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FROM 19TH - 25TH OCTOBER

Look out for the lettered stickers on the items we’ve sent you. Match 
items of the same letter to create each dish.

BRUNCH WEEK

@TABASCO_UK 
@EGGBREAK_LDN
#TABASCOBRUNCHSESSIONS 



Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce - A
Black Truffle & Pecorino Triangoli with Truffle Butter & Hazelnuts - B

Mafalde with Beef Shin & Barolo Wine Ragù - C
“Egg, Bacon & Cheese Toastie” Lasagne with TABASCO® Chipotle Sauce* - D

Tuscany’s Famous Wild Boar Ragù with Fresh Paccheri - E
“Full English Breakfast” Tortelloni with a TABASCO® Sauce “Bloody Mary” Crumb* - F

“Carbonara Porridge” with Crispy Pancetta Flavoured with TABASCO® Sauce* - G
Brunch Mac & Cheese with TABASCO® Green Sauce (Vegetarian)* - H
Paccheri with a Datterini Tomato & Mascarpone Sauce (Vegetarian) - I

Pappardelle with a Wild Mushroom Sauce (Vegetarian) - J
Amalfi Lemon & Mozzarella Ravioli with Sage Butter - K

Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb (Vegan) - L
Pumpkin & Sage Ravioli with Wild Rocket Sauce (Vegan) - M
Gnocchi with Cavolo Nero Pesto (Gluten Free/Vegetarian) - N

Spaghetti all’Amatriciana with Crispy Smoked Pancetta (Gluten Free) - O

Introducing :
BRUNCH WEEK

In celebration of World Pasta Day this 
October, we have enlisted the help of 
London’s all-day breakfast institution 
EGGBREAK and TABASCO® Brand Pepper 
Sauces to create an exclusive menu of 

new brunch-inspired pasta dishes.

This week’s limited edition menu honours 
the growing British tradition of weekend 
brunch. Dishes include “porridge” 
carbonara, “full English” tortelloni, egg, 
bacon and cheese “toastie” lasagne and 
brunch mac & cheese. Each of these special 
dishes is flavoured with TABASCO® Brand 
Pepper Sauces. Pair with free-flowing 
prosecco & good company for the ultimate 

brunch at home experience. Salute!



Brunch Week Menu

Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce - A
Black Truffle & Pecorino Triangoli with Truffle Butter & Hazelnuts - B

Mafalde with Beef Shin & Barolo Wine Ragù - C
“Egg, Bacon & Cheese Toastie” Lasagne with TABASCO® Chipotle Sauce* - D

Tuscany’s Famous Wild Boar Ragù with Fresh Paccheri - E
“Full English Breakfast” Tortelloni with a TABASCO® Sauce “Bloody Mary” Crumb* - F

“Carbonara Porridge” with Crispy Pancetta Flavoured with TABASCO® Sauce* - G
Brunch Mac & Cheese with TABASCO® Green Sauce (Vegetarian)* - H
Paccheri with a Datterini Tomato & Mascarpone Sauce (Vegetarian) - I

Pappardelle with a Wild Mushroom Sauce (Vegetarian) - J
Amalfi Lemon & Mozzarella Ravioli with Sage Butter - K

Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb (Vegan) - L
Pumpkin & Sage Ravioli with Wild Rocket Sauce (Vegan) - M
Gnocchi with Cavolo Nero Pesto (Gluten Free/Vegetarian) - N

Spaghetti all’Amatriciana with Crispy Smoked Pancetta (Gluten Free) - O

Keep chilled and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need to 
be defrosted overnight before cooking. Double portions are twice as large. 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. 

Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

Not sure how to assemble your dish? All components of your meal are labelled 
with a corresponding lettered sticker. Simply match the items of the same letter to 

create your dish. 

*Limited edition Brunch Week dishes brought to you in partnership with EGGBREAK and TABASCO® 
Brand Pepper Sauces.



Match all 
items with the 
sticker marked:

 Amalfi

Suggested Wine Pairing:
A bright, dry rosé pairs well with 
the seafood filling of this pasta. 
Citrus, berry and herb notes 
complement the filling and sage 
butter sauce, whilst acidity helps 
to cut through their richness. 
Serve this wine cold.Pr
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ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run restaurants 
that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue facades 
look against the sun: a sort of seaside fairy tale.

But it’s the waft of fresh seafood cooking in the kitchens of these little, family-run establishments that is most 
captivating. From aragosta - lobster in Italian - to the most beautiful crab & prawn, these little coastline eating spots 
typically source freshly-caught seafood directly from nearby fishermen in the morning, giving them time to prepare 
the catch and create simple but sublime dishes in time for hungry drivers to feast upon as lunchtime arrives.

