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Bari harbour

The renowned Bronte Pistachio tree against the 
stunning backdrop of Mount Etna in Sicily, inspired 
by this week’s Paccheri with Pistachio Pesto



Buon 
appetito!

Alessandro’s childhood neighbourhood, 
Castelletto, in Genoa

Castelletto, Genoa. The childhood 
neighbourhood of Alessandro

What does a pasta 
subscription really mean?
Subscription seems to be all the rage these 
days. Want unlimited access to music, well, 
there’s Spotify. In the mood to watch a film 
or your favourite tv series; Netflix. After a 
plate of fresh, hand-made pasta to remind 

you of some of the finest dining experiences 
in Italy… putting it all together while 

listening to the former, and savouring every 
delicious morsel while watching the latter? 

Well, that’s where we come in…

But what does subscribing actually mean? 
Well, by subscribing, you’ll have a regular 
supply of fresh, delicious pasta delivered 

straight to your door. By subscribing, you’ll 
not only be saving, but you’ll also receive 
free delivery for all orders. And the best 

part? It’s entirely up to you when, and how 
often, you want your pasta to be delivered. 

From once a week to every week.

Of course, we understand that commitment 
can sometimes seem intimidating. As a result, 
we’ve made subscription exactly as it should 
be – as flexible as possible. You can pause, 

skip or cancel your subscription at any 
moment by visiting the ‘My Account’ page.

Commitment, however, certainly won’t go 
unnoticed, or unrewarded. As a result, 

subscribers regularly receive premium Italian 
goodies with their orders -- from artisan 
chocolates to pasta-making tools. This 

certainly isn’t something you’ll want to miss 
out on.

Buon appetito, from all of us at Pasta 
Evangelists



THIS WEEK’S PASTA MENU
MEATY PASTA

Malloreddus Pasta with our ‘Carbonara of Dreams’, Crispy Pancetta & 

Parmigiano Reggiano

Lasagne with Slow-Cooked Lamb & Rosemary Ragù and Parmigiano Reggiano 

Crust

Tuscan Sausage Ravioli with Sage Butter and Parmigiano Reggiano

Pappardelle for 2-3 with Beef Shin & Barolo Ragù and Parmigiano Reggiano

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

VEGETARIAN PASTA
Paccheri with Pistachio Pesto, Pistachio Crumb and Parmigiano Reggiano

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

Reggiano

‘Prince of Pumpkins’ Tortelloni from Mantova with Sage Butter, Rosemary 

Pangrattato and Vegetarian Italian Cheese (Ve.)
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MALLOREDDUS WITH OUR ‘CARBONARA OF 
DREAMS’, CRISPY PANCETTA & PARMIGIANO 

REGGIANO

Photograph: Tim Atkins | 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 of 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, 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 the pancetta. Toss gently to coat.
5. Finally, scatter over the Parmigiano Reggiano. Buon appetito.

Match with pink stickered pasta

(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

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of 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

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



LASAGNE WITH SLOW-COOKED LAMB & ROSEMARY 
RAGÙ AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Growing up in the neighbourhood of Castelletto in Genoa, lamb lasagne featured as a strong and memorable 
component of the childhood of our founder, Alessandro. We thought it then only appropriate to transport 
you – and your taste buds – to those days that Alessandro looks back at so fondly.
In Genoa, lasagne is often filled with a local soft cheese called ‘prescinseua’ (pronounced ‘preshinsoa’) in place of 
the traditional besciamella. Indeed, in Alessandro’s household the choice of cheese is a contentious one. His 
wife, from Napoli, tends to use mozzarella, deviating from both Genovese and national tradition. In this instance, 
however, we’ve opted for the national – and international for that matter – besciamella accompaniment to this 
perennial classic. 
One of the great secrets to our spectacular lamb ragù is time – and lots of it. Over a period of ten hours, the 
lamb is slowly braised with fresh, Tuscan rosemary until it tenderises and yields its rich, meaty flavours. A 
perennial plant from the Lamiaceae family – along with basil, sage, oregano and thyme – rosmarino is a familiar 
sight in the Italian countryside, growing in the wild throughout Italy and the Mediterranean regions, and of 
course, used widely in Italian culinary circles. The botanical name, Rosmarinus officinalis, is derived from the old 
Latin term meaning ‘dew of the sea’, likely referring to its pale blue flowers and the fact it often grows near the 
sea. The fresh leaves have a particularly potent fragrance and flavour, and therefore in this instance serve as the 
perfect accompaniment to the succulence and strong aromatic profile of the lamb. 

