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FROM 26TH OCTOBER - 1ST NOVEMBER

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 



BRUNCH WEEK
Continues...

This year we’re extending World Pasta Day 
and continuing our collaboration with all-day 
breakfast institution EGGBREAK and TABASCO® 
Pepper Sauces. Keep enjoying our exclusive 

menu of new brunch-inspired pasta dishes.

This week’s 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
*Limited edition Brunch Week dishes brought to you in partnership with EGGBREAK and TABASCO® 

Brand Pepper Sauces.
Prawn & Prosecco “Sunflower” Ravioli with Amalfi Lemon Butter and Samphire - A

Pumpkin, Speck & Provola Mezzelune with Sage Butter Sauce - B
Martina’s Sardinian Lamb Ragù with Fresh Conchiglie - C

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

“Full English Breakfast” Tortelloni with a TABASCO® Sauce “Bloody Mary” Crumb* - F
Orzo Pasta ‘Porridge’ alla Carbonara with Crispy Pancetta Flavoured with TABASCO® 

Sauce* - G
Brunch Mac & Cheese with TABASCO® Green Sauce (Vegetarian)* - H

Paccheri with Red Pepper Pesto from Calabria (Vegetarian) - I
Mafalde with Cavolo Nero Pesto (Vegetarian) - J

Pumpkin Ravioli with a Sage Butter Sauce - K
Orecchiette with Roasted Pepper Sauce (Vegan) - L

Fresh Pea & Mint Triangoli with Wild Rocket Pesto (Vegan) - M
Gnocchi with Sausage Ragù from Sardinia (Gluten Free) - N

Tagliatelle al Limone (Gluten Free/Vegetarian) - 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.

Be rewarded when you tell your friends about us!
Get £5 off your next order with our refer a friend scheme. And as sharing is caring, 

your friend will get 25% off too. Visit pastaevangelists.com/refer to earn rewards now.



Suggested Wine Pairing:
Prosecco is a natural choice 
here as it is in the filling of  
the pasta as well. This light 
bubbly wine with bright 
acidity and citrus and floral 
notes is perfect to pair with 
this seafood pasta. Pr

os
ec
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ABOUT THE DISH
Prosecco is native to Veneto and Friuli Venezia Giulia, in Italy’s affluent north. The latter region is home to the wine’s 
namesake hometown, ‘Prosecco’. Here, the Glera grape variety is carefully cultivated in local vineyards. While 
prosecco’s global adoration is a relatively new phenomenon, the Glera grape has been used to make wine since 
Roman times. Pliny the Elder was supposedly a fan of an early iteration of the sparkling wine, discussing the health-
giving properties of its signature fizz. Though we must admit: in our experience the accuracy of the scholar’s claim is 
dubious at best.

Purported medicinal properties aside, prosecco lends its pleasant, crisp flavour to our luxuriant ravioli, which sees the 
fizz paired with succulent gamberi (prawns) and creamy courgette, known as ‘zucchine’ in its native Italy. We elevate 
this flavoursome dish with a zesty lemon butter and fresh samphire, known poetically in Italian as “asparagi di mare” 
or asparagus of the sea. Best enjoyed with an additional glass of prosecco, allow this special dish to transport you to 
Italy, albeit vicariously, but by the most luxurious of means.

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 lemon 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 butter & samphire. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

PRAWN & PROSECCO “SUNFLOWER” RAVIOLI 
WITH AMALFI LEMON BUTTER AND SAMPHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn, Courgette & Prosecco “Sunflower” Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Cream (MILK), Courgettes (30%), Prawns 
(CRUSTACEAN) (16.6%), Onions, Potato Flakes, Unsalted 
Butter (MILK), Prosecco Wine (SULPHITES) (0.3%), Garlic, 
White Wine (SULPHITES), Salt, Parsley, White Pepper), Rice 
Flour

Lemon Butter (20g):
Butter (MILK), Lemon Zest, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 698kcal

Energy 1291kJ
Calories 310kcal
Fat 23.3g
Of which saturates 13.9g
Carbohydrates 19.9g
Of which sugars 1.1g
Protein 5.9g
Salt 0.6g



ABOUT THE DISH
Pasta ripiena (filled pasta) with squash (or “zucca” as it’s known in Italian) is a speciality of the regions surrounding 
the river Po, including Emilia-Romagna and Lombardia. The exact origin of squash filled pasta 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 mezzelune (a shape 
typical to Italy’s northern regions) with a sweet, orange-hued squash filling. We combine this beloved ingredient 
with provola and speck, two ingredients similarly associated with the culinary traditions of the north.