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, choosing to serve this 
week’s ravioli with mouthwatering lobster, prawn & succulent crab meat. To accentuate the flavour of - and indeed 
do justice to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous 
pairing for seafood). To finish, we garnish with a little asparagi di mare (the Italians gorgeously, even poetically, refer 
to samphire as ‘asparagus of the sea’). This final flourish adds a final whisper of the Italian seaside - and at its most 
beautiful.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter & samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

LOBSTER, CRAB & PRAWN “SUNFLOWER”    
RAVIOLI WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Lobster, Prawn and Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS 
(24%)), Filling (Mascarpone Cheese (Pasteurised Cow 
MILK, Cream (MILK), Salt, Acidity Regulator ; Lactic Acid), 
Peeled Prawns (17%)(CRUSTACEAN), Crab Meat (11.5%) 
(CRUSTACEAN), Lobster (11.5%) (CRUSTACEAN), Butter 
(MILK), Onions, Potato Flakes, White Wine (SULPHITES), 
Garlic, Salt, Parsley, Fresh Chilli Pepper, White Pepper), Rice 
Flour

Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 631kcal

Energy 1099kJ
Calories 264kcal
Fat 13.8g
Of which saturates 8.4g
Carbohydrates 26.4g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g



ABOUT THE DISH
Triangoli are a beautiful, triangle-shaped ravioli, beloved across Italy but scarcely known outside of il bel paese. 
This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each triangolo filled with 
black truffles grown in Norcia, an area in southeast Umbria, where they are locally known as trifolati, and are prized 
for their distinct aroma. There are three regions known for truffle hunting other than Umbria: Piemonte, Toscana 
and Marche. As truffles grow underground with no visible surface markings, pigs or dogs are used to unearth the 
truffles, employing the animals’ strong sense of smell. While pigs were traditionally used for truffle hunting, dogs 
have now replaced them in popularity. Why, might you ask? Well, dogs are easier to train to give the truffle up, and 
not enjoy it themselves!

So as not to compromise the truffle’s elegance with an inferior accompaniment, we combine the beautiful black 
truffles with Pecorino, one of Italy’s finest and best-known cheeses. Highly regarded for its tangy sharpness, it’s 
the perfect accompaniment for our decadent truffle filling. We finish our triangoli simply with truffle butter and 
hazelnut crumb. This dish will make you want to visit Italy to go truffle-hunting in the countryside!

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the truffle butter in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the truffle butter. Toss gently to coat.
5. Finally, plate and sprinkle with the hazelnut crumb. Buon appetito.

BLACK TRUFFLE & PECORINO TRIANGOLI 
WITH TRUFFLE BUTTER & HAZELNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, 
Pasteurized EGG), Filling (Ricotta Cheese (MILK), Sheep’s 
MILK Cheese, Truffle Sauce (Champignon Mushrooms, Extra 
Virgin Olive Oil, Olive Oil, Truffle Tuber Aestivum, Black Olives, 
Herbs, Salt) Onion, Goat’s MILK Cheese, Parsley, White 
Pepper)

Truffle Butter (20g):
Butter (MILK) (87%), Black Truffle (10%), Salt, Black Pepper

Hazelnuts (4g): 
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701kcal

Energy 1258kJ
Calories 301kcal
Fat 19.0g
Of which saturates 10.5g
Carbohydrates 20.9g
Of which sugars 1.9g
Protein 11.1g
Salt 0.6g



Match all 
items with the 
sticker marked:

 Bologna

Suggested Wine Pairing:
For this filled pasta with both Pecorino and 
truffle, we recommend a bold white wine to 
balance the creaminess, while still standing up 
to the strong and delicious truffle flavour. A 
Chardonnay that has seen some oak would be 
an excellent choice, with the moderate acidity 
cutting through the creaminess of  the filling.C
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Match all 
items with the 
sticker marked:

 Capri

Suggested Wine Pairing: 
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
sauce, reinforcing the pairing. The 
full-bodied nature of  Barolo, along with 
the moderate tannins, will complement 
the strong flavours in our delicious beef  
shin ragù.Ba

ro
lo



ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this special ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. Our 
beef and Barolo ragù gently simmers for hours until reaching a consistency so silky that it falls off the bone 
and becomes the glorious focal point of this rich and intensely meaty ragù. This sauce pairs perfectly with 
wonderful ribbons of mafalde pasta, which are the ideal size – and shape – to catch the sauce.

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance named after Princess Mafalda of Savoy. In 1995, the Italian 
government commemorated Princess Mafalda with a limited edition stamp. Princess Mafalda died during the 
Second World War, whilst detained in a German concentration camp. The mafalde pasta is said to evoke the 
princess’ curls. This wasn’t the first time Princess Mafalda’s life had been marked by tragedy: the SS Principessa 
Mafalda Italian transatlantic ocean liner was named after her. This was one of the most luxurious ships at the 
time. Unfortunately, it sank off the coast of Brazil in 1927. 

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MAFALDE WITH BEEF SHIN & BAROLO WINE 
RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour 

Beef & Barolo Ragù (160g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland) (27%), 
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra 
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY 
seeds), Sugar, Thyme, Bay Leaf, Black Pepper

Vegetarian Italian Grated Cheese (8g): 
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 739kcal

Energy 926kJ
Calories 222kcal
Fat 6.5g
Of which saturates 2.0g
Carbohydrates 26.3g
Of which sugars 2.2g
Protein 12.6g
Salt 1.3g



ABOUT THE DISH
In celebration of World Pasta Day this October, we have teamed up with all-day breakfast institution EGGBREAK and 
TABASCO® Brand Pepper Sauces to create an exclusive menu of new brunch-inspired pasta dishes.

This week’s decadent lasagne draws inspiration from the viral EGGBREAK ‘Egg, Bacon & Cheese Toastie’, which 
pairs the smoky flavour of charred hardwood bacon & TABASCO® Chipotle Sauce with melted cheese & runny 
golden yolks. We’ve given this dish a distinctly Italian spin, informed by the hearty breakfasts enjoyed by Tuscan 
farmers, layering meaty salsiccia, smoked pancetta and creamy bechamél - known to have originated in the region 
- between sheets of fresh lasagne.

In homage to EGGBREAK’s cult sandwich creation, we infuse our besciamella with the smoky and rich flavour 
of TABASCO® Chipotle Sauce, adding a moreish kick to this breakfast-inspired lasagne. And as is often the case 
with the greatest cheese toasties, we make sure not to skimp on the formaggio, resulting in an especially gooey, 
especially delicious lasagne.

Note: Though this dish does not come with a side of crispy bacon, we wholly encourage frying a couple of rashers 
with your TABASCO® Chipotle Sauce mini for extra smoky flavour to enjoy with your lasagne. Store at 5ºC or below. 
Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Preheat the oven to 200ºC.
2. Remove the lasagne from its packaging and place on a baking sheet.
3. Once the oven has reached 200ºC, put the lasagne into the oven and cook for 15-20 minutes, or until heated 
through and piping hot.
4. Once cooked, use a fish slice to remove the lasagne from the baking sheet. Buon appetito!

“EGG, BACON & CHEESE TOASTIE” LASAGNE 
WITH TABASCO®® CHIPOTLE SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tuscan Sausage Lasagne (335g):
Besciamella Sauce (MILK, WHEAT Flour, Butter (MILK), 
Salt, Nutmeg, Smoked Tabasco Sauce (Chipotle (Smoked Red 
Jalapeño), Pepper (32%), Distilled Vinegar, Water, Salt, Sugar, 
Onion Powder, Garlic Powder, Spices, Tabasco® Brand Pepper 
Sauce (1%) Distilled Vinegar, Red Pepper, Salt)), Fresh Pasta 
(WHEAT Flour, EGG, Durum WHEAT Flour, Salt), Pork Sausage 
(Pork (42%, Origin UK), Passata, White Wine (SULPHITES), 
Onions, Fennel seeds, Salt, Garlic, Black Pepper), EGG, 
Pancetta (Pork Belly, Salt, Dextrose, Spices, Aromatics, 
Natural Flavouring, Smoke Flavouring, Antioxidants: E301, 
Preservatives: E250, E252), Italian Hard Cheese (MILK, Salt, 
Rennet), Mozzarella Cheese (MILK, Salt, Rennet)

NUTRITION per  100g

CALORIES PER SERVING: 975kcal

Energy 1214kJ
Calories 291kcal
Fat 15.1g
Of which saturates 7.6g
Carbohydrates 23.4g
Of which sugars 1.1g
Protein 14.2g
Salt 1.1g



Match all 
items with the 
sticker marked:

 Dante

Suggested Pairing:
Pair this dish with a brunch favourite - 
the Tequila Sunrise. While we usually 
opt for wine, we also encourage 
cocktails to accompany your pasta 
meals. This flavourful lasagne is sure to 
be even more delicious with a Tequila 
Sunrise on the side.Te

qu
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Suggested Wine Pairing: 
As boar has quite a strong flavour, 
this pasta is best enjoyed with 
a bold, fruit-forward red wine, 
making a Chianti Classico the 
perfect match. The Chianti pairing 
also honours the Tuscan heritage of  
this dish.C

hi
an
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Match all 
items with the 
sticker marked:

 Etna



ABOUT THE DISH
Known as the unofficial mascot of Tuscany, wild boar, or cinghiale as it’s known in the vernacular, has the dubious 
honour of being both a local emblem and a local delicacy. It might then come as a surprise that despite the 
rather conflicting status of this animal – eaten and revered in equal measure – that it features as a statue in 
Florence. Known locally as “Il Porcellino”, it’s said to be good luck to touch the nose of this bronze beast! Indeed, 
we certainly touched his nose during the last visit we made to Florence. The animals forage in local woodlands – 
mainly concentrated around the coastal area of Maremma – occasionally causing mischief in vineyards and even 
gardens, but Tuscans adore the rich, gamey flavour they lend to local dishes.

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper berries 
and plenty of tomatoes – a dish known locally as “cinghiale in umido” – until rich and luxuriant. This sauce pairs 
perfectly with fresh paccheri, a pasta shape reminiscent of, though larger than, rigatoni. Its cavernous interiors 
welcome the wild boar ragù to nestle within, making each mouthful all the more delicious.  

Note: As boar is a wild animal that is hunted, there may be pellets remaining in the meat ragù. We do our best to 
ensure these are removed prior to cooking.  Store at 5ºC or below. Consume or freeze on the day of delivery or the day 
after delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TUSCANY’S FAMOUS WILD BOAR RAGÙ WITH 
FRESH PACCHERI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Boar Ragù (160g):
Tomatoes, Pork Shoulder, Wild Boar Shoulder, Onion, CELERY, 
Carrot, Red Wine (SULPHITES), Salt, Garlic, Olive Oil, Sugar, 
Chicken Stock (contains CELERY seeds), Black Pepper, Bay 
Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 696kcal

Energy 874kJ
Calories 209kcal
Fat 6.2g
Of which saturates 1.9g
Carbohydrates 25.1g
Of which sugars 1.3g
Protein 11.6g
Salt 0.7g



ABOUT THE DISH
In celebration of World Pasta Day this October, we have teamed up with all-day breakfast institution EGGBREAK and flavour 
experts, TABASCO® Brand Pepper Sauces to create an exclusive menu of new brunch-inspired pasta dishes.

An icon of our native cuisine, the ‘Full English’, or colloquially the ‘Fry Up’, is a British institution, a symbol of leisurely 
weekends across the British Isles. A hearty combination of sausage, bacon and egg, paired with various extras including 
(though not limited to) beans, tomatoes, mushrooms and toast, this savoury dish is a staple of all-day breakfast menus, 
having gained popularity in the Victorian period.

In homage to the mighty full English breakfast, we stuff our fresh, artisan pasta with some of our favourite components 
of this iconic dish - albeit with a distinctly Italian twist. Here, meaty Italian salsiccia (sausage) and smoky pancetta are 
combined with mushrooms, with a kick from TABASCO® Sauce. We dress our tortelloni in a deliciously salty butter (like the 
toast component ought to be!). 

Honouring the purported hangover-curing properties of the ‘Full English’ breakfast, we finish our tortelloni with a 
generous scattering of ‘Bloody Mary’ pangrattato crumb. Infused with TABASCO® Sauce, our limited edition pangrattato 
pays tribute to another of the British public’s favourite “hair of the dog” remedies, the Bloody Mary. Ironically, the spicy 
cocktail is also enjoyed (often in endless quantities) as part of an increasingly popular British pastime (which we happen to 
be celebrating this week): bottomless brunch!

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery. Bulk this out with a fried egg 
topped with a dash of TABASCO® Sauce for an extra kick.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, however: 
they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

“FULL ENGLISH BREAKFAST” TORTELLONI WITH 
A TABASCO®®® SAUCE “BLOODY MARY” CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
“Full English Breakfast” Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour, EGG, Water),
 Filling (Ricotta Cheese (Pasteurised Cow MILK, Cream (MILK), Salt, Acidity 
Regulator: Lactic Acid), Mixed Mushroom (Pleurotus Ostreatus, Pholiota Nameko, 
Lentinula Edodes, Agaricus Bisporus, Boletus Edulis and Related Group (10%), 
Cantharellus Cibarius), Smoked Cured Pancetta (Pork Meat, Salt, Garlic, Spices, 
Antioxidant E301), Sausage (Pork Meat, Black Pepper), Grana Padano (Cow’s 
MILK, Salt, Rennet, Preservative: EGG Lysozyme), Onions, Butter (MILK), Tabasco 
Sauce (Distilled Vinegar, Red Pepper (19%), Salt), Garlic, Salt, Dried Mushroom 
(Boletus Edulis, Boletus Aeneus, Boletus Canicola, Boletus Reticulatus), White 
Pepper), Rice Flour

Salty Butter (20g):
Butter (MILK), Salt

‘Bloody Mary’ Pangrattato Crumb (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Tomato Paste, Lemon Juice, 
Worcestershire Sauce (Malt Vinegar (BARLEY), Spirit Vinegar, Molasses, Sugar, 
Salt, Anchovies (FISH), Tamarind Extract, Onions, Garlic, Spice, Flavouring), 
Original Tabasco Sauce (Distilled Vinegar, Red Pepper (19%), Salt), Pepper, 
Olive Oil

NUTRITION per  100g

CALORIES PER SERVING: 554kcal

Energy 1012kJ
Calories 243kcal
Fat 14.1g
Of which saturates 8.4g
Carbohydrates 19.9g
Of which sugars 1.7g
Protein 9.7g
Salt 0.8g



Match all 
items with the 
sticker marked:

 Firenze

Suggested Pairing:
Forgo the wine here and try 
pairing with a Bloody Mary. This 
classic brunch drink will match 
the flavours in the dish. No matter 
what time of  day you’re enjoying 
our tortelloni, we’re sure you’ll feel 
like it’s Sunday midmorning. Bl
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dy
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Match all 
items with the 
sticker marked:

 Genova

Suggested Wine Pairing:
In the spirit of  brunch, 
pop open a nice bottle of  
champagne for this dish. While 
not a classic combination, 
we feel a heavier champagne 
will pair well with this brunch 
edition of  carbonara.  C
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ABOUT THE DISH
In celebration of World Pasta Day this October, we have teamed up with all-day breakfast institution EGGBREAK and 
TABASCO® Brand Pepper Sauces to create an exclusive menu of new brunch-inspired pasta dishes.

Though this particular dish represents a peculiar culinary crossover, it can be said that a decadent carbonara 
possesses the same comforting properties as a hearty bowl of porridge on a cold winter’s morning. In homage to this 
staple breakfast dish - the old reliable of morning sustenance - we pair our signature “carbonara of dreams” with orzo 
pasta. These small nibs are reminiscent in shape of cooked oats. In Italy, this pasta is often referred to as ‘risoni’, due 
to its resemblance to a ‘large grain of rice’, though its Anglo-American name (‘orzo’) stems from the Italian word for 
‘barley’ for similar reasons.

Aesthetic debate aside, orzo is admittedly a pasta rarely served alla carbonara, but we think this adds a fun twist to 
this limited-edition dish for World Pasta Day. Infused with signature breakfast flavours like smoky pancetta (which we 
fry in TABASCO® Sauce) and rich, golden egg yolks, our “porridge” carbonara is an indulgent take on the burgeoning 
British brunch tradition... by way of Italia.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the pancetta on a medium-high heat. Once crispy turn the heat to low and let the 
pan rest for a minute before adding a few dashes of TABASCO® Sauce - we recommend 3 dashes but feel free to add 
extra if you want more of a kick. Once added, cover with a lid and heat slightly to infuse. Add in the sauce and cover 
once more with a lid and heat until steaming. When the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

“CARBONARA PORRIDGE” WITH CRISPY 
PANCETTA FLAVOURED WITH TABASCO®® SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orzo (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour 

Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), 
EGG Yolk (18%), Water, Black Pepper, Turmeric 

Pancetta (35g):
Pancetta (Pork, Salt, Dextrose, Spices and Flavourings, 
Antioxidant: Sodium Ascorbate, Preservatives: Potassium 
Nitrate, Sodium Nitrite)

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

TABASCO® Mini (37ml):
Distilled Vinegar, Red Pepper, Salt

NUTRITION per  100g

CALORIES PER SERVING: 916kcal

Energy 1146kJ
Calories 275kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g
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ABOUT THE DISH
In celebration of World Pasta Day this October, we have teamed up with all-day breakfast institution EGGBREAK and 
TABASCO® Brand Pepper Sauces to create an exclusive menu of new brunch-inspired pasta dishes.

Decadent by nature, we blend several sharp cheeses to make our mac and cheese. We add a signature twist to this 
American-Italian brunch favourite by infusing our indulgent roux sauce with TABASCO® Green Sauce, which adds 
a zesty kick to our creamy mac and cheese - a pairing favoured by our very own Finn from the Pasta Evangelists 
team. Indeed, this unique take on Mac & Cheese was initially a New Year’s Eve recipe he created, though is now a 
brunch favourite among the team.

TABASCO® Green Sauce blends vibrant jalapeno peppers with vinegar and salt, resulting in a piquant sauce that 
elevates this creamy dish. The pleasant mild heat and signature zing is the perfect morning pick-me-up addition 
to our fan-favourite mac and cheese. Though we encourage the consumption of this decadent mac and cheese at 
any hour, this week, we implore you to enjoy this dish with a prosecco in hand, a la bottomless brunch. 

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery. Make it a feast by 
pairing this dish with another brunch classic, sliced avocado. Top your avocado with a few dashes of TABASCO® Green 
Sauce to bring out zesty flavours.

METHOD
1. Preheat the oven to 200ºC.
2. Remove the mac & cheese from its packaging and place on a baking sheet.
3. Once the oven has reached 200ºC, put the mac & cheese into the oven and cook for 15-20 minutes, or until 
heated through and piping hot.
4. Once cooked, use a fish slice to remove the mac & cheese from the baking sheet. Buon appetito!

BRUNCH MAC & CHEESE WITH TABASCO®® 
GREEN SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Brunch Mac & Cheese (335g):
Pasta (WHEAT Flour, EGG, Durum WHEAT Flour, Salt), 
Cheddar Cheese (MILK), Grana Padano (MILK), Salt, 
Emmental (MILK), MILK, Butter (MILK), WHEAT Flour, 
Jalapeno, Spring Onions, Green Tabasco (Distilled Vinegar, 
Jalapeño Pepper (30%), Water, Salt, Maize Starch, Stabiliser: 
Xanthan Gum, Preservative: Ascorbic Acid), Green Tabasco 
Breadcrumbs (Breadcrumbs (WHEAT), Olive Oil, Lemon Juice, 
Green Tabasco Sauce (Distilled Vinegar, Jalapeño Pepper 
(30%), Water, Salt, Maize Starch, Stabiliser: Xanthan Gum, 
Preservative: Ascorbic Acid), Salt, Black Pepper)

NUTRITION per  100g

CALORIES PER SERVING: 562kcal

Energy 693kJ
Calories 165kcal
Fat 9.1g
Of which saturates 5.4g
Carbohydrates 13.9g
Of which sugars 2.7g
Protein 7.0g
Salt 0.8g



Match all 
items with the 
sticker marked:

 Hurra

Suggested Wine Pairing:
Another brunch favourite, 
prosecco is sure to delight 
alongside this delicious, 
zesty mac & cheese. Be sure 
to serve liberally for the full 
brunch experience...
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Match all 
items with the 
sticker marked:

 Imola

Suggested Wine Pairing: 
A dry, medium to full-bodied Merlot with 
notes of  dark red fruits, such as cherry 
and plum, will pair beautifully with this 
tomato-based dish, without overpowering 
the subtle basil flavours. Merlot has 
noticeable acidity, which will match the 
acidity of  this tomato sauce.M

er
lo

t



ABOUT THE DISH
Ah... pomodoro e basilico. These two ingredients – two of Italy’s finest – come together to create something sublime. 
If you have ever enjoyed a fresh caprese salad (whether in the Capri sun or not), you will have noticed that the 
combination of tomato and fresh basil – known appropriately as the ‘king of herbs’ – is a beautiful one, despite its 
near-rustic simplicity.