METHOD
Note: When cooking a Go Grande portion, remove the lasagne from the tray and place on a baking sheet before 
putting in the oven.
1. Put on a baking sheet in the oven and preheat to 200 °C.
2. Once the oven has reached the temperature, remove the lid from the foil tray, place it on a 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 purple stickered pasta

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows. 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. *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

Lamb & Rosemary 
Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter [Milk], 
Salt, Pepper), Lamb & Rosemary Ragù (Lamb 
Shoulder [Origin: Republic of Ireland] [52%], 
Tomatoes, Red Wine [Sulphites], Onion, Carrot, 
Celery, Rosemary, Garlic, Mint, Thyme, Bay Leaf, 
Salt, Black Pepper, Olive Oil), Lasagne (Wheat Flour, 
Egg, Durum Wheat Flour, Salt), Parmesan Cheese 
(Milk, Salt, Rennet)

Nutrition (Dish) Per 100g

Energy 678kJ
Calories 162kCal
Fat 9.0g
Of which saturates 4.3g

Carbohydrates 10.8g
Of which sugars 3.5g

Protein 8.4g
Salt 1.4g



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

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of 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 



PAPPARDELLE FOR 2-3 WITH BEEF SHIN & BAROLO 
RAGÙ AND PARMIGIANO REGGIANO

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



ABOUT THIS DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the widest flat 
pastas, making it the perfect size to sop up meat sauces. The word pappardelle comes from the verb pappare, 
meaning to “gobble up”, which is exactly what this pasta, and people who eat it, do. 
Our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. We have 
selected a fabulously rich and aromatic Barolo, to add incredible depth and flavour to this limited edition ragù. A 
big, powerful, tannic wine, Barolo needs to be matched with foods of similar weight. We pair our Barolo with 
thick, wide pappardelle, as the tannins from the wine bind to the food proteins and come across as softer. Our 
beef and Barolo ragù gently simmers for hours and hours until reaching a consistency so silky, so gelatinous, that 
it ceases to cling to the bone and yields to become the glorious focal point of this rich, intensely meaty ragù. 
This sauce pairs perfectly with our pappardelle, which are the ideal size to catch the sauce.

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the pasta sticking together. 
Discard before cooking. 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 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 clumping together.
3. Whilst the pasta cooks, put the beef shin 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 white stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows. FREEZING: Both the pappardelle and the beef shin 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 directly from frozen. The ragù should be defrosted in 
the fridge overnight. 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.

Nutrition (Dish) Per 100g

Energy 926kJ
Calories 221kCal
Fat 6.5g
Of which saturates 2.0g

Carbohydrates 26.3g
Of which sugars 2.2g

Protein 12.6g
Salt 1.3g

Item Weight Ingredients

Pappardelle 400g Wheat Flour, Egg, Durum Wheat Flour, Salt

Beef Shin Ragù 385g Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
Wine (Sulphites), Beef Stock (contains Celery seeds), 
Carrot, Olive Oil, Celery, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf

Parmigiano 
Reggiano

24g Milk, Salt, Rennet



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 rice flour 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 chilled and consume within 1 day of 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 1163kJ
Calories 279kCal
Fat 13.9g
Of which saturates 6.6g

