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FROM 9TH - 15TH NOVEMBER

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

THIS WEEK’S MENU



This week we’ve partnered with Steve & Giles of Russell 
& Atwell to treat you to a taste of their delicious fresh 
chocolate. Bite into the hand-finished dark chocolate shell 
to experience the rich, creamy chocolate centre with fino de 
aroma cocoa, organic double cream and a drop of honey. 
Made only with fresh, natural ingredients and no trace of 
palm oil these wonderful treats are great for our planet too. 

Enjoy as a little dolce with an espresso - Italian style!
www.russellandatwell.com



This Week’s Menu

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

C - Martina’s Sardinian Lamb Ragù with Fresh Conchiglie
D - Venetian Duck Ragù with Paccheri

E - Mafalde with Beef Shin & Barolo Wine Ragù
F - ‘Nduja Sausage & Burrata Mezzelune with a Sage Butter Sauce
G - “Carbonara of Dreams” with Fresh Bucatini & Crispy Pancetta

H - Spaghetti with Rome’s “Cacio e Pepe” Cheese Sauce
I - Pappardelle with a Wild Mushroom Sauce

J - Mafalde with a Black Truffle Butter Sauce & Hazelnuts
K - Courgette & Scamorza Ravioli with a Sage Butter Sauce

L - Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb
M - Aubergine & Sun-Dried Tomato Triangoli with Wild Rocket Pesto

N - Gnocchi with Fresh Basil Pesto
O - Tagliatelle with Beef Ragù alla Bolognese

Keep chilled at 5ºC or below 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.

Look out for bespoke wine pairing recommendations with each dish, specially curated by our 
partners at Laithwaite’s Wine. Pasta Evangelists customers enjoy 15% off + free delivery on orders 

of £25 or more at https://www.laithwaites.co.uk.

Use code: PASTAEV15 at the checkout. Salute!
Valid until 30/11/2020. Voucher can be redeemed once, is non-transferable and cannot be used in conjunction with another offer. 

New customers only. £25 min spend. Must be 18 or over. For full terms please visit: Laithwaites.co.uk/terms.



This wine is from an exceptional family 
estate with vines in the superior Gavi di 
Gavi. Savour its creamy pear fruit balanced 
by piercing lemon freshness. These 
vineyards lie in the ‘classico’ part of the 
region, where the hand harvested Cortese 
vineyards enjoy ‘best of the best’ Gavi di 
Gavi status. It’s a racy, dry classic, 
showing pristine floral and almond 
character. Enjoy with our 
seafood-filled ravioli.

Villa Broglia Gavi di Gavi
suggests:



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, crab and prawn. 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: While we do our best to remove all shell fragments, pieces may remain in the sauce. 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 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.

LOBSTER, CRAB & PRAWN 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 13.8 g
Of which saturates 8.4g
Carbohydrates 26.4 g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g



ABOUT THE DISH
Tortelloni originate in Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food culture. 
Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana. Led by Italian 
chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s best restaurant in 
2018, where the signature pasta of the region features amongst its exquisite selection of dishes.

This dish quite rightly holds a well-deserved status as one of the classic indulgent tastes of Italy, with each 
tortellone carefully filled with beef and paired with a fresh truffle butter using black truffles sourced from Norcia, 
an area of southeast Umbria. Locally known as trifolati, this wonderful speciality is prized for its incredible aroma 
and distinctive taste. It’s one of the world’s most revered, and expensive, luxury ingredients – and for good reason! 
Unlike more familiar funghi, they’re grown underground. Consequently, recreating the necessary conditions 
for cultivating this delicacy prove rather difficult, but not without reward of course! We serve with a scattering of 
hazelnut crumb, enhancing the rich, meaty flavour of our beef whilst serving as a consummate companion for our 
beautiful trifolati.

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 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 and hazelnut crumb. Buon appetito.

BEEF & TRUFFLE TORTELLONI WITH BLACK 
TRUFFLE BUTTER SAUCE & HAZELNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Beef (49%), Grana Padano (MILK, Salt, 
Rennet, EGG Lysozyme), Onion, Carrots, CELERY, Breadcrumb 
(WHEAT), Olive Oil, Water, Garlic, Rosemary, Truffle Cream 
(Black Truffle, Tuber Aestivum, Salt, Natural Truffle Flavouring), 
Thyme, Laurel, Salt, White Pepper), Rice Flour

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

Hazelnuts (4g):
Hazelnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 746kcal

Energy 1364kJ
Calories 327kcal
Fat 20.8g
Of which saturates 10.3g
Carbohydrates 24.4g
Of which sugars 1.3g
Protein 11.5g
Salt 1.1g



Experience the almost extinct Magliocco 
grape with this richly rewarding red 
blend. In Italy’s Calabria, the Lento 
family breathed life back into Magliocco. 
Its rocky soils and terroir seem to suit 
this variety perfectly. Hand harvested 
Magliocco and Merlot, gently fermented 
and aged for six months in oak casks, has 
created this rich yet elegant red which 
will pair beautifully with the truffle 
and beef flavours of this pasta.

