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30TH NOVEMBER - 6TH DECEMBER

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

Italy at Home | WINTER EDITION

LOMBARDY WEEK



Lombardia Week

A - Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce
B - Bucatini all'Amatriciana with Crispy Smoked Pancetta

C - Lombardy's Mafalde with Ossobuco Ragù
D - Martina's Sardinian Lamb Ragù with Fresh Paccheri
E - Lombardy's Sausage & Saffron Sauce with Rigatoni

F - Lombardy's Braised Beef Tortelloni with a Sage Butter Sauce
G - Carbonara of Dreams with Fresh Rigatoni & Pancetta

H - Black Truffle & Pecorino Triangoli with Truffle Butter & Hazelnuts
I - Paccheri with a Datterini Tomato & Mascarpone Sauce

J - Tagliatelle with Fresh Basil Pesto & Pine Nuts
K - Lombardy’s Pumpkin Ravioli with a Sage Butter Sauce

L - Conchiglie alla Puttanesca from Napoli
M - Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb

N - Lombardy's Gnocchi with Gorgonzola Sauce & Walnuts
O - Fettuccine with 'Nduja Sausage, Lemon and Mascarpone

Welcome to Lombardia 
We've made it to the second stop on our tour and you'll need to grab your warmest hat as we 
disembark in Lombardia. Perched on Italy's Alpine border, this region is home to some of the 
finest ski resorts in Europe and there will be smooth, white pistes galore! Get cozy chalet style 
and warm up with our delicious Rigatoni in a Sausage and Saffron Sauce, a true Lombard classic.



Lombardia Week

A - Lobster, Crab & Prawn Ravioli with a Sage Butter Sauce
B - Bucatini all'Amatriciana with Crispy Smoked Pancetta

C - Lombardy's Mafalde with Ossobuco Ragù
D - Martina's Sardinian Lamb Ragù with Fresh Paccheri
E - Lombardy's Sausage & Saffron Sauce with Rigatoni

F - Lombardy's Braised Beef Tortelloni with a Sage Butter Sauce
G - Carbonara of Dreams with Fresh Rigatoni & Pancetta

H - Black Truffle & Pecorino Triangoli with Truffle Butter & Hazelnuts
I - Paccheri with a Datterini Tomato & Mascarpone Sauce

J - Tagliatelle with Fresh Basil Pesto & Pine Nuts
K - Lombardy’s Pumpkin Ravioli with a Sage Butter Sauce

L - Conchiglie alla Puttanesca from Napoli
M - