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Bari harbour

The iconic Tuscan landscape, where we envisage 
devouring this week’s Breakfast in Tuscany Lasagne 



Buon 
appetito!

Clarence Court Partnership
Ciao! Grazie mille for ordering from Pasta Evangelists. 

Amongst this week’s selection of dishes we’ve partnered with the illustrious Clarence Court, to 
craft some exclusive and rather egg-cellent pasta creations, if we do say so ourselves… sorry we 

couldn’t resist …

A family run, British business, that employs traditional farming methods, what differentiates 
Clarence Court eggs from other egg producers is the exceptionally high rearing standards of their 

birds. They’re allowed to roam free on acres of England’s pastures from dawn until dusk, and fed on 
the best maize enriched diet, carefully formulated to include wheat, sunflower, seashell, soya 

paprika and marigold. It’s this carefully controlled and compassionate environment that produces 
some of the finest eggs in the UK.

With that in mind, we’ve created a wondefully rich and sumptous ‘Breakfast in Tuscany’ Lasagne, 
filled with Burford Brown eggs, sausage and pancetta, as well as a delicate – but no less delicious –
asparagus ravioloni, with a quail’s egg garnish. Selected for their rich and distinctive golden yolks, 

these eggs lend a wonderful and welcome richness to our dishes. 

A dopo, 
Finn, Marketing Director



THIS WEEK’S PASTA MENU
MEATY PASTA

‘Breakfast in Tuscany’ Lasagne with Tuscan Sausage, Pancetta & Burford Brown 

Eggs

‘Carbonara of Dreams’ with Fresh Sedanini Pasta, Pancetta & 12-Month Aged 

Parmigiano Reggiano

Paccheri with Slow-Cooked Lamb Shoulder Ragù & Parmigiano Reggiano

Pappardelle for 2-3 with Duck & Taggiasche Olive Ragù & Parmigiano Reggiano

Beef & Black Truffle Tortelloni with Sage Butter & Hazelnut Crumb

SEAFOOD PASTA
Prawn Girasoli with Lemon & Garlic Butter, Samphire & Lemon Zest 

Pangrattato

VEGETARIAN PASTA
Asparagus Ravioloni with a Quail’s Egg Garnish, Lemon Butter, Pangrattato & 

Vegetarian Italian Cheese

Cavatelli Pasta with a Summer Zucchini and Mint Pesto with Red Chilli & 

Parmigiano Reggiano

Evangelise online by sharing a photo of your dishes:

#pastaevangelists   #clarencecourt
@pastaevangelists @clarence_courtPasta Evangelists



‘BREAKFAST IN TUSCANY’ LASAGNE WITH TUSCAN 
SAUSAGE, PANCETTA & BURFORD BROWN EGGS 

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



ABOUT THIS DISH
Drawing inspiration from one of Italy’s most loved and well known regions, this dish pays homage to 
Tuscan farmers whose labour-intensive lifestyle often necessitates a breakfast of heartier proportions. 
Indeed, a common meal for those who work the land is left over meat from the night before. And whilst 
we wouldn't normally prescribe lasagne for breakfast we're certainly not opposed to the idea. Au 
contraire. They do say it's the most important meal of the day, after all… Best, then, it gets off to a good 
start… 
Carefully layered with creamy besciamella sauce - known to have originated from Tuscany - and richly 
flavoured with Italian pancetta and pork sausage infused with fennel, this is a comforting classic sure to 
nourish both body and soul. What merits most attention, however, is our inclusion of egg. Using the 
highly illustrious Burford Brown eggs from this week’s partners Clarence Court, this variety lends a 
distinctive and deliciously golden hue, as well as a rich creamy texture reminiscent of brunch classics. A 
dish of most consummate beauty, we envisage devouring it in a rustic Bed & Breakfast overlooking the 
iconic Tuscan landscape. 
If you’ve already begun planning a trip to Tuscany, we’d highly recommend staying at Il Tosco. A stunning 
boutique hotel situated in the heart of the centro storico of Montepulciano, the owner, Luca Barbi is a 
friend of ours. Let him know you’re friend of our founder, Alessandro, and you’ll be in good company!
This limited edition dish was created in collaboration with Clarence Court, Britain’s most fabulous ‘slow eggs’. 
Clarence Court are egg world royalty. Their traditional breed birds live a life of privilege, while their eggs are a true 
work of art. Naturally produced at the hen’s own pace, their shells are glossy and their yolks the deepest liquid 
gold, giving this dish a beautifully distinctive, rich flavour.

