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FROM 16TH - 22ND NOVEMBER

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

SEAFOOD WEEK



This limited-edition seafood menu has been developed in collaboration with the world's oldest producer 
of smoked salmon, H Forman & Son. A fourth generation family business established in 1905, Forman's 
‘London Cure Smoked Salmon’ has PGI status, making it as distinguished as foods like Parmesan and 
Champagne. Forman's salmon comes fresh from the lochs of Scotland and every step of the meticulous 
smoking process has been honed over a century and is carried out by hand using natural ingredients. 
This week's limited edition dishes include Salmon Tortelloni with Lemon Butter and Tagliatelle al 

Salmone, both made using Forman’s finest salmon. 
To find out more, go to www.formans.co.uk



Seafood Week

A - Salmon Tortelloni with Lemon Butter and Lemon Pangrattato
B - Linguine with a Crab & Tomato Sauce and Parsley Pangrattato

C - Conchiglie alla Puttanesca with Tuna
D - Paccheri with Beef Shin & Barolo Wine Ragù

E - Tuscany’s Famous Wild Boar Ragù with Fresh Pappardelle
F - Mushroom, Sausage & Ricotta Ravioli with a Sage Butter Sauce

G - Fettuccine with ‘Nduja Sausage, Lemon and Mascarpone
H - Tagliatelle al Salmone

I - Mafalde with Cavolo Nero Pesto
J - Trofie with Walnut Pesto from the Italian Riviera

K - Buffalo Ricotta & Lemon Mezzelune with Sage Butter Sauce
L - Casarecce with Datterini Tomato & Basil Sauce
M - Pea & Mint Triangoli with Wild Rocket Pesto
N - Gnocchi with Gorgonzola Sauce & Walnuts

O - Spaghetti all’Amatriciana with Crispy Smoked Pancetta

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.



suggests:
A dry riesling will work very well with this smoked 

salmon dish. Riesling tends to be quite aromatic 
with citrus and stone fruit notes, which will 

complement this salmon-filled tortelloni.

Dry Riesling



ABOUT THE DISH
This dish is brought to you through a partnership with the local family business H. Forman & Son. Placing freshness 
at the centre of their mission, H. Forman & Son bring salmon directly from the lochs of Scotland to your table in the 
shortest amount of time possible. For over a hundred years they have worked hard to provide the highest standard of 
smoked salmon following a traditional culinary ritual established in 1905.

Whilst this week’s salmon comes fresh from Scotland, this beautifully aromatic dish will transport you straight to the 
Adriatic coastline of north-eastern Italy. Our deliciously fresh pasta parcels encase the most tender pieces of fish, the 
subtle flavours of which have been drawn out in a meticulous oak-smoking process.

As the homeland of some of the best-loved Italian dishes - with the culinary capital of Bologna nestled at its heart - it 
is no surprise that tortelloni originate in Emilia-Romagna. As legend has it, this filled pasta variety was inspired by the 
goddess Venus herself. An innkeeper in Castelfranco Emilia is said to have spied on one of his guests, Venus, through 
the keyhole of her door. In this partial glimpse he was struck by her beauty and rushed to his kitchen where he created 
a new form of egg pasta, modelled on the goddess’ naval.

To ensure that you enjoy authentic beachfront dining experience, perhaps waiting for Venus herself to stride forth from 
the waves, we pair our tortelloni with a tangy lemon butter. The citrus zing of this buttery accompaniment is perfectly 
counterbalanced by the crisp, salty impression of the pan-fried samphire. To complete this dish, we add a sprinkling of 
lemon-infused pangrattato (lovely, crisp breadcrumbs) for fragrance and crunch.

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 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 and samphire. Toss gently to coat.
5. Finally, plate and sprinkle with the lemon pangrattato. Buon appetito.