Provola originally hails from Campania in the Italian South, though this gooey cheese, not dissimilar in texture to 
mozzarella, is now predominantly crafted by artisan cheesemakers in the Po river valley regions. This cheese earns 
its name from the ancient tradition of ‘pruvatura’ or ‘pruvula’, where priests who had assembled at the convent of 
San Lorenzo in Capua were offered the cheese on a piece of bread, as to demonstrate its good qualities.

We also fill our special mezzelune with salty speck ham. Speck, known and formally recognised in Italy as Speck 
Alto Adige PGI, is a dry-cured and ever-so-slightly smoked ham, typical of South Tyrol, in the north. To finish, we 
dress our mezzelune in an earthy sage butter, as well as a final scattering of 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 butter. Toss gently to coat.
5. Finally, plate and sprinkle with the cheese. Buon appetito.

SQUASH, SPECK & PROVOLA MEZZELUNE WITH 
SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin, Speck & Provola Mezzelune (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, EGG 
(18%)), Filling (Ricotta Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator: Lactic Acid), Butternut Squash 
(32.5%), Speck (8.1%), Smoked Scamorza (Pasteurised Cow 
MILK, Salt, Rennet) (5.4%), Onions, Grana Padano (Cow MILK, 
Salt, Rennet, EGG Lysozyme), Potato Flakes, Butter (MILK), 
Garlic, Salt, White Pepper, Sage), Rice Flour

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

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

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



Suggested Wine Pairing:
A rich Chardonnay will accent the filling of  
this ravioli perfectly. Try to get a Chardonnay 
that has seen some oak as this will add to the 
richness, as well as adding notes of  vanilla, 
caramel and baking spices. These will match 
the pumpkin and speck flavours of  this dish 
beautifully.C
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Suggested Wine Pairing: 
Pinot Noir and lamb are a classic 
combination. Pinot Noir’s bright, 
fruity notes pair well with lamb’s 
rich, sweet flavour. The mint 
featured in this ragù will also resist 
being overpowered by a light to 
medium-bodied Pinot Noir.
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ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘’ci funti prusu 
brebeis de genti’’, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its 
human population of 1.6 million. This is unsurprising, for Sardinia is renowned throughout the gastronomic 
word for the production of its Pecorino Sardo, a cheese made from the milk of its special Sarda sheep.

But Sardinians, a resourceful people, also herd sheep throughout the island’s mountainous interior, making 
Sardinia a centre for slow-cooked lamb ragù dishes. This is particularly the case in springtime, when the quality 
of lamb is known to be exceptionally high and the meat is at its most tender. The addition of fennel to lamb 
dishes is also common in some parts of Sardinia, where this herb - “finocchio” in Italian - grows freely through 
the island’s countryside. This week, though, we’ve left it out as one of our chefs, Martina, hails from the island 
and, in her family’s recipe, fennel is omitted (though plenty of other aromatics, including freshly-cut rosemary 
and thyme, provide beautiful fragrance).

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours 
of slow- cooking, falls apart. We serve with fresh conchiglie, whose seashell shape does a fantastic job at 
transporting you to Sardinia’s beautiful beaches.

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

METHOD
Note: Conchiglie 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.

MARTINA’S SARDINIAN LAMB RAGÙ WITH 
FRESH CONCHIGLIE

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

Lamb Shoulder Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, 
CELERY, Lamb Stock (contains CELERY seeds), Barolo Wine 
(SULPHITES), Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, 
Rosemary, Bay Leaf, Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 706kcal

Energy 886kJ
Calories 212kcal
Fat 7.1g
Of which saturates 2.6g
Carbohydrates 25.4g
Of which sugars 1.7g
Protein 11.1g
Salt 0.6g



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)
“Egg, Bacon & Cheese Toastie” 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



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
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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 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 the beef falls off the bone and becomes 
the glorious focal point of this rich and intensely meaty ragù.

We pair this signature ragù with fresh strands of egg pappardelle. 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.

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 BEEF SHIN & BAROLO 
WINE RAGÙ

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

Beef & Barolo Ragù (160g):
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

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 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 ‘Bloody Mary’ pangrattato. 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



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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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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FRIENDS
WHO BRUNCH
See how some of  our customers prepared 
their own mouth-watering brunch spreads 

at home. Don’t forget to refer a friend today, 
so they can enjoy their own pasta brunch - 

salute! Learn more at 
pastaevangelists.com/refer 



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



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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Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward 
Viognier. The mild acidity 
and slight sweetness will pair 
excellently with the red pepper 
flavour of  this dish.
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ABOUT THE DISH
As the name may infer, this sumptuous vegetarian pesto hails from the sun-drenched Calabria, the ‘tip’ of Italy’s boot. 
Here, sweet red peppers and chillies grow abundantly, with the sun providing particularly flavoursome crops.

Revered for its spicy, yet slightly smoky taste, the Calabrian chilli is tempered by creamy and cooling ricotta cheese, 
as well as fragrant basil. Unlike most of the famous cheeses consumed across the peninsula, ricotta is suitable for 
vegetarians, formed from the sweet and mild whey byproduct of traditional cheese making.

This week, we’ve serve our Calabrian pesto with fresh paccheri pasta and beautiful sun-dried tomatoes. Paccheri are a 
large, tubular-shaped pasta originating from Campania and Calabria. “Paccheri” literally translates to “slaps”, which is 
derived from the sound they make when eaten. Paccheri were invented by Sicilian pasta makers in order to smuggle 
Southern Italian garlic into Prussia during the Middle Ages and early Renaissance. Prussian garlic was small and 
weak compared to the large, pungent, Italian cloves, so Italian farmers hid 4-5 cloves in each piece of paccheri and 
smuggled it across the northern border.

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, put the pesto in a large bowl. Add 1-2 tbsp (15-30ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pesto to the sauce. Toss gently to coat.
5. Finally, plate and top with the semi-dried tomatoes and sprinkle with the Italian cheese. Buon appetito.

PACCHERI WITH RED PEPPER PESTO FROM 
CALABRIA (Vegetarian)

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

Red Pepper Pesto (70g):
Red Bell Pepper, Onion, Grana Padano (MILK), Ricotta (MILK), 
Extra Virgin Olive Oil, Vegetable Oil, Garlic, Red Chillies, Salt, 
Black Pepper

Semi Dried Tomatoes (30g):
Tomatoes, Sunflower Oil, Water, Wine Vinegar, Sea Salt, Sugar, 
Garlic

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

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 1.1g



ABOUT THE DISH
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 week, we serve our salubrious, green-hued pesto with tangles of fresh mafalde pasta. Mafalde, also 
known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with beautiful wavy 
edges and a striking appearance. In 1995, the Italian government commemorated the Princess Mafalda of 
Savoy 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 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1-2 tbsp (15-30ml) 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 Italian cheese. Buon appetito.

MAFALDE WITH CAVOLO NERO PESTO (Vegetarian)

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

Cavolo Nero Pesto (70g):
Cavolo Nero, Extra Virgin Olive Oil, Grana Padano (MILK), Pine 
Nuts, Salt, Garlic

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

NUTRITION per  100g

CALORIES PER SERVING: 749kcal

Energy 1284kJ
Calories 308kcal
Fat 13.1g
Of which saturates 3.2g
Carbohydrates 34.5g
Of which sugars 1.6g
Protein 12.4g
Salt 1.0g



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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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 they have laid claim to the notable title of 8th 
largest pumpkin producer 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. Burro e salvia - sage butter 
- accompanies the ravioli, as sage is well-recognised as a fantastic pairing for pumpkin and other squash, 
tempering their sweetness and adding an earthy, savoury flavour. A smattering of Italian grated cheese completes 
the dish perfectly.