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 form the foil tray, and place the lasagne on the 

hot baking sheet in the oven and cook for 15-20 minutes, or until heated through and piping hot.
3. Once cooked, use a fish slice to remove the lasagne from the foil tray. Buon appetito.

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: The lasagne, can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The lasagne should 
be defrosted in the fridge overnight before cooking.. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, 
crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight Ingredients

Tuscan Sausage & 
Egg Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter 
[Milk], Salt, Nutmeg), Fresh Pasta (Wheat Flour, 
Egg, Durum Wheat Flour, Salt), Pork Sausage, 
Egg, Pancetta, Parmesan Cheese (Milk, Salt, 
Rennet), Mozzarella Cheese (Milk, Salt, Rennet), 
Salt, Black Pepper

Nutrition (Dish) Per 100g

Energy 1134kJ
Calories 272kCal
Fat 14.3g
Of which saturates 6.8g

Carbohydrates 22.5g
Of which sugars 1.1g

Protein 13.1g
Salt 1.5g



‘CARBONARA OF DREAMS’ WITH FRESH SEDANINI, 
PANCETTA & PARMIGIANO REGGIANO 

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



ABOUT THIS DISH
Sedanini are hollow, short pasta with external ridges. As such, they’re the perfect vessel for holding sauces, 
like our unmistakable ‘Carbonara of Dream’s. Sedanini are a modern version of a traditional smooth pasta 
called denti di elefante, or ‘elephant teeth’, that hail from Sicily. The word sedanini derives from sedano, 
meaning celery; indeed, they resemble small celery sticks, but fortunately don’t match them in taste!
The carbonara sauce we pair our sedanini with is thought to have its name derived from when charcoal 
burners used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, 
comforting dish to new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy 
morsels of fresh sedanini pasta sop up this luxuriant sauce. Made with premium pancetta, known for its 
deep, salty intensity, our carbonara sauce also contains Burford Brown eggs, a touch of cream, freshly 
ground black pepper and decadent Parmigiano Reggiano. Allow yourself to be transported to Roma by this 
classic dish with a distinctively premium twist.

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 pancetta until browned and crisp, 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 pancetta. Toss gently to coat.
5. Finally, scatter the Parmigiano Reggiano over the pasta. Buon appetito.

Match with pink stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: Both the pasta, carbonara sauce and pancetta 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 carbonara sauce and pancetta should 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

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

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

Pancetta 25g 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 

Nutrition (Dish) Per 100g

Energy 1211kJ
Calories 291kCal
Fat 8.9g
Of which saturates 3.2g

Carbohydrates 39.0g
Of which sugars 1.1g

Protein 13.4g
Salt 2.3g



PACCHERI WITH A SLOW-COOKED LAMB SHOULDER 
RAGÙ & PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Paccheri are a large, tubular-shaped pasta originating from the region of Campania, located on the 
southwestern coast of Italy. The name of this pasta is attributed to the noise made when drizzling sauce 
over the pasta, which in Italian is described as resembling a ‘pacchero’, or slap in Neapolitan dialect 
(deviating quite considerably from the Italian schiaffo). A colourful story concerning the creation of this 
pasta type posits that it was used for smuggling Italian garlic across the alps into neighbouring Austria 
(then known as Prussia) during the 1600s. The reason for this was that Prussian garlic was small, and, as a 
result, less flavourful. In contrast, Italian garlic, with its large pungent cloves, was sought after by the 
Prussian and Hungarian aristocracy. Due to such high demand, the Prussians were forced to ban the 
importation of Italian garlic in order to save the livelihood of Prussian farmers. Particularly suited for 
holding, and indeed, concealing contents within its hollow centre, paccheri became the ideal vessel for 
transporting the clandestine garlic. So successful was the scheme that, in the early 1800s, the Prussian 
garlic industry finally collapsed. A real, pacchero, or ‘slap’ in the face, so to speak. 
Whilst this week’s pairing doesn’t quite put as much emphasis on its once infamous partner, taking centre 
stage is our lamb shoulder ragù, slow-cooked over ten long hours. The time here is crucial, for it yields 
meat so tender, so intensely succulent, that the lamb can be torn apart at the merest touch of a fork. Not 
to worry, however, for our robust and toothsome paccheri hold the contents of this substantial sauce 
very well.

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 

tortelloni 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 white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
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.