SALMON TORTELLONI WITH LEMON 
BUTTER AND LEMON PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Salmon Tortelloni (200g):
Pasta (WHEAT Flour, Durum WHEAT Semolina, Pasteurized 
EGG (18%)) Filling (Smoked Salmon (FISH) (51%), 
Mascarpone Cheese (MILK, Citric Acid) (17%), Ricotta Cheese 
(MILK, Whey), Emulsifier (Potato Flakes, Starch, Rice Cream, 
Vegetable Fibre), Dill, Salt, Pepper, Natural Flavour), Rice Flour

Lemon Butter (20g):
Butter (MILK), Lemon Peel, Black Pepper

Samphire (9g):
Samphire

Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 433kcal

Energy 789.5kJ
Calories 190kcal
Fat 11.6g
Of which saturates 5.6g
Carbohydrates 4.5g
Of which sugars 0.7g
Protein 3.5g
Salt 1.4g

suggests:



ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small 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 establishments, often run by local families for generations, that is most captivating. Granchio - “crab” in 
Italian - is a staple in Italy’s coastal eating spots, where freshly-caught seafood is delivered by local fishermen in the 
morning, allowing the resident chef to prepare the catch at its freshest.

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian Coast for inspiration, choosing fresh 
linguine, a pasta shape literally translated as ‘little tongues’ and known as spaghetti’s flatter sibling, as the pasta 
pairing for this week’s seafood show-stopper. Tossed together with this week’s fresh linguine is a succulent seafood 
sauce, made from a base of fresh crab, blushing plump tomatoes and a selection of aromatic herbs. To complete 
this classic yet flavour-packed dish, we top with a parsley pangrattato. Buon appetito from the seaside.

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: 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 parsley pangrattato. Buon appetito.

LINGUINE WITH A CRAB & TOMATO 
SAUCE AND PARSLEY PANGRATTATO

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

Crab Sauce (125g):
Tomatoes, White Crab 18% (CRUSTACEANS), Extra Virgin 
Olive Oil, Tomato Paste, Salt, Anchovies (FISH), Garlic, Sugar, 
Parsley, Chilli Flakes, Natural Flavour

Parsley Pangrattato (8g):
Pangrattato (Breadcrumbs (WHEAT), Olive Oil, Salt, Black 
Pepper), Parsley

NUTRITION per  100g

CALORIES PER SERVING: 627kcal

Energy 881kJ
Calories 210kcal
Fat 3.4g
Of which saturates 0.7g
Carbohydrates 33.7g
Of which sugars 5.9g
Protein 10.2g
Salt 1.3g



suggests:
A slightly off-dry Riesling will complement this 

crab sauce. Riesling is characteristically quite 
acidic, which will cut through the richness of the 

tomatoes.

Riesling



suggests:
As this is a very flavourful sauce, we recommend a full-
bodied red wine. Primitivo, traditionally coming from 
Puglia in the south of Italy, with its strong tannins and 

intense black fruit notes, will complement this dish.

Primitivo



ABOUT THE DISH
The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, “conchiglia”. 
The Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the form of 
kochýli, which means “shell”.

And whilst you may not find grains of sand from the Italian coastline within this week’s fresh conchiglie, you 
will find that they are the perfect shape to accommodate this week’s limited edition tuna puttanesca sauce. 
Born in Naples, the largest city of the Campania region, which is also home to the Amalfi Coast, puttanesca is a 
gutsy, tomato-based sauce, made with plenty of garlic. This gives the dish a fantastically characteristic flavour.

The backstory of pasta “alla puttanesca”, too, is equally full of character. The term ‘’pasta alla puttanesca’’ quite 
literally refers to pasta made ‘’in the manner of a prostitute”. Shocking, we know! Food writers have debated 
the nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered 
by more squeamish commentators, is that the dish was born in Naples’ case di appuntamenti (‘’appointment 
houses’’). We hope you’ll be able to infer the meaning of an ‘’appuntamento’’, so we needn’t utter it. As 
preparing the puttanesca sauce was a labour of mere minutes - indeed, simply ‘’throwing whatever together’’ - 
this could be done between other, er, obligations.

Note:  While we do our best to ensure any 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: 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 serve. Buon appetito.

CONCHIGLIE ALLA PUTTANESCA 
WITH TUNA

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

Tuna Puttanesca Sauce (160g):
Tomatoes, Tuna (FISH) 30%, Black Olives, Anchovy Fillets 
(FISH), White Wine (SULPHITES), Capers, Extra Virgin Olive 
Oil, Salt, Garlic, Sugar, Black Pepper, Oregano, Natural Flavour

NUTRITION per  100g

CALORIES PER SERVING: 579kcal

Energy 745.8kJ
Calories 178kcal
Fat 2.4g
Of which saturates 0.6g
Carbohydrates 29.8g
Of which sugars 2.9g
Protein 5.0g
Salt 0.9g

Primitivo



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.

This sauce pairs perfectly with fresh paccheri, a pasta shape reminiscent of, though larger than, rigatoni. Its 
cavernous interiors welcome the beef ragù to nestle within, making each mouthful all the more delicious.

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 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.

PACCHERI WITH BEEF SHIN & BAROLO WINE 
RAGÙ

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

Beef & Barolo Ragù (160g):
Tomatoes, Beef Shin (Origin: Republic of Ireland) (26%), 
Water, Onion, Barolo Wine (SULPHITES) (1.4%), Beef Stock 
(contains CELERY Seeds), Carrots, Olive Oil, CELERY,  Garlic, 
Salt, Black Pepper, Thyme, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 632kcal

Energy 794.8kJ
Calories 190kcal
Fat 3.4g
Of which saturates 1.4g
Carbohydrates 29.8g
Of which sugars 3.6g
Protein 9.7g
Salt 0.5g



Order this wine today at https://www.laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

suggests:
This gorgeously fruity claret from 

winemaker Jean Marc Sauboua uses the 
best parcels of  Merlot. A young oaked 
red with creamy, plum fruit, it'll pair 

beautifully with our beef  shin and barolo 
wine ragù. Jean Marc Sauboua's aim with 

this wine is to make a fruity, yet classic 
Bordeaux. Crafted at Le Chai, with nine 
months ageing in barrels, the wine has 
ripe red fruit with a creamy roundness. 

Le Grand Chai Bordeaux



suggests:
As boar has quite a strong flavour, this pasta is best 

enjoyed with a bold, fruit-forward red wine, making 
a Chianti Classico the perfect match. The Chianti 

pairing also honours the Tuscan heritage of this dish.

Chianti Classico



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

This sauce pairs perfectly with our fresh pappardelle. Like this ragù, pappardelle also originate in Tuscany and are 
one of the thickest flat pastas, perfect for sopping up meat sauces. The word “pappardelle” comes from the verb 
pappare, meaning to “gobble up”, which is exactly what people eating this pasta do.

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

METHOD
Note: 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.

TUSCANY’S FAMOUS WILD BOAR RAGÙ WITH 
FRESH PAPPARDELLE

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

Wild Boar Ragù (160g):
Tomatoes, Pork, Wild Boar (Origin: Republic of Ireland) 
(12.2%), Water, Onion, CELERY, Carrot, Red Wine 
(SULPHITES), Salt, Garlic, Olive Oil, Sugar, Chicken Stock 
(contains CELERY seeds), Black Pepper, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 699kcal

Energy 885.7kJ
Calories 212kcal
Fat 5.8g
Of which saturates 1.8g
Carbohydrates 28.7g
Of which sugars 2.5g
Protein 10.0g
Salt 0.4g



ABOUT THE DISH
The sprawling forests in the foothills of the Italian Alps are fertile ground for many varieties of wild mushroom. For 
centuries these precious delicacies have been carefully foraged by local villagers, ftaking pride of place in much autumnal 
cooking in the Valle d’Aosta region of northern Italy. This hearty dish will transport you to a cozy focolàre – the Italian for 
hearthside – in a chalet on the shores of Lago Blu. This exquisite lake near the Italian border with Switzerland is known for 
its almost fairytale blue hue and nearby Alpine hiking trails.

Paired with a beautiful burro e salvia (sage butter), the rich flavour of the sausage meat is enhanced by this deeply savoury-
tasting herb. As with our mushrooms, rich buttery sauces also form a staple in the cuisine of many northern regions in 
the colder winter months. Sage, too, can be found thriving in the wild and the perennial nature of its growth means that 
there is a near-infinite supply available - if you know where to look. This means that this flavour combination has been 
used in Italian cooking for hundreds of years and our wonderful team have worked hard to strike just the right balance of 
ingredients to bring to life the sublime alpine experience.

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.