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.

PUMPKIN RAVIOLI WITH A SAGE BUTTER 
SAUCE (Vegetarian)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, Liquid 
Pasteurized EGGS (24%), Water), Filling (Pumpkin (33%), 
Ricotta Cheese (Pasteurised Cow’s MILK, Cream (MILK), Salt, 
Acidity Regulator; Lactic Acid), Grana Padano (Cow’s MILK, 
Salt, Rennet, Preservative: EGG Lysozyme), Shallots, Butter 
(MILK), Potato Flakes, Sage, Salt, White Pepper)

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: 636kcal

Energy 1113kJ
Calories 267kcal
Fat 14.2g
Of which saturates 7.2g

Carbohydrates 25.9g
Of which sugars 5.7g
Protein 8.7g
Salt 1.0g



ABOUT THE DISH
Is there any vegetable more evocative of the warm sun of Italy than the red pepper, slowly roasted for hours until 
charred and fragrant? From the pepperonata (a colourful accompaniment to grilled meat) to caponata, enjoyed 
when the sun is at its most ferocious, the humble pepper is an integral part of the culinary landscape on the 
picture-perfect island of Sardinia.

In Sardinia, you can ask any passerby - albeit in Sardu, the local language - what the secret to the island’s cuisine 
is and, should you understand the vernacular, they will tell you that the perfect Sardinian dish relies not on 
elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s this 
stripped-back list of ingredients that makes this sauce so special. Crafted with vibrant red peppers, San Marzano 
tomatoes and fresh basil, this sauce, and the island of Sardinia which inspired it, are vibrant and full of character. 
Feel the warm island breeze with every bite of this delectable dish. We serve with beautiful, hand-crafted 
orecchiette, a pasta type native to 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 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. Buon appetito.

ORECCHIETTE WITH ROASTED PEPPER SAUCE 
(Vegan)

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

Red Pepper Sauce (160g):
Red Pepper, San Marzano Tomatoes, Extra Virgin Olive Oil, 
Salt, Basil

NUTRITION per  100g

CALORIES PER SERVING: 761kcal

Energy 973kJ
Calories 234kcal
Fat 11.6g
Of which saturates 1.6g
Carbohydrates 27.0g
Of which sugars 1.8g
Protein 5.0g
Salt 0.4g



Suggested Wine Pairing:
For this summery dish, we 
recommend a fruit-forward 
Viognier. The mild acidity 
and slight sweetness will pair 
excellently with the roasted red 
pepper flavour of  this dish.
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Suggested Wine Pairing:
To pair with the bright flavours of  
mint, pea and rocket in this dish, 
we recommend a dry Sauvignon 
Blanc with high acidity. The citrus 
notes common in Sauvignon 
Blanc will match this dish 
beautifully.Sa
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ABOUT THE DISH
A dish sure to put a spring in your step, this week’s pea and mint filled triangoli (a sort of triangular-shaped 
ravioli) are made using delicious English garden peas and combined with fresh mint for a flavourful and bright 
duo. We then top with a fresh wild rocket pesto for a real taste of summer. And the best part, this dish is vegan 
so can be enjoyed by all.

Peas are commonplace in both British and Italian cuisines for good reason. These small vegetables, known 
as “piselli” in Italian, are packed with heart-healthy minerals such as magnesium and calcium. In the 
accompanying pesto, we feature rocket, or rucola, a leafy green rich in amino acids and vitamins. We blend 
this rocket into a unique pesto to top each of our triangoli. This dish feels like a vision of summer days spent in 
England’s green pastures.

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 pesto 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 rocket pesto. Toss gently to coat. 
5. Finally, plate and enjoy. Buon appetito.