Indeed, it’s this simplicity that underpins la cucina italiana and all its secrets; rather than relying on elaborate 
preparation and an extensive list of ingredients, Italian food emphasises a small number of ingredients. Each, 
however, should be of exceptional quality, for there is no place to hide. This dish is one such example.

Our fresh tomato and basil sauce is just that: exceptionally fresh and made with the best pomodori, namely the San 
Marzano variety, grown in the nutrient-rich soil of Mount Vesuvius. Exquisitely fragrant, fresh basilico is chopped and 
added to the sauce whilst cooking, as is a small amount of mascarpone cheese, teasing out the taste of the tomatoes 
and giving the sauce a beautiful orange hue. Serve with a scattering of formaggio and delight in this classic dish.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off the 
heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

PACCHERI WITH A DATTERINI TOMATO & 
MASCARPONE SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Datterini Tomato, Mascarpone & Basil Sauce (160g):
Datterini Tomatoes, Mascarpone Cheese (MILK), Water, 
Onion, Carrot, Extra Virgin Olive Oil, Basil, Salt, Garlic, Sugar, 
Black Pepper

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 880kJ
Calories 211kcal
Fat 8.3g
Of which saturates 4.5g
Carbohydrates 25.9g
Of which sugars 2.2g
Protein 7.8g
Salt 0.5g



ABOUT THE DISH
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to the 
favourable geographical conditions. The Alps and Apennine mountains are flourishing grounds for the most 
popular mushrooms. Indeed, when mushroom season arrives, something takes hold of Italians. It’s not so 
much a fever, but rather a lust, a kind of earthy hunger as families set out for the hunting grounds once 
favoured by their ancestors.

They’re hungry for funghi, specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, 
Emilia-Romagna, Umbria and Veneto. The 16th century Italian naturalist Costanzo Felici once described the 
mushroom as ‘a very eccentric and dangerous food, better kept away from the table than dished up on it’. The 
Roman Emperor, Claudius was, after all, said to have been poisoned by this fungus – either through criminal 
intent, or by sheer accident – by his fourth wife Agrippina.

Our founder, Alessandro, loved searching for porcini mushrooms as a child. Unfortunately, because of lack of 
skill, he was only able to find the more prevalent poisonous mushrooms. He now hopes that, one day soon, 
he will be able to take his baby son, Daniele, foraging in the same hills - seeking greater success, of course. If 
Daniele has more luck than his dad, he might even find the king of the mushroom world, used in this sauce. 
The Boletus Edulis, more commonly known as “porcino” mushroom (and literally meaning “little pig” in 
Italian), can grow up to ten-inches tall and a foot in diameter and weigh 1kg when mature. The thick strands of 
the pappardelle, meanwhile, make for an ideal match to lap up this mighty mushroom sauce.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

PAPPARDELLE WITH A WILD MUSHROOM 
SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Mushroom Ragù (160g):
Porcini and other Mushrooms, Carrot, CELERY, Onion, Garlic, 
Cream (MILK), Tomato Sauce (Tomatoes (77%), Water, Onion, 
Carrot, Extra Virgin Olive Oil, Basil, Salt, Garlic, Sugar, Black 
Pepper), Mushroom Stock, Corn Flour, Rosemary

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 643kcal

Energy 804kJ
Calories 193kcal
Fat 6.2g
Of which saturates 2.4g
Carbohydrates 25.7g
Of which sugars 1.3g
Protein 8.0g
Salt 1.0g



Match all 
items with the 
sticker marked:

  Julius

Suggested Wine Pairing: 
For this dish, we recommend a light-
bodied Merlot with bright acidity to 
balance the richness of  the sauce, 
while still standing up to the strong and 
delicious mushroom flavours. The cherry 
and plum notes characteristic of  Merlot 
will complement this dish wonderfully.M
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Suggested Wine Pairing:
The acidity of  the lemon in this 
ravioli needs an acidic wine to 
match it. Sauvignon Blanc has 
high acidity and strong citrus notes, 
which will complement this dish, 
while helping to cut through its 
creaminess.Sa
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ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & mozzarella ravioli than the Amalfi Coast, one of 
Italy’s most treasured sights, and home to one of the world’s most coveted types of limone? Indeed, the Amalfi 
lemon has long enjoyed prominence in Campanian cuisine - from tart limoncello to zesty pasta al limone.
Amalfi lemons are referred to as sfusato Amalfitano in native tongue. This is perhaps in reference to their 
elongated shape, as “sfusato” roughly translates as “spindle”. Known for its strong fragrance and for a flavour less 
acidic than other types of lemon, it is not an uncommon sight to observe locals enjoying the citrus in its entirety - 
pith, rind and all!