Dragone Selezione Rosso
suggests:



Pinot Noir and lamb are a classic 
combination. Pinot Noir’s bright, 
fruity notes pair well with lamb’s 

rich flavour. The mint also won’t be 
overpowered by a Pinot Noir.Pi

no
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suggests:



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
The city of Venice is one defined by its heritage - from the grand Byzantine architecture that rises from the 
landscape, to its labyrinthine canals and waterways. A direct path to the Adriatic Sea, echoes of the Ottoman 
Empire ring throughout the city. Venice’s Middle Eastern heritage endures in its modern cuisine, too: spices like 
cinnamon, saffron, and nutmeg are commonplace in Venetian cooking. Few dishes are more emblematic of this 
heritage than the classic Venetian duck ragù, which blends rich duck meat with wine, bay leaf, and exotic herbs 
and spices.

As is often the case in Italy, the origin of duck ragù is disputed. Some suggest the dish was the brainchild of 
Catherine de’ Medici in the sixteenth century, who sought to take advantage of the abundance of birds that lived 
on the River Arno in Tuscany. However, most regard this dish as quintessentially Venetian. Indeed, duck had long 
been domesticated during the days of the Republic of Venice, and an early iteration of this ragù was commonly 
enjoyed with bigoli pasta. While many Venetian restaurants still honour this traditional pairing, we like to serve 
this ragù with several other pasta shapes, including paccheri, as here, whose cavernous interiors invite the rich 
meat sauce to nestle within.

Note: While we do our best to ensure any bones and olive pits are removed prior to cooking, there may be some 
fragments present in the sauce. 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.

VENETIAN DUCK RAGÙ WITH PACCHERI

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

Duck Ragu (160g):
Tomato, Duck Leg (30%), Cherry Tomatoes, Onion, Carrot, 
Taggiasche Olives (2%), White Wine (SULPHITES), Extra 
Virgin Olive Oil, Garlic, Black Pepper, Rosemary, Chicken Stock 
(contains CELERY seeds), Salt, Sugar, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 642kcal

Energy 806kJ
Calories 193kcal
Fat 4.6g
Of which saturates 1.5g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 11.5g
Salt 0.6g



A light-bodied Syrah will complement 
this dish without overpowering the 
duck flavours. The red fruit notes 

along with the subtle smokiness of 
this wine will pair well with this dish.

Sy
ra

h

suggests:



This Malbec from select plots in the 
Mendoza region of Argentina has 
notes of ripe dark fruits and sweet 
spice. The owner, Jose Zuccardi is 
a pioneer of Argentine wine. This 
gorgeous Malbec is made from the 
best grapes in their Santa Julia estate, 
as well as some from the Valle de 
Uco. Handpicked, with some ageing 
in French barrels, this wine is 
packed with fruit. It is a natural
 match for our meaty ragù.

Compadre Gran Malbec
suggests:



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 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.

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
Treat yourself to some of the finest flavours of the sun-drenched Italian South with our ‘nduja & burrata mezzelune. Parcels 
of fresh pasta, crafted into half moon shapes, conceal a mouth-wateringly decadent filling that showcases some of lo 
stivale’s best-loved exports. The characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh burrata - the 
jewel in the crown of Italian cheeses. Renowned for its buttery consistency and delicate flavour, burrata is crafted by artisan 
cheesemakers located in the stunning Apulia region of the South. Pronounced an-du-yah, the spicy and spreadable ‘nduja 
hails from Calabria, likewise located in Southern Italy. This salume (cured meat) blends rich cuts of pork, such as the belly 
and shoulder, with sweet and spicy paprika and hot Calabrian peppers, boasting a unique flavour that pairs perfectly with 
delicate burrata, and shines in our mezzelune.

We anoint our ‘nduja & burrata mezzelune with fragrant sage butter, lending an earthy aroma and enticing gloss to the 
dish. We finish our pasta, of course, with an obligatory sprinkling of Italian cheese – buon appetito!

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 2 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.