FRESH PEA & MINT TRIANGOLI WITH WILD 
ROCKET PESTO (Vegan)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pea & Mint Triangoli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt) Filling (Peas (59%), Shallot, Potato, Dairy Free 
Bechamel (Rice Milk, Dairy Free Margarine, Gluten Free Flour, 
Salt, Nutmeg, White Pepper), Extra Virgin Olive Oil, Mint 
(0.5%), White Pepper, Salt, Emulsifier (Potato Flakes, Starch, 
Rice Flour, Vegetable Fibre), Rice Flour

Rocket Pesto (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, Salt

NUTRITION per  100g

CALORIES PER SERVING: 581kcal

Energy 1053kJ
Calories 253kcal
Fat 9.4g
Of which saturates 1.3g
Carbohydrates 3.6g
Of which sugars 0.6g
Protein 7.0g
Salt 0.9g



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.

In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit in Sardu, the local language - 
what the secret to the island’s special ragù is. Invariably, should you understand the vernacular, they will tell you that 
the perfect ragù alla Campidanese (named after the island’s Campidano region) relies not on elaborate preparation 
but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s this stripped-back list of 
ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat with 
a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But don’t let the 
simplicity of its preparation belie its exceptionally meaty flavour. This week, we serve with fresh, gluten free gnocchi 
dumplings, whose rustic character pairs so well with this comforting ragù.

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 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 gnocchi to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

GNOCCHI WITH SAUSAGE RAGÙ FROM 
SARDINIA (Gluten Free*)

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

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork, Salt, Black Pepper, White 
Wine [SULPHITES], Garlic) (Origin: UK) (42%), Water, Onion, 
Carrots, Extra Virgin Olive Oil, Salt, Garlic, Sugar, Fennel Seeds, 
Chicken Stock (CELERY), Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 692kcal

Energy 786kJ
Calories 188kcal
Fat 8.3g
Of which saturates 2.7g
Carbohydrates 22.6g
Of which sugars 2.2g
Protein 5.5g
Salt 1.5g

*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.



Suggested Wine Pairing: 
The characteristic herbal, liquorice 
and dark red fruit notes of  Barbera 
make it a natural pairing for a 
fennel sausage sauce. The medium 
tannins and high acidity will also 
complement this dish and the 
pecorino cream topping.
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Suggested Wine Pairing:
The acidity of  the lemon in this 
sauce 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
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 cut into beautiful strands of 
tagliatelle.
 
Tagliatelle are a flat pasta, whose official width and thickness as stated by the Bolognese Chamber of Commerce 
are 6mm x 1mm. Legend states that tagliatelle were invented on the night of Annibale II Bentivoglio’s wedding 
to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her ribbon-like hairstyle. 
However, there is much speculation as to if this was actually true or a joke made up by humourist Augusto 
Majani in 1931.

Alongside this classic pasta shape, we’ve looked to Campania’s coastline to inspire this incredibly fresh, 
summer-evoking sauce. Indeed, the Amalfi Coast, or, rather, Amalfitan Coast (a portmanteau of both Amalfi 
and Positano), is renowned for its lemons. These special limone are exquisitely fragrant, oversized and grow 
munificently along the sun-kissed coastline of Amalfi. With such perfumed abundance, locals take pleasure in 
preparing plates of pasta al limone, which denotes pasta dressed in a light sauce infused with local lemons and 
their zest. As you prepare this special dish, pour yourself a cold glass of white wine and allow the lemon aroma 
to carry you all the way to the Amalfi Coast - wherever you are.

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.

TAGLIATELLE AL LIMONE (Gluten Free*/Vegetarian)

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

Lemon Sauce (125g):
Double Cream (MILK), Butter (MILK), Lemon Juice, Lemon 
Zest, Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 986kcal

Energy 1349kJ
Calories 323kcal
Fat 19.0g
Of which saturates 11.0g
Carbohydrates 29.9g
Of which sugars 1.8g
Protein 8.3g
Salt 0.5g

*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: 

WONKY WEEK
2ND - 8TH NOVEMBER

Did you know the vast majority of  pumpkins actually end up in landfill - right 
after October 31st? That’s why, next week, we’re creating a series of  “wonky” 
pasta dishes, made from pumpkin flesh that would otherwise be wasted. £1 from 
each dish sold will be donated to support leading food waste charity 

FareShare. Join us on the #PumpkinRescue! 

FareShare registered charity number 1100051