We pay homage to the Amalfi lemon by stirring its aromatic juice into creamy mozzarella, that is also flecked by 
the lemon’s milder, sweeter peel. Although remarkably simple, this combination could scarcely be more Italian in 
spirit. These refreshing pockets of filling are surrounded by fresh pasta and drizzled with burro e salvia, a mouth-
watering butter combined with freshly chopped sage - the leaves of which lend an aromatic flavour to the butter. 
To crown our ravioli, we sprinkle over a scattering of tangy formaggio.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

AMALFI LEMON & MOZZARELLA RAVIOLI 
WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Ravioli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurized EGG), Filling (Mozzarella Cheese (MILK) (61%), 
Ricotta Cheese (MILK), Lemon Zest, Salt, White Pepper), Rice 
Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 664kcal

Energy 1214kJ
Calories 291kcal
Fat 18.3g
Of which saturates 10.9g

Carbohydrates 16.9g
Of which sugars 3.1g
Protein 15.4g
Salt 1.6g



ABOUT THE DISH
The word “broccoli” comes from the Italian broccolo, which roughly translates as “the flowering crest of a cabbage”. 
The brassica is native to the Mediterranean, engineered by early horticulturalists in Tuscany. Revered by Italian 
natives since the Roman era, the vegetable is so synonymous with “lo Stivale” that, upon its arrival in England 
around the mid-18th century, broccoli was referred to as “Italian asparagus”. While broccoli is a cold-weather crop, 
we’ve given the vegetable a distinctly summery twist, in the form of a vibrant broccoli pesto, flecked with warming 
red chilli. Fragrant basil and heady garlic finish the sauce, which gains its signature creaminess and rustic texture 
from a mixture of pine nuts and almonds.

In Puglia, broccoli is typically served with orecchiette pasta, which, in turn, is our pasta of choice to pair with this 
vibrant pesto. Orecchiette, translating to ‘’little ears’’ in reference to their shape, are a pasta bianca (or white 
pasta, made without egg). This shape is prepared by nonne throughout Puglia by hand, and is synonymous 
with Southern Italy’s ‘’cucina povera’’, or poor man’s kitchen. Historically, the impoverished south could ill-afford 
to prepare pasta with eggs, a tradition associated with Italy’s northern regions, which, to this day, remain 
disproportionately better-off. We serve our light pasta and fresh, nutrient-rich pesto with a fennel crumb for an 
authentic taste of Puglia.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Orecchiette can take a little longer to cook. We like around 5 minutes, but cook for longer if you prefer your 
pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 5 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the fennel taralli crumb. Buon appetito.

ORECCHIETTE WITH BROCCOLI & CHILLI 
PESTO AND A FENNEL CRUMB (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (165g):
Durum WHEAT Semolina, Water, Rice Flour

Broccoli & Chilli Pesto (70g):
Broccoli, Olive Oil, Basil, Pine Nuts, Blanched Almonds (NUTS), 
Garlic, Salt, Red Chilli

Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt

NUTRITION per  100g

CALORIES PER SERVING: 601kcal

Energy 1045kJ
Calories 251kcal
Fat 7.8g
Of which saturates 1.0g
Carbohydrates 36.9g
Of which sugars 1.2g
Protein 7.8g
Salt 0.8g
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Suggested Wine Pairing:
This bright and mildly spicy sauce 
requires an equally lively wine to match 
it. We recommend a fruity and crisp 
Sauvignon Blanc. The high acidity, 
citrus notes and clean mouthfeel will pair 
very well with the broccoli & chilli pesto 
without overpowering these flavours.Sa
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Match all 
items with the 
sticker marked:

 Milano

Suggested Wine Pairing:
A Chardonnay will accent the 
filling of this ravioli perfectly. Try 
to get a Chardonnay that has seen 
some oak as this will add notes of 
vanilla, caramel and baking spices. 
These will match the pumpkin and 
sage of this dish beautifully. C
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ABOUT THE DISH
Did you know that Italians adore the delicate and sweet flesh of pumpkin in their pasta dishes? In fact, so 
amorous is il bel paese for a cube or two of zucca (pumpkin) that Italy, despite its relatively small size versus 
other global producers, is the 8th largest producer of pumpkins in the world. Pasta ripiena (filled pasta) with 
pumpkin is a specialty of the regions surrounding the river Po, including Emilia-Romagna and Lombardia. The 
exact origin of pumpkin ravioli is hotly debated, as both Mantova and Ferrara have early records of this dish, 
and therefore both take credit.

In any case, in homage to these gastronomic - and pumpkin - centres of Northern Italy, this week we’ve filled 
our fresh ravioli with a beautifully orange and sweet-fleshed pumpkin filling. We’ve also infused the filling 
with fresh sage, which is a fantastic pairing for pumpkin, tempering its sweetness and adding savoury depth. 
Serve with our fresh and 100% plant-based rocket sauce for an authentic, if modern, take on this speciality of 
Northern Italy.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the pesto.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 2-3 minutes.
3. Whilst the pasta cooks, put the sauce in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Lift the pasta out of the water and transfer to the wild rocket sauce. Toss gently to coat. 
5. Finally, plate and enjoy. Buon appetito.