Item Weight Ingredients

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

Lamb Ragù 160g Lamb Shoulder (Origin: The Republic of Ireland, 33%), 
Tomato, Water, Onion, Carrot, Celery, Lamb Stock 
(Contains Celery Seeds), Red Wine (Sulphites), Extra Virgin 
Olive Oil, Mint, Salt, Garlic, Sugar, Rosemary, Bay Leaf, 
Thyme, Black Pepper 

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 886kJ
Calories 212kCal
Fat 7.1g
Of which saturates 2.9g

Carbohydrates 25.4g
Of which sugars 1.7g

Protein 11.1g
Salt 0.5g



PAPPARDELLE WITH DUCK & TAGGIASCHE OLIVE 
RAGÙ AND PARMIGIANO REGGIANO (serves 2-3)

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



ABOUT THIS DISH
As is often the case, the origins of this ragù are highly contested. Some believe that it was first used in the 
sixteenth century by Catherine de Medici, whose culinary adventurism was understood as being an 
expression of  her mixed French and Italian heritage. The idea to use duck, so the story goes, came to 
Catherine whilst promenading by the River Arno, a river heavily populated by these winged animals.
Today duck ragù is quintessential dish of the Venetian islands and one of the few meat dishes of a region 
famed for its seafood. Like any good ragù, this version is very much a labour of love: after gently searing 
the meat to lock in the  flavour, it’s slow-cooked for hours with rosemary and taggiasche olives lending a 
sweet, aromatic depth. We serve the ragù over beautiful nests of thick, artisan pappardelle, whose thick, 
flat ribbons do a wonderful job at mopping up all the meaty goodness! As, of course, is only appropriate–
and entirely necessary – we top with it with tangy Parmigiano Reggiano cheese. 

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 3-4 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 duck 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. Once cooked, transfer the pappardelle 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.
FREEZING: Both the pappardelle pasta and the duck 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 duck 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.

Island of Ischia

Item Weight Ingredients

Pappardelle 450g Wheat Flour, Egg, Durum Wheat Flour, Salt

Duck Ragù 435g Tomato, Duck Legs (30%), Water, Cherry 
Tomatoes, Onion, Carrot, Taggiasche Olives (2%), 
White Wine (Sulphites), Extra Virgin Olive Oil, 
Garlic, Black Pepper, Rosemary, Chicken Stock 
(contains celery seeds), Salt, Sugar, Bay Leaf

Parmigiano 
Reggiano

23g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 805kJ
Calories 192kCal
Fat 4.6g
Of which saturates 1.5g

Carbohydrates 25.7g
Of which sugars 2.0g

Protein 11.5g
Salt 0.5g



BEEF & BLACK TRUFFLE TORTELLONI WITH SAGE 
BUTTER & HAZELNUT CRUMB

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



ABOUT THIS DISH
Tortelloni originate from Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food 
culture. Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana. 
Led by Italian chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s 
best restaurant in 2018, where the signature pasta of the region features amongst its exquisite selection of 
dishes.
This dish then, quite rightly, holds a well-deserved status as one of the classic indulgent tastes of Italy, with 
each tortellone carefully filled with beef and black truffles sourced from Norcia, an area of southeast 
Umbria. Locally known as trifolati, this wonderful speciality is prized for its incredible aroma and distinctive 
taste. It’s one of the world’s most revered, and expensive, luxury ingredients – and for good reason! 
Unlike more familiar funghi, they’re grown underground. Consequently, recreating the necessary 
conditions for cultivating this delicacy prove rather difficult, but not without reward of course! So as not 
to compromise the truffles’ elegance with an inferior accompaniment, we combine the black truffles with 
burrata, whose soft-centred creaminess and fresh, delicate taste, make for an exquisite filling alongside the 
truffle.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have ever so slightly cracked and split; not 
to worry, however, they are equally as delicious and will infuse well with the sage butter. Please do also be aware 
that the pasta is packaged with rice flour to prevent the pasta sticking to the packaging. 
1. Bring a large saucepan of salted water to the boil.
2. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before removing 

from the pan). 
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 heat off.
4. Once cooked, transfer the tortelloni to the sage butter. Toss gently to coat.
5. Finally, sprinkle the tortelloni with the hazelnut crumb. Buon appetito. 

