together.
1. Bring a large saucepan of salted water to a boil.
2. Cook the mafalde in the boiling water for 3-4 minutes until ‘al dente’ (check a strand before removing 

from the water). Stir often to avoid the strands clumping together. 
3. Whilst the pasta cooks, put the 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 mafalde to the ragù. Toss gently to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
Keep product chilled. Freezing: Both the mafalde and the ragù can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
mafalde should be cooked directly from frozen. The ragù sauce should be defrosted in the fridge. 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
Mafalde 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Ginger Pig’s Short Rib & 
Red Wine Ragù

160g Short Rib (Origin: UK) (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 884kJ
Calories 212kCal

Fat 6.6g
Of which saturates 2.5g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 11.8g
Salt 0.6g

Italian post stamp 
issued in 1995 
honouring 
Princess Mafalda, 
who this pasta is 
named after 



GINGER PIG’S LAMB SHOULDER & RED WINE RAGÙ WITH 
PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Distinguished by its exceptional fat marbling throughout, the shoulder cut of lamb was the first-in-line 
recommendation of renowned butcher Ginger Pig for this week’s very special ragù. Chefs at the butcher 
recommended we take the meat bone-in, and slow-cook on the bone: this, they promised, would intensify the 
incredible flavour of the meat and yield a melting, succulent result. And as usual, our amici at the Ginger Pig 
butchery were exactly right: when our head chef, Carmelo, prepared this ragù for us to taste last month, our 
team bleated with collective delight.
This dish is packed with flavour, in part because of the supreme quality of the meat provided by Ginger Pig, 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.
This dish has been created in partnership with Ginger Pig, the renowned butcher beloved of foodies across the land.

METHOD
A tip from 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’ (test a corner of one of the paccheri

removing from the pan). 
3. Whilst the paccheri cook, put the lamb ragù in a pan, 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 green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
Keep product chilled. 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

Ginger Pig’s 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 



GINGER PIG’S SECRET SAUSAGE RAGÙ WITH GIANT 
CONCHIGLIONI AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Those lucky enough to have feasted on one of those sausage rolls by butcher Ginger Pig will surely know that 
its sausages are simply a world apart. 
Incredibly meaty, the sausages we’ve used from Ginger Pig to prepare this dish are hand-made by their expert 
butchers. And what they will tell us is that a great sausage demands just the right amount of fat and freshest of 
ingredients. As it happens, this same thinking is shared by Carmelo, our head chef, and his team, particularly in 
their preparation of Sardinia’s most famous culinary invention: sausage ragù alla Campidanese. Indeed, in Sardinia, 
an Italian island of the Mediterranean, you can ask any passer-by - albeit in Sardu, the local language - what the 
secret to the island’s special ragù is. Invariably, should you understand the vernacular, they will tell you that the 
perfect ragù alla Campidanese (named after the island’s Campidano region) relies not on elaborate preparation 
but on the use of as few ingredients as possible. And it’s this stripped-back list of ingredients that makes this 
dish so special. Whilst the secrets of Ginger Pig’s iconic salsiccia will remain so, we can reveal that we cook the 
sausage meat with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And 
that’s it. We serve with giant conchiglioni (shells), which invite every last morsel of sausage meat ragù to come 
within; to nestle warmly until that moment your fork should descend. This dish has been created in partnership 
with Ginger Pig, the renowned butcher beloved of foodies across the land.

METHOD
1. Bring a large saucepan of salted water to the boil.
2. Cook the conchiglioni in the boiling water for 7-8 minutes until ‘al dente’ (test one of the conchiglioni

before removing the rest from the pan). 
3. Whilst the conchiglioni cook, put the sausage ragù in a pan, cover with a lid and gently heat until steaming. 

Once steaming, turn heat off.
4. Once cooked, transfer the conchiglioni to the pan with the sausage ragù. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with Parmigiano Reggiano. Buon appetito.