Carbohydrates 25.0g
Of which sugars 1.6g

Protein 13.0g
Salt 0.8g



PACCHERI WITH PISTACHIO PESTO, PISTACHIO 
CRUMB AND PARMIGIANO REGGIANO
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ABOUT THIS DISH
Characterized by their thick, tubular shape, paccheri originate from the southern region of Campania. Indeed, its 
name is often attributed to the noise made when this pasta is doused in sauce. Those from Napoli like to think 
of this as resembling a pacchero, or 'slap' as translates to 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.
And whilst the Prussians travelled north in the pursuit of culinary pleasure, we've headed south with the 
addition of the Sicilian pistachio. This highly-prized nut is a distinctive feature of the island. Grown in Bronte, lying 
on the flanks of Europe's largest active volcano, Mount Etna, the unctuous texture and intense flavour of this 
emerald-green nut lends our pesto a special edge. The Sicilians, of course, know any product of this calibre can 
quite easily succumb to fraudulent imitation. As a result, the Sicilian pistacchio is protected by DOP status, much 
in the same way Parmigiano Reggiano is. Adding to the pesto is the pistachio crumb, adding wonderful crunch 
and texture, as well as showcasing the pretty, pink-specked shards of the thick and fleshy outer layer of this 
sublime nut.

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 piece before removing from 

the pan). 
3. Whilst the paccheri cook, put the pistachio pesto in a bowl along with 1-2 tbsp (15-20ml) of the boiling 

cooking water to loosen the pesto off.
4. Once cooked, transfer the paccheri to the pesto. Toss gently to coat. 
5. Finally, transfer to a plate and sprinkle with the pistachio crumb and Parmigiano Reggiano. Buon appetito.

Match with green stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows. FREEZING: Both the paccheri and the pistachio 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 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.

Item Weight* Ingredients
Paccheri 165g Wheat Flour, Egg, Durum Wheat Flour, Salt

Pistachio Pesto 70g Pistachio Nuts (44%), Extra Virgin Olive Oil, Parmigiano 
Reggiano (Milk, Salt, Rennet), Water, Basil, Garlic

Pistachio Crumb 8g Pistachio Nuts

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



MAFALDE WITH BLACK TRUFFLE BUTTER FROM 
UMBRIA, HAZELNUT CRUMB AND PARMIGIANO 

REGGIANO

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



ABOUT THIS DISH
Whilst our previous dishes including mafalde might have favoured a meat-based ragù, here we've opted for a 
sumptuous twist. Taking inspiration from Umbria - distinguished in the gastronomic world by its highly famed 
and fragrant tartufi neri (black truffles) - our crowning anointment is a creamy, truffle-infused butter.
And whilst the entrancing curls of the mafalde pasta are said to evoke the curly hair of the Italian Princess this 
pasta is ostensibly named after, here they're particularly deft at scooping up every last drop of the indulgent 
butter. 
A sprinkling of hazelnuts serves as a crunchy contrast to the starchy headliner of this dish, and as is, of course, 
customary by now, we've finished with a touch of tangy Parmigiano Reggiano. And whilst this inclusion risks the 
wrath of puritans (tartufi neri are not, traditionally, supposed to be served with Parmesan) we found out that 
the Parmigiano Reggiano brings this celebration of truffles to an indulgently creamy, and incredibly heady, climax, 
acting to thicken the butter-based sauce and add depth of flavour.
For the curious, when we say 'found out', we mean just that. Whilst serving guests at a Cambridge food festival 
earlier in the summer, our team members - unaccompanied by an Italian - began indulging guests' requests for 
Parmesan to be sprinkled over the truffle butter sauce. And as they received a rapturous response, the 
inclusion of Parmigiano Reggiano became, if not an Italian tradition, most certainly a Pasta Evangelists tradition.

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 truffle 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 mafalde to the pan with the truffle butter. Toss gently to coat.
5. Finally, sprinkle over the hazelnut crumb and Parmigiano Reggiano. Buon appetito.

Match with red stickered pasta, sauce 
and garnish

(Allergens in bold and underlined):

INGREDIENTS

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of delivery. Alternatively, freeze as follows. FREEZING: Both the mafalde and the truffle butter 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 truffle butter 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

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

Black Truffle 
Butter

35g Butter (Milk (87%), Black Truffle (10%), Salt, Black 
Pepper

Hazelnut Crumb 8g Hazelnuts (Nuts)

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Nutrition (Dish) Per 100g

Energy 1532kJ
Calories 366kCal

Fat 18.0g
Of which saturates 9.0g

Carbohydrates 38.9g
Of which sugars 1.3g

Protein 11.7g
Salt 0.9g



‘PRINCE OF PUMPKINS’ TORTELLONI FROM MANTOVA 
WITH SAGE BUTTER, ROSEMARY PANGRATTATO AND 

VEGETARIAN ITALIAN CHEESE (Ve.)