MUSHROOM, SAUSAGE & RICOTTA RAVIOLI WITH 
A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sausage & Mushroom Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, Liquid 
Pasteurized EGG (24%), Water) Filling (Mixed mushroom (39%) 
(Pleurotus Ostreatus, Pholiota Nammeko, Lentinula Edodes, Agaricus 
Bisporus, Boletus Edulis and related group 10%, Cantharellus 
Cibarius), Ricotta Cheese (33.4%) (Pasteurised Cow MILK, 
Cream (MILK), Salt, Acidity Regulator: Lactic Acid), Sausage Plain 
(11.1%) (Pork (92%), Salt, Dextrose, Vegetable Fibres, Flavours, 
Spices, Antioxidants: E300, E301, Acidity Regulators: E262, 
E331, Preservative: E250), Onions, Grana Padano (MILK, Rennet, 
Preservative: EGG Lysozyme), Potato Flakes, Butter (MILK), Garlic, Salt, 
Porcini Essence 0.2%, White Pepper), 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: 548kcal

Energy 987.6kJ
Calories 237kcal
Fat 14.3g
Of which saturates 8.4g
Carbohydrates 18.7g
Of which sugars 0.1g
Protein 8.8g
Salt 0.6g



Order this wine today at https://www.laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

suggests:
The Manzanos family have been making 

wine in Rioja since the 1890s. Accumulated 
wisdom and know-how, beautifully mature 

well tended vines, superb grapes, and patient 
ageing in finest oak casks, all contribute to 

this complex, long flavoured Crianza. There 
is plenty of  ripe, vibrant berry fruit and just 
enough oaky richness to make it perfect to 

pair with our mushroom, sausage and ricotta 
filled ravioli. 

Los Hermanos Manzanos Crianza



suggests:
Sangiovese is a full-bodied wine that will match the 
spiciness of the ‘nduja. It is also moderately acidic, 
which will help to cut through the richness of the 

mascarpone and complement the acidity of the lemon.

Sangiovese



ABOUT THE DISH
This sauce, although not strictly traditional, combines the classic ingredients of several regions of Italy: Calabria 
and Campania in the south and Lombardia in the north. Calabrian ‘nduja sausage, citrus celebrated in Campania, 
and mascarpone originating in Lombardia come together in this irresistible dish. The spicy and soft ‘nduja sausage 
forms the perfect base for this sauce, whilst the generous quotient of lemon juice evokes sunny Amalfi in Campania, 
adding zesty brightness to complement the hot richness of the ‘nduja. In stirring through a few spoonfuls of 
mascarpone, our chefs also temper the heat of the chilli-flecked ‘nduja and add a sumptuous richness. And whilst 
you may be most familiar with mascarpone from its appearance in the classic tiramisu, we promise it is also found in 
savoury dishes, and has transcended its local origins in Lombardia and ensconced itself in the gastronomic heart of 
all Italy.

We selected fettuccine to pair with this dish as meat sauces are traditionally served with long strand pasta. This sauce, 
with the warmth of the ‘nduja complemented by the acidity of the lemon and the creaminess of the mascarpone, is 
designed to cling to long strands of fettuccine. We top this dish, as we do many of our other dishes, with a dusting 
of finely grated Italian cheese. We hope you, just like us, will find the fusion of these three regions an enticing 
proposition...

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.

FETTUCCINE WITH ‘NDUJA SAUSAGE, LEMON AND 
MASCARPONE

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

’Nduja Sausage, Lemon & Mascarpone Sauce (160g):
Tomato Purée, Pork Sausage (Pork (Origin: Denmark), 
White Wine (SULPHITES), Garlic, Salt, Pepper), Red Wine 
(SULPHITES), Mascarpone Cheese (MILK, Acidity Regulator: 
Citric Acid), ’Nduja (Pork, Chilli Pepper, Salt), Water, Onion, 
Carrot, Extra Virgin Olive Oil, Salt, Garlic, Sugar, Lemon Zest, 
Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 919kcal

Energy 1164kJ
Calories 278kcal
Fat 10.6g
Of which saturates 4.5g
Carbohydrates 34.4g
Of which sugars 7.0g
Protein 9.6g
Salt 0.8g

suggests:
Sangiovese is a full-bodied wine that will match the 
spiciness of the ‘nduja. It is also moderately acidic, 
which will help to cut through the richness of the 

mascarpone and complement the acidity of the lemon.

Sangiovese



Italy at Home
WINTER EDITION

You are cordially invited to join our winter tour of  Italy. As the evenings 
draw in, let us transport you to the enchanting realm of  northern Italia. 
Think snow-capped mountains, fresh, white pistes and moonlit canals. 
Why not indulge in an Italian style Settimana Bianca (white week) and try 
some of  our delicious, seasonal dishes, hand crafted by our chefs to give 

you a taste of  these four beautiful regions?