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Item Weight* Ingredients

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

Ginger Pig’s Sausage 
Ragù

160g Passata, Pork Sausage Meat (Pork, Salt, White Pepper, 
Nutmeg), Onion, Olive Oil, Fennel Seeds, Salt, 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

Consume within 2 days of delivery. 
Keep product chilled. 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 sausage 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.



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, Tyrrhenian and Ligurian 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 lemon 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

Consume within 1 day of delivery.
Keep product chilled. 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 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,
Filling (44%): Lobster (Crustacean), Crab Meat (Crustacean), 
(Handpicked: Some shell may remain), Whitefish (Fish), Ricotta 
Cheese (Milk), Tomatoes Concentrate, Olive Oil, White Wine 
(Sulphites), Parsley, Butter (Milk), Garlic, Black Pepper

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

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

Samphire 9g Samphire

Nutrition (Dish) Per 100g

Energy 1221kJ
Calories 292kCal
Fat 15.7g

Of which saturates 9.1g

Carbohydrates 25.8g

Of which sugars 1.2g

Protein 13.0g

Salt 1.0g

The stunning 
coastal town 
of Amalfi



TROFIE 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 joining together. 
3. Whilst the pasta cooks, put the walnut pesto in a bowl, add 1-2 tbsp (15-20ml) of the boiling cooking 

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

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
Keep product chilled. 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. *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

Trofie 165g Durum Wheat Flour, Water

Walnut Pesto 70g Milk, Walnuts (Nuts) (20%), Pine Kernels, Olive Oil, 
Parmesan (Milk), White Bread (Wheat, Flour, Water, Salt, 
Yeast), Garlic, Marjoram, Salt 

Walnut Crumb 6g Walnuts (Nut)

Parmigiano Reggiano 8g 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



GOURMET MAC & CHEESE WITH BLACK TRUFFLE & 
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 journey, across the ocean 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
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. 
3. Once cooked, use a fish slice to transfer the mac & cheese from the foil tray to a plate. Buon appetito.

Match with white stickered pasta

(Allergens in bold and underlined):
INGREDIENTS

Consume within 2 days of delivery. 
Keep product chilled. Freezing: The mac & cheese can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The mac & cheese
should be defrosted overnight in the fridge before cooking. *When cooking a Go Grande portion, remove from the tray and place on a baking sheet before 
putting in the oven. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, 
sulphites, and therefore may contain traces of these.

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)

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



VEGAN PEA & SHALLOT TORTELLONI WITH 
GARLIC OIL & LEMON PANGRATTATO 

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 beauty. 
A vegan dish boasting supreme flavour, our tortelloni are made using English garden peas combined with shallots. 
Gently softened and caramelised, the shallots release a glazed sweetness, making these little pasta parcels utterly 
delicious. Our tortelloni are topped with a fresh and zesty pangrattato con limone (lemon-infused breadcrumbs) 
serving as a textural contrast to the soft-filled 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. The pasta is packaged with rice flour, so
as to prevent the pasta from sticking to the packaging; discard this before cooking.

1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for 2-3 minutes until ‘al dente’ (test a corner of one of the tortelloni

before 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

Consume within 1 day of delivery. 
Keep product chilled. 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 (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 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



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

Tuscan Sausage Ravioli with 
Sage Butter and Parmigiano 

Reggiano

Aromatic Lamb & Rosemary 
Lasagne with Slow-Cooked 

Ragù and Parmigiano Reggiano 
Crust 

Mafalde with Black Truffle 
Butter from Umbria, 
Hazelnut Crumb and 
Parmigiano Reggiano

MEATY PASTA

Malloreddus with our 
‘Carbonara of Dreams’, 

Crispy Pancetta & 
Parmigiano Reggiano

"Prince of Pumpkins" 
Tortelloni with Sage Butter, 

Rosemary Pangrattato & 
Vegetarian Italian Cheese (v.)

Paccheri with Pistachio 
Pesto, Pistachio Crumb and 

Parmigiano Reggiano

VEGETARIAN PASTA

SEAFOOD PASTA

Colossal Pappardelle with 
Beef Shin & Barolo Ragù 
and Parmigiano Reggiano

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire 

& Sage Butter 