Match with purple stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
FREEZING: Both the tortelloni and the sage butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The pasta should be cooked directly from frozen. The butter should be defrosted overnight 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

Beef & Black Truffle 
Tortelloni

200g Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, Salt, 
Water
Filling (44%): Beef (45%), Carrot, Onion, Celery, Italian 
Grated Cheese (Milk, Salt, Rennet), Red Wine (Sulphites), 
Olive Oil, Rosemary, Salt, Black Pepper, Black Truffle 
Cream, (Black Truffle-Tuber Aestivum, Truffle Juice, Salt, 
Natural Truffle Flavouring)

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

Hazelnut Crumb 8g Hazelnuts (Nuts)

Nutrition (Dish) Per 100g

Energy 1153kJ
Calories 277kCal
Fat 13.8g
Of which saturates 6.5g

Carbohydrates 24.6g
Of which sugars 1.6g

Protein 12.4g
Salt 0.8g



PRAWN GIRASOLI WITH LEMON & GARLIC BUTTER, 
SAMPHIRE & LEMON ZEST PANGRATTATO

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



ABOUT THIS DISH
Prawns and seafood have long been part of Italian culture, first dating back to Ancient Rome. Even by 
today’s modern standards, aquaculture, or seafood farming in Roman times was incredibly sophisticated. 
Indeed, aquaculture remains very prevalent in modern day Italy, with Sicily at the forefront of Italian 
seafood production. Testament to Sicilian seafood culture is the gambero rosso, or ‘ammaru russu’ as it’s 
known locally. Fished in the southern waters of the Mediterranean sea, the Sicilian town of Mazara del 
vallo – home to the largest fishing port in Italy– lays claim to what is one of the most reputed Italian 
seafood specialities. This ‘red prawn’ is highly esteemed in Italian culinary circles, and utterly delicious! 
Should you get the opportunity to visit Sicily, don’t miss out on the opportunity to try one of these 
freshly caught crustaceans! 
Our girasoli are generously filled with pieces of prawn and crayfish that has been cooked with a 
combination of robiola and ricotta cheese, and white wine. Complementing the delicate flavours of the 
girasoli is the lemon & garlic butter creating a light, creamy sauce that serves to enhance the seaside 
flavours of the filled pasta. Imparting one last final mark of the Italian coastline, beautiful fresh samphire –
termed, rather poetically, ‘asparagi di mare’ (asparagus of the sea) – completes the dish.  

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 lemon & garlic butter. Please also 
be aware that the pasta is packaged with rice flour to prevent the pasta sticking to the packaging.
1. Bring a large saucepan of salted water to the boil.
2. Cook  the girasoli in the boiling water for 3-4 minutes until ‘al dente’ (test a corner before removing 

from water). 
3. Whilst the girasoli cook, put the garlic & lemon butter and samphire in a 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 and samphire. Toss gently to coat.
5. Finally, sprinkle with the lemon pangrattato. Buon appetito. 

Match with blue stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
FREEZING: Both the girasoli and the lemon & garlic butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The 
girasoli should be cooked straight from frozen. The garlic & lemon 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

Girasoli 200g Pasta (50%): Wheat Flour, Egg, Durum Wheat Flour, 
Salt
Filling (50%): Prawns (Crustaceans) (32%), Crayfish 
(Crustaceans) (32%), Ricotta Cheese (Milk), Robiola 
Cheese (Milk), Butter (Milk), Olive Oil, White Wine 
(Sulphites), Parsley, Garlic, Chilli, Black Pepper.

Lemon Garlic Butter 25g Butter (Milk), Garlic, Lemon Zest, Salt, Black Pepper

Lemon Pangrattato

Samphire

5g

9g

Breadcrumbs (Wheat), Olive Oil, Lemon Zest, Salt, 
Black Pepper

Samphire

Port of Mazara del Vallo

Nutrition (Dish) Per 100g

Energy 1116kJ
Calories 266kCal
Fat 15.4g
Of which saturates 9.2g

Carbohydrates 22.0g
Of which sugars 2.5g

Protein 11.24g
Salt 1.1g



ASPARAGUS RAVIOLONI WITH A QUAIL’S EGG 
GARNISH, LEMON BUTTER, PANGRATTATO & 

VEGETARIAN ITALIAN CHEESE

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



ABOUT THIS DISH
Asparagus has a long history on the Italian peninsula. Brought to the Mediterranean by the Egyptians, the 
asparagus growing beds in Northern Italy were famous during the Renaissance times. These graceful 
spears have long been considered a sign of elegance and, in times past, were a delicacy only the most 
affluent in the Roman Republic could afford. So highly prized was this verdant vegetable that under 
Emperor Caesar Augustus, special boats – collectively known as the’ Asparagus Fleet’ – were maintained 
to transport asparagus from source to table, while elite military units were employed to carry fresh spears 
high into the Alps, where they could be frozen for later use. 
This week we’ve topped our ravioloni with zesty lemon butter for some tangy creaminess and as well as a 
luscious garnish of quail’s egg, courtesy of this week’s partners Clarence Court. Finishing it off is sprinkling 
of Italian vegetarian cheese. 

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 lemon butter. Please also be aware 
that the pasta is packaged with rice flour to prevent the pasta sticking to the packaging.