‘NDUJA SAUSAGE & BURRATA MEZZELUNE WITH 
A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Mezzelune (200g): 
Pasta 40% (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, Water), 
Filling 60% (Ricotta Cheese (MILK, Cream (MILK), Salt, Acidity 
Regulator, Lactic Acid), Burrata Cheese (MILK, Salt, Rennet), Nduja 
(Pork Fat, Pork, Calabrian Hot Pepper, Salt, Spices), Grana Padano 
(MILK, Salt, Rennet, EGG Lysozyme), Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 723kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g



suggests:
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This full-bodied wine, with medium 
tannins will match the spiciness 

of the ‘nduja. It is also moderately 
acidic, which will help to cut 

through the richness of the filling.
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io Pair a crisp Pinot Grigio with our 
creamy carbonara. The bright acidity 

of this wine will cut through its 
richness whilst complementing the 

smokiness of the pancetta.

suggests:



ABOUT THE DISH
Now very much a favourite amongst the Pasta Evangelists community – and something of a signature dish – this 
hedonistic Roman classic is thought to have its name derived from when charcoal burners were used to cook the dish 
over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting dish, presenting a 
gloriously creamy carbonara with tangles of fresh bucatini – in our opinion bigger and better than spaghetti – which 
sop up this luxuriant sauce. Bucatini are widely enjoyed throughout Lazio, the region that is home to Rome, but 
particularly in the capital.

Although not entirely traditional, we use pancetta in our carbonara sauce because it imparts a deep, salty intensity 
that pairs with the richness of the egg yolk and cream. We finish our carbonara with freshly ground black pepper and 
generous shavings of Italian cheese. The wonderfully golden hue of our sauce is the product of the quality egg yolks 
we source for our Carbonara. Be transported to the ‘Eternal City’ by this classic dish with a distinctively premium twist.

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 3-4 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 the sauce. Once added, cover 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 OF DREAMS” WITH FRESH 
BUCATINI & CRISPY PANCETTA

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

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

Pancetta (35g):
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

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



@black.kintsugi



Share the Smile
 Want to make your friends this happy? Refer them to 

Pasta Evangelists today so they can enjoy our 
delicious pasta at home too! 

Diffondere la parola - spread the word!
Learn more at 

pastaevangelists.com/refer 

@foodandpug_

@eatandlovee

@black.kintsugi

@black.kintsugi

@nickichanlam



ABOUT THE DISH
An iconic dish of the Eternal City, cacio e pepe translates to “cheese and pepper”, albeit strangely making no 
mention of the more recognised “formaggio”. The choice of the lesser known lexicon reflects an interesting 
linguistic nuance. The more familiar “formaggio” derives from the Latin “forma”, meaning shape or mould. In 
contrast, “cacio” comes from the Latin “caseus”. Indeed, the English “cheese” stems from the same root, hence the 
shared initial consonant. The Latin caseus is also the basis for the modern English word casein, the technical name 
for milk-derived protein.

Whilst “formaggio” is the more widely used of the two, “cacio” is prevalent in the south. Parking this linguistic 
digression, the traditional base for this sauce sees the inclusion of just 2 ingredients: black pepper and Pecorino 
Romano cheese. The result is a deceptively simplistic sauce packed with flavour, much like a stripped-back ‘mac n 
cheese’, but suitably more rustic and Italian in spirit. We pair this indulgent Roman sauce with a tangle of freshly 
cut spaghetti, which hold up the cheese and pepper fabulously. Cheese lovers, this is your moment.

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 cacio e pepe sauce in a large bowl. Add 1-2 tbsp (15-30ml) of warm water to the 
sauce and mix together. Be careful not to add boiling water as this will cause the sauce to break.
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 WITH ROME’S “CACIO E 
PEPE” CHEESE SAUCE

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

Cacio e Pepe Sauce (125g):
Pecorino Romano Cheese (MILK), Grana Padano Cheese 
(MILK, Salt, Rennet, EGG Lysozyme), Mascarpone Cheese 
(MILK), Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 906kcal

Energy 1270kJ
Calories 304kcal
Fat 13.5g
Of which saturates 7.8g
Carbohydrates 27.9g
Of which sugars 1.1g
Protein 17.2g
Salt 1.0g



This delightful Ca’Vescovo is a 
refreshing white from an historic 
family estate in Friuli. It’s light with 
pronounced ripe pear character and 
lemony zip. Amazingly, wine has been 
made at this exceptional estate for 1500 
years. The first vineyard was planted 
by Roman settlers in AD 572. Cool 
fermented to capture all that freshness, 
aroma and flavour, this wine is perfect 
to pair with our cacio e pepe.

Ca Vescovo Pinot Grigio
suggests:
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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.



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

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

Wild Mushroom Sauce (160g):
Porcini and Mixed 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



ABOUT THE DISH
In this decadent homage to Venetian cuisine, we look beyond Veneto’s first city, venturing instead to the hills 
of Garda and the Lessini Mountains in Verona. Here, the Scorzone and prized black truffle varieties burgeon 
in the summer from May to September. Locals flock to the mountainous terrain in search of these precious 
tubers, often accompanied by canine counterparts. 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!

In tribute to Veneto’s decadent truffle heritage, we infuse a simple yet elegant butter sauce with the truffles. 
Flecks of tartufi neri can be seen throughout the glossy sauce, which we pair with mafalde pasta, vegetarian 
cheese and a scattering of Italian nocciole (hazelnuts). Mafalde, also known as “reginette” (Italian for “little 
queens”) are an alluring, ribbon-shaped pasta with beautiful wavy edges and a striking appearance. This 
shape is named after the Princess Mafalda of Savoy, as the pasta is said to evoke the princess’ curls. 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.
 

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 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 and hazelnut crumb. Buon appetito.

MAFALDE WITH A BLACK TRUFFLE 
BUTTER SAUCE & HAZELNUTS

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

Truffle Butter (35g):
Butter (MILK) (87%), Black Truffle (10%), Truffle Oil (4%) (Olive 
Oil, Truffle Flavouring), Salt

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 795kcal

Energy 1533kJ
Calories 368kcal
Fat 18.0g
Of which saturates 9.1g
Carbohydrates 39.1g
Of which sugars 1.4g
Protein 12.1g
Salt 1.0g



suggests:
We recommend a bold white wine 
to balance the richness, while still 
standing up to the powerful truffle 

flavour. An oaked Chardonnay 
would be an excellent choice.C
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io A fruit forward, crisp, dry white 
Pinot Grigio, is perfect with this 
dish. The bright acidity will help 
cut through the richness of the 

scamorza and sage butter.

suggests:



ABOUT THE DISH
In this delicate dish, our inspiration comes from the Bay of Naples or, more specifically, a local beachside 
restaurant called Maria Grazia on the Sorrento coast. Maria Grazia is the spot where, in the early 1950s, a local 
restaurateur named Maria invented Pasta alla Nerano, a humble courgette pasta dish which soon became 
legendary in this part of the world. Many chefs of the Amalfi Coast have since imitated the recipe, transforming 
the dish (which is simply fresh, homemade pasta tossed with fried zucchini and a local cheese) into a traditional 
delicacy in the region.

For our ravioli filling, we pair fresh courgette with scamorza, a smoked cheese typical of Campania. Scamorza 
belongs to the ‘pasta filata’ family of cheese, in which curds are stretched in hot water, resulting in a delightfully 
stringy and elastic cheese. The distinct pear-shaped cheese earns its name from its production process, in which 
the formed scamorza is hanged and left to ripen for around 2 weeks. Somewhat barbarically, then, in Southern 
Italy, ‘scamorza’ roughly translates to “beheaded” - a nod to the hanging of the cheese.

While courgettes are a great source of fibre and Vitamin C, scamorza is high in protein. When these ingredients 
are combined, the result is a healthy yet flavoursome pairing that epitomises the Mediterranean diet. It’s also 
a nod to Pasta alla Nerano, the recipe considered a “local secret” in Campania, as it is little-known outside the 
villages scattered along the region’s beautiful coastline. To serve our ravioli, we’ve included a delicious sage 
butter, as well as a sprinkling of tasty Italian cheese.

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 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.

COURGETTE & SCAMORZA RAVIOLI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Courgette & Scamorza Ravioli (200g):
Pasta (Durum WHEAT Semolina, Soft WHEAT Flour, 
Pasteurized EGG (18%), Preservative E202,), Filling 
(Courgettes (50%), Mascarpone Cheese (MILK) (19%), 
Scamorza Cheese (MILK) (19%), Vegetarian Hard Grated 
Cheese (MILK), Emulsifier (Potato Flakes, Starch, Rice Cream, 
Vegetable Fibre), Salt, Pepper, Preservative E202), Rice Flour

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

Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), 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 5 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 pesto. 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

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



Sa
uv

ig
no

n 
Bl

an
c

This bright & spicy sauce requires 
a lively, fruity Sauvignon Blanc to 
match it. The citrus notes pair well 

with the broccoli & chilli pesto 
without overpowering their flavours.