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



ABOUT THIS DISH
Did you know that Italians adore the delightfully sweet and vibrant flesh of pumpkin in their pasta dishes? In 
fact, so amorous is il bae paese for a cube or two of zucca (pumpkin) that they have laid claim to the notable 
title of 8th largest pumpkin producer in the world, with Venice even growing them since the 5th 
century. Tortelloni with pumpkin is a speciality of the regions surrounding the river Po, which includes the 
provinces of Mantova and Cremona. The exact origin of pumpkin tortelloni is hotly debated, as 
both Mantova and Ferrara have early records of this dish, and both therefore take credit.
This week, we’ve infused our pumpkin tortelloni with sage, imparting beautiful colour and enhancing the sweet 
taste of the pumpkin. We complete our tortelloni with sumptuous sage butter, as well as a generous scattering 
of rosemary-infused pangrattato (breadcrumbs) and tangy vegetarian Italian cheese (for all intents and purposes, 
this is exactly the same as Parmigiano Reggiano, but, owing to the lack of animal rennet - which makes it 
vegetarian - cannot, legally, be referred to as Parmigiano Reggiano, as the name of this iconic Italian cheese is 
DOP, or Denominazione di Origine, meaning its origin and traditional production are protected by European 
law). Whilst less excitingly named, our vegetarian Italian cheese allows all - including those who don't eat animal 
rennet - to devour this week's dish with full relish, whilst maintaining the full, tangy headiness of Parmigiano 
Reggiano.

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 sage butter. The pasta is packaged with rice flour, 
so as to prevent the pasta from sticking to the packaging. Discard the rice flour 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 before of one of the 

tortelloni removing form the water). 
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 tortelloni to the sage butter. Toss gently to coat.
5. Finally sprinkle over the rosemary pangrattato and the vegetarian Italian cheese. Buon appetito. 

Match with orange stickered pasta, 
sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS
Item Weight* Ingredients

Pumpkin Tortelloni 200g Pasta (56%): Durum Wheat Flour, Egg, Chestnut Flour, 
Water, Salt
Filling (44%): Pumpkin (54%), Ricotta Cheese (Milk), 
Italian Grated Cheese (Milk, Salt, Vegetarian Rennet, Egg
Lysozyme), Breadcrumbs (Wheat Flour, Salt, Yeast), 
Salt, Nutmeg 

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

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

Vegetarian Italian Cheese 8g Milk, Salt, Microbial Rennet, Egg Lysozyme

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

Consume within 1 day of delivery. 
Keep chilled and consume within 1 day of 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.

Cappello del Prete, literally ‘Priest 
Hat’, is a variety of pumpkin native 
to Mantova



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

Lobster & Crab Tortelloni with 
Lemon Pangrattato, Samphire & 

Sage Butter 

Beef & Black Truffle 
Ravioli with Sage Butter, 
Parmigiano Reggiano & 

Hazelnut Crumb

‘Carbonara of Dreams’ 
with Fresh Bucatini, 
Crispy Pancetta & 

Parmigiano Reggiano

Pea & Shallot Tortelloni with 
Garlic Oil and Lemon 

Pangrattato (Ve.)

MEATY PASTA

‘Ultimate Lasagne with 
Beef & Barolo Ragù, 

Béchamel & Parmigiano 
Reggiano

Pappardelle for 2-3 with 
an Aromatic Duck & 

Taggiasche Olive Ragù 
and Parmigiano Reggiano

Pappardelle with a Wild 
Mushroom Ragù and 

Vegetarian Hard Cheese (V.)

VEGETARIAN PASTA

SEAFOOD PASTA

Tagliatelle with Beef & 
Barolo Wine Ragù with 

Parmigiano Reggiano (gf.)

VEGAN PASTA

Tuscan Wild Boar 
Tortelloni with Rosemary 
Butter, Pangrattato and 

Parmigiano Reggiano

Strozzapreti with Pistachio 
Pesto, Pistachio Crumb & 

Parmigiano Reggiano

GLUTEN FREE PASTA