1. Bring a large saucepan of salted water to a boil.
2. Cook the ravioloni in the boiling water for 3-4 minutes until ‘al dente’ (test a corner of a piece).
3. Whilst the ravioloni cook, put the lemon butter in the 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 with the vegetarian Italian cheese, pangrattato and quail egg garnish. Buon appetito.

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
FREEZING: Both the ravioloni and the  lemon butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the 
freezer. The ravioloni should be cooked directly from frozen. The butter needs to be defrosted in the fridge overnight before cooking. Go 
Grande Portions are 30% larger. 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

Asparagus 
Ravioloni

200g Pasta (37%): Wheat Flour, Egg, Durum Wheat Flour, Salt, Water
Filling (63%): Asparagus (48%), Ricotta Cheese (Milk), Italian 
Grated Cheese (Milk, Salt, Vegetarian Rennet, Egg Lysozyme), 
Breadcrumbs (Wheat Flour, Salt, Yeast), Salt, Black Pepper

Lemon Butter 25g Butter (Milk), Lemon Zest, Salt, Black Pepper

Vegetarian 
Italian Cheese

8g Milk, Salt, Microbial Rennet, Egg Lysozyme

Quail Egg 
Garnish

20g Quail Egg, Water, Citric Acid

Pangrattato 5g Breadcrumbs (Wheat), Olive Oil, Salt, Black Pepper

Nutrition (Dish) Per 100g

Energy 888kJ
Calories 213kCal
Fat 13.3g
Of which saturates 6.5g

Carbohydrates 13.2g
Of which sugars 1.3g

Protein 9.8g
Salt 0.7g



CAVATELLI WITH A SUMMER ZUCCHINI AND MINT 
PESTO WITH RED CHILLI & PARMIGIANO REGGIANO
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ABOUT THIS DISH
These ridged and elongated pasta curls get their name from the Italian word cavato, meaning ‘indented’. 
They originate from Molise, the youngest – and often forgotten – of Italian regions, established only in 
1963 after parting ways with neighbouring Abruzzo. Chewy and extremely versatile, cavatelli lend 
themselves to a variety of meat and vegetable sauces. In this instance, we’ve opted for the latter, with a 
delightfully lush and summer-evoking pesto, even if September is soon approaching! We’ll just forget about 
that for the time being…
A twist on the classic, and more familiar, basil recipe found in the northern region of Liguria, our pesto 
sees the addition of zucchini and mint for added freshness as well as chilli for a sublte injection of heat. 

METHOD
1. Bring a large saucepan of salted water to the boil.
2. Cook the cavatelli in the boiling water for 3-4 minutes until ‘al dente’ (test a corner before of one of 

the tortelloni removing form the water). 
3. Whilst the pasta cooks, put the zucchini & mint pesto in a bowl. Add 1-2 tbsp (15-20ml) of the 

boiling cooking water to loosen off the pesto.
4. Once cooked, transfer the pasta to the pesto. Toss together to coat.
5. Finally, sprinkle over the Parmigiano Reggiano. Buon appetito. 

Match with yellow stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 2 days of delivery. 
FREEZING: The cavatelli can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The cavatelli should 
be cooked directly from frozen. The pesto should 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

Cavatelli 165g Durum Wheat Flour, Water

Zucchini & Mint Pesto 90g Courgette, Olive Oil, Parmesan Cheese (Milk), 
Basil, Mint, Garlic, Chilli, Salt, Black Pepper

Parmigiano Reggiano 8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1132kJ
Calories 270kCal
Fat 13.0g
Of which saturates 2.6g

Carbohydrates 30.6g
Of which sugars 1.5g

Protein 6.7g
Salt 0.5g



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

Smoked Prosciutto and 
Scamorza Cheese Tortelloni 

with Sage Butter & Parmigiano 
Reggiano

Orecchiette with Red Pesto, 
Sundried Tomato Crumb & 

Parmigiano Reggiano

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

Lamb & Rosemary 
Lasagne with Slow-
Cooked Ragù and 

Parmigiano Reggiano

Wild Mushroom & Black 
Truffle Ravioli with Truffle 

Butter & Hazelnuts (V.)

MEATY PASTA

Artisan Pappardelle with  
Wild Boar & Red Wine 

Ragù and Parmigiano 
Reggiano

Pici Cacio e Pepe with 
Parmigiano Reggiano

Gourmet Mac & Cheese with 
Black Truffle, Pecorino 
Cream and Pangrattato 

Crumb

VEGETARIAN PASTA

MEAT FREE PASTA