suggests:
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This dish will pair well with a young 
Sauvignon Blanc with bold acidity 
& light citrus & floral notes. The 

combination of flavours requires a 
bold wine to match their intensity.

suggests:



ABOUT THE DISH
For this plant-based pasta dish, we look to Italy’s sun-drenched Italian south for inspiration. Our flavoursome 
triangoli combines two iconic ingredients ubiquitous and much-loved in the region. The first, aubergine - or 
better known in Italy as “melanzane” - has been grown in Sicily since the 800s, after it was brought from South 
Central Asia, through the Middle East, to Europe. The most common aubergine dish in Sicily is pasta “alla 
Norma”.

For the second ingredient, we turn to the prime tomato fields of Puglia, in the small comune of San Pietro 
Vernotico. Here, the sun-drenched earth, tempered by the cooling coastal breeze renders the most exquisite 
tomatoes. The tomatoes are then roasted slowly, until the flesh begins to desiccate, though retains some of 
its plumpness. This process teases out the natural tart and umami-rich flavour of the tomatoes, which pair 
beautifully with the subtly smoky aubergine. We conceal this filling within fresh vegan pasta, before dressing 
the delicate pieces in a plant- based rocket pesto.

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 pesto in a large bowl. Add 1-2 tbsp (15-30ml) of the boiling cooking water to 
the sauce and mix together.
4. Lift the pasta out of the water and transfer to the pesto. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

AUBERGINE & SUN-DRIED TOMATO 
TRIANGOLI WITH WILD ROCKET PESTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Aubergine & Sun Dried Tomato Triangoli (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt), Filling (Aubergine (36%), Sun Dried Tomatoes 
(7%), Breadcrumb (WHEAT), Extra Virgin Olive Oil, Shallot, 
Lemon zest, Salt, Garlic, Basil, Black Pepper, Natural flavour), 
Rice Flour

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

NUTRITION per  100g

CALORIES PER SERVING: 670kcal

Energy 1214kJ
Calories 291kcal
Fat 13.0g
Of which saturates 1.7g
Carbohydrates 7.2g
Of which sugars 1.0g
Protein 6.3g
Salt 2.6g



ABOUT THE DISH
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. 

We serve our freshly made, gluten free gnocchi with a stripped-back, but incredibly beautiful, fresh leaf basil pesto. 
A staple of the Italian Riviera, and particularly the city of Genova (from which pesto alla genovese derives its name), 
basil pesto was a favourite of our founder, Alessandro, when he was growing up in the region. His nonna, Maddalena, 
served freshly made basil (made very simply using a pestle and mortar with just a few ingredients) with her own 
homemade gnocchi, inspiring this dish. 

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 1-2 minutes. When they rise to the surface of the water, they’re ready.
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.

GNOCCHI WITH FRESH BASIL 
PESTO

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

Basil Pesto (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt
 
Vegetarian Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 614kcal

Energy 919kJ
Calories 221kcal
Fat 9.3g
Of which saturates 2.2g
Carbohydrates 27.6g
Of which sugars 1.5g
Protein 5.6g
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.



suggests:
Vermentino is an ideal pairing with 

basil pesto. The citrus and apple notes 
complement the basil & the slightly 
nutty characteristics bring out the 

pine nuts in the pesto. Ve
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Barolo is a natural match for a bold 
beef dish. The full-bodied nature 

of Barolo, along with the moderate 
tannins, will complement the strong 
flavours in our delicious bolognese.



ABOUT THE DISH
There are few Italian sauces better known than this classic ragù made by slow-cooking beef mince with plenty 
of aromatics, although on British menus you would be far more likely to encounter Bolognese sauce matched 
with spaghetti. Curiously, as ubiquitous a combination as this may be in British households, it’s one that simply 
doesn’t exist in Italy. Instead, in Bologna, where the sauce originates, tagliatelle are the authentic pairing. 

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 was 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.

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 WITH BEEF RAGÙ ALLA 
BOLOGNESE

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

Bolognese Ragù (160g):
Minced Beef (Origin: UK, 36%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, 
Sugar, Chicken Stock (Contains CELERY Seeds), Rosemary, 
Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 706kcal

Energy 884kJ
Calories 212kcal
Fat 6.6g
Of which saturates 2.5g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 11.8g
Salt 0.6g

*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’s Menu

Next week, we’ll be offering limited edition seafood dishes in 
collaboration with the world’s oldest producer of smoked salmon...

November 16th - 22nd