PUMPKIN & SAGE RAVIOLI WITH WILD 
ROCKET SAUCE (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin & Sage Ravioli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower 
Oil, Sugar, Salt), Filling (Pumpkin (89%), Emulsifier (Potato 
Flakes, Starch, Rice Flour, Vegetable Fibre), Sage (0.9%), 
Salt, Black Pepper), Rice Flour   
 
Wild Rocket Sauce (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, 
Salt.

NUTRITION per  100g

CALORIES PER SERVING: 490kcal

Energy 888kJ
Calories 213kcal
Fat 8.3g
Of which saturates 1.1g
Carbohydrates 28.9g
Of which sugars 1.6g
Protein 4.8g
Salt 1.1g



ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free gnocchi. Regardless of whether you are able to consume gluten, 
this is pasta eccezionale, made in the artisan tradition and carefully cut into beautiful gnocchi pieces.

Cavolo nero (“black cabbage”) pesto is a typical winter condiment present in any respectable Tuscan kitchen. This type 
of kale grows mainly in the central regions of Italy and this unique sauce is prepared using the crispy looking tasty 
vegetable as a base together with pine nuts, extra virgin olive oil, garlic, vegetarian cheese and a pinch of salt. Cavolo 
nero is used in many other recipes and has earned its place in the realm of pestos owing to its wonderful colour and 
health-giving properties (amongst other things, cavolo nero has been hailed by scientists for lowering bad cholesterol 
levels).

This fabulously green pesto is served with our fresh, gluten free gnocchi dumplings. Gnocchi have a long and 
esteemed history in Italian cuisine, dating all the way back to Ancient Roman times. Although, in those days, before the 
arrival of the potato from the New World, they were usually made with a combination of flour and bread).

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re ready. 
3. Whilst the gnocchi cook, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the gnocchi to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

GNOCCHI WITH CAVOLO NERO 
PESTO (Vegetarian/Gluten Free*)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt

Cavolo Nero Pesto (70g):
Cavolo Nero, Extra Virgin Olive Oil, Vegetarian Hard Cheese 
(Cow’s MILK, Salt, Vegetarian Rennet), Pine Nuts, Salt, Garlic

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 632kcal

Energy 947kJ
Calories 228kcal
Fat 9.5g
Of which saturates 2.3g
Carbohydrates 29.2g
Of which sugars 0.5g
Protein 5.8g
Salt 1.0g

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens 
that are handled as part of our operation. However, we cannot 
guarantee that there will not be any traces present in your food.



Match all 
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 Napoli

Suggested Wine Pairing:
A slightly off-dry Gewürztraminer 
will complement this dish 
beautifully. Gewürztraminer, with 
its characteristic aromatics and 
apricot, grapefruit and ginger 
notes, stands up to the strong 
cavolo nero flavour of this dish. G
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Match all 
items with the 
sticker marked:

 Otranto

Suggested Wine Pairing: 
Montepulciano d’Abruzzo generally 
has strong tannins and low acidity 
with a rich mouthfeel. It often has 
spice and pepper notes with darker 
fruit flavours. This combination 
pairs beautifully with the tomato-
based Amatriciana sauce.M
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ABOUT THE DISH
In this week’s dish, we serve freshly made gluten free pasta. Regardless of whether you are able to consume 
gluten, this is pasta eccezionale, made in the artisan tradition and carefully formed into beautiful strands of 
spaghetti. 
 
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this recipe. 
Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the inclusion 
of garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, this sauce is 
made with smoked guanciale (pork cheek).

At the risk of again dismaying the good people of Amatrice, though, we substitute pancetta, as this imparts a 
deeper, smokier flavour. These flavoursome morsels of pancetta are gently fried until crisp, then suspended in a 
vibrant tomato sauce. To amplify the amatriciana sauce’s signature meaty flavour, we add both chicken and pork 
stock, while rosemary, bay leaf and red wine add depth, ensuring a moreish taste of Amatrice.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SPAGHETTI ALL’AMATRICIANA WITH CRISPY 
SMOKED PANCETTA (Gluten Free*)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Spaghetti (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin 

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains 
CELERY), Chicken Stock (Contains CELERY), Garlic, Pepper, 
Sugar, Rosemary, Salt, Bay Leaf

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g

*Our gluten-free pasta is handled in an environment where products 
containing gluten are also handled. We have procedures in place to 
minimise the risk any cross-contact/contamination of all the allergens 
that are handled as part of our operation. However, we cannot 
guarantee that there will not be any traces present in your food.



This menu is made from 100% recyclable materials

Next Week: Brunch Week
ALSO AVAILABLE WEEK OF 26TH OCTOBER

This year we’re extending World Pasta Day and continuing our 
collaboration with all-day breakfast institution EGGBREAK and 
TABASCO® Brand Pepper Sauces. Next week is your last chance to try 
our exclusive menu of  new brunch-inspired pasta dishes, from “porridge” 

carbonara to “Full English” tortelloni.
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