Each week, begining Monday 23rd November, we will be bringing you 
limited edition dishes from one of  the four regions on our tour. All of  your 
orders will arrive in our beautiful, bespoke Italy at Home packaging and 
you might even find a special gift, inspired by the Italian winter, inside 

your delivery. Relax and enjoy the journey, first stop: Veneto. 



Italy at Home
WINTER EDITION

  

VENETO
With a misty haze hanging low over Venice's intricate maze of  canals, what 
could be more tempting than a warming plate of  fresh pasta? Our menu for this 
week promises a deliciously rich Beef  & Valpolicella Tortelloni that you must try.

PIEMONTE
Piedmont is a paradise for food lovers, famed for its truffles and hazelnuts. This 
region is also the home of  Italian cioccolato, and on this week's menu you can look 
forward to our limited edition Ravioli al Cioccolato... 

LOMBARDIA
Lombard cuisine is synonymous with rich, creamy dishes to keep citizens warm 
in this alpine region. Try our ragù alla monzese, a hearty celebration of  the 
region's Luganega sausages alongside cream and saffron.

EMILIA-ROMAGNA
The culinary capital of  Italy is Bologna, nestled in the heart of  the beautiful 
Emilia-Romagna. Enjoy a taste of  this scrumptious region with our Mortadella 
& Pistachio Lasagne, the perfect al forno dish for winter evenings.

LOMBARDY

PIEDMONT
EMILIA ROMAGNA

VENETO



TAGLIATELLE AL SALMONE

ABOUT THE DISH
This dish is brought to you through a partnership with the local family business H. Forman & Son. Placing freshness 
at the centre of their mission H Forman & Son bring salmon directly from the lochs of Scotland to your table in the 
shortest amount of time possible. For over a hundred years they have worked hard to provide the highest standard 
of smoked salmon following a traditional culinary ritual established in 1905.

With such a long and diverse Mediterranean coastline, it’s no surprise that seafood is so synonymous with Italian 
cuisine. However, whilst bowls of linguine, bursting with shellfish and wrapped in zingy sauces, might conjure up 
images from bygone summer days, this delicious creamy, salmon-flecked sauce will transport you to a beautiful 
winter seascape. Imagine a light, frosty mist carried in with the tide, bringing with it a chill in the air which makes 
your breath appear before you in wispy tendrils. There is the vague promise of snow which dresses the scene 
like a picture-book winter wonderland. At the centre of this vision is a plate of tagliatelle enfolded in our rich and 
delicious sauce, just inviting you to dig in.

This delectable combination of our smooth, creamy sauce, gently smoked salmon and fresh tagliatelle is a real 
winner. Whilst we cannot confirm whether these flat ribbons of pasta were in fact created in 1487 as an ode to 
Lucrezia Borgia or not (and many say they were), we can say with certainty that this combination of ingredients 
will transport you to a cozy kitchen in northern Italy at wintertime.

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 serve. Buon appetito.

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

Salmon Sauce (160g):
Single Cream (MILK), Smoked Salmon (FISH) (30%), White 
Wine (SULPHITES), Shallots, Extra Virgin Olive Oil, Salt, Black 
Pepper, Natural Flavour

NUTRITION per  100g

CALORIES PER SERVING: 749kcal

Energy 964.4kJ
Calories 231kcal
Fat 8.6g
Of which saturates 4.4g
Carbohydrates 28.9g
Of which sugars 0.9g
Protein 6.1g
Salt 0.8g



suggests:
A young, unoaked Chablis Chardonnay with its 

fresh, crisp acidity will contrast with the richness 
of the smoked salmon in this dish.

Chablis Chardonnay



Order this wine today at https://www.laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

suggests: Ultima Edizione Bianco

This white blend is marked by bright apricot 
and citrus notes. It comes from Italy’s 

scenic Abruzzo - a region that is two-thirds 
mountainous with the final third made up of  

rolling hills and beautiful coastline, dotted with 
medieval villages, monasteries and Roman 
ruins. This wine is a skilful blend of  grapes, 

hand-picked from the best vineyards, and tastes 
rich, fruity and elegant. It's a blend that will 
pair beautifully with our cavolo nero pesto.



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

MAFALDE WITH CAVOLO NERO PESTO

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, Vegetarian Italian Grated 
Cheese (MILK, Salt, Rennet (Microbial Coagulant)), 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



ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo 
stivale’ (meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) 
call this sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It 
is, more properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful 
Sorrento walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle 
flavour of the walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci 
its remarkable velvety texture. Belin! (You may need to Google this - it’s another local Genovese term...)

We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the 
Liguria region, which is close to Genova on the Western coast of Italy. However, despite being so close in 
proximity, trofie were not commonly found in Genova until the mid-20th century. The word trofie comes from 
the Ligurian word ‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie get 
their unique twisted shape by rolling and rubbing on a wooden board.

 

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 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 pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and the walnut crumb. Buon appetito.

TROFIE WITH WALNUT PESTO FROM 
THE ITALIAN RIVIERA

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

Walnut Pesto (70g):
Walnuts (NUTS) (31%), MILK, Extra Virgin Olive Oil, 
Vegetarian Grated Cheese (MILK, Salt, Vegetarian Rennet, 
EGG Lysozyme), Pine Kernels, White Bread (WHEAT Flour, 
Water, Salt, Yeast), Salt, Garlic, Marjoram

Walnut Crumb (4g):
Crushed Walnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 826kcal

Energy 1396kJ
Calories 336kcal
Fat 16.8g
Of which saturates 3.2g
Carbohydrates 34.5g
Of which sugars 1.5g
Protein 11.0g
Salt 0.38g



suggests:
Walnuts pair well with Pinot Noir so this is a natural 

choice. Pinot Noir’s characteristic fruitiness and bright 
acidity will match the earthiness of walnuts and cut 

through the richness.

Pinot Noir



suggests:
The acidity of the lemon in these mezzelune 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.

Sauvignon Blanc



ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & ricotta mezzelune than the Amalfi Coast, one of 
Italy’s most treasured sights, and home to one of the world’s most coveted types of limone? Indeed, the Amalfi 
lemon has long enjoyed prominence in Campanian cuisine - from tart limoncello to zesty pasta al limone.

Amalfi lemons are referred to as “sfusato Amalfitano” in the native tongue. This is perhaps in reference to their 
elongated shape, as “sfusato” roughly translates to “spindle”. Known for its strong fragrance and for a flavour less 
acidic than other types of lemon, it is not an uncommon sight to observe locals enjoying the citrus in its entirety - 
pith, rind and all!

We honour the traditions of Amalfi by combining lemon with creamy ricotta di bufala. Although remarkably 
simple, this combination could scarcely be more Italian in spirit. These refreshing pockets of filling are 
surrounded by fresh pasta and drizzled with burro e salvia, a mouth-watering butter combined with freshly 
chopped sage - the leaves of which lend an aromatic flavour to the butter. To crown our mezzelune, we sprinkle 
over a scattering of tangy formaggio.

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 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.

BUFFALO RICOTTA & LEMON MEZZELUNE 
WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Buffalo Ricotta & Lemon Mezzelune (200g):
Durum WHEAT Semolina, WHEAT Flour “00”, EGGS (24.3%), 
Water), Filling (Ricotta Cheese (Pasteurised Cow’s MILK, 
Cream (MILK), Salt, Acidity Regulator: Lactic Acid), Buffalo 
Ricotta (Buffalo MILK, Salt, Rennet, EGG Lysozyme) (35.3%), 
Grana Padano (Cow’s MILK, Salt, Rennet, EGG Lysozyme), 
Potato Flakes, Lemon Essence (0.4%), Salt, White Pepper), 
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: 611kcal

Energy 1117kJ
Calories 268kcal
Fat 16.2g
Of which saturates 10.1g

Carbohydrates 19.4g
Of which sugars 1.7g
Protein 11.2g
Salt 0.9g



ABOUT THE DISH
Casarecce translates to “homemade” (“casa” denotes home in Italian), and hails from Sicily, the largest island of 
the Mediterranean and indubitably one of its gastronomic centres. Casarecce resemble a loosely-rolled scroll, with 
many surfaces making it ideal for catching a hearty, meaty sauce. Its rustic, homemade appearance also makes it a 
comforting shape of pasta to enjoy with this fresh, slow-roasted tomato sauce.

Indeed, like casarecce, the datterini tomatoes we use to create this special sauce come from the island of Sicily. 
There, in the abundant sunshine, they take on a beautiful, blushing colour and are full of fragrance. Literally 
meaning “dates”, datterini tomatoes, like dates, are known for their exceptional sweetness. By slow-roasting and 
pairing with fresh basil and extra virgin olive oil, this natural sweetness is showcased. This week, we serve this dish 
with pangrattato (breadcrumbs) for added texture and crunch.

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 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 pangrattato. Buon appetito.

CASARECCE WITH DATTERINI TOMATO 
& BASIL SAUCE

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

Roasted Datterini and Basil Sauce (125g):
Tomatoes, Datterini Tomatoes (39%), Onion, Carrot, Extra 
Virgin Olive Oil, Salt, Garlic, Basil, Sugar, Black Pepper

Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, Salt, 
Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 500kcal

Energy 634kJ
Calories 152kcal
Fat 1.7g
Of which saturates 0.3g
Carbohydrates 28.4g
Of which sugars 2.3g
Protein 5.2g
Salt 0.2g



suggests:
A dry Merlot, with notes of dark red fruits, will pair 
beautifully with this dish, without overpowering the 
subtle basil flavours. Merlot has noticeable acidity, 
which will match the acidity of this tomato sauce.

Merlot



suggests:
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.

Sauvignon Blanc



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.

Summer 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 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.

PEA & MINT TRIANGOLI WITH WILD 
ROCKET PESTO

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
Gorgonzola is one of the most ancient varieties of blue-veined cheese in the world and originates, so legend has it, 
from the town of its namesake in the northern Italian region of Lombardia. Some claims even date the conception 
of this delicacy back to the late ninth century, making it older than Castello Sforzesco, another exceptional piece of 
Lombardian history. Situated on the Naviglio della Martesana, Gorgonzola is a beautiful town with remnants of its 
medieval history still evident in small, tucked-away streets which are almost entirely conceded to pedestrians and 
certainly worth a wander.

To provide a gentle complement to the tangy richness of our Gorgonzola sauce, our chefs have chosen soft gnocchi 
dumplings. Sit back and savour the blue ripples in the creamy, cheesy sauce, along with a sprinkling of walnuts (a 
fantastic pairing for Gorgonzola) to serve. Let us transport you to a winter’s evening spent gazing along the moonlit 
canal in the historic Italian town which inspired 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 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 walnut crumb. Buon appetito.

GNOCCHI WITH GORGONZOLA 
SAUCE & WALNUTS

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

Gorgonzola Sauce (125g):
Water, Gorgonzola (MILK, Salt, Rennet, Moulds) 30%, 
Mascarpone (MILK, Citric Acid), Vegetarian Italian Grated 
Cheese (MILK, Rennet (Microbial Coagulant), Salt).

Walnut Crumb (8g):
Walnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 604kcal

Energy 761.8kJ
Calories 183kcal
Fat 7.5g
Of which saturates 4.3g
Carbohydrates 24.3g
Of which sugars 0.5g
Protein 4.2g
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.



Order this wine today at https://www.laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

suggests:
Sparkling red is an Australian speciality 

and this one doesn't disappoint. 
The Full Fifteen Sparkling provides 
a gorgeous mouthful of  ripe fruit 

complemented by a fine mousse of  
tiny bubbles. Its versatility makes it the 
perfect match for this decadent gnocchi 
dish. This deep and rich wine will easily 

hold its own against our flavourful 
Gorgonzola sauce. 

McPherson Full Fifteen 



suggests:
Montepulciano d’Abruzzo has strong tannins and low 

acidity with a rich mouthfeel. It often has notes of 
spice and pepper with darker fruit flavours which pair 
beautifully with the tomato-based Amatriciana sauce.

Montepulciano 
d’Abruzzo



ABOUT THE DISH
Natives of Amatrice, the town near Rome where this sauce comes from, are staunchly protective over this recipe. 
Indeed, they’ve been quick to condemn any creative digressions - the Town Council once declared the inclusion 
of garlic by respected Italian chef Carlo Cracco as a “lack of judgement” on his part. Traditionally, this sauce is 
made with smoked guanciale (pork cheek).

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

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

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

SPAGHETTI ALL’AMATRICIANA WITH 
CRISPY SMOKED PANCETTA

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

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

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

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

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

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

Montepulciano 
d’Abruzzo



This menu is made from 100% recyclable materials

 Next Week: Veneto Week

November 23rd - 29th
The first stop on our winter tour is Veneto. Take a trip to the romantic canals 
of  Venice or the snow-capped peaks of  Cortina with our limited edition Italy 

at Home Veneto Week menu...


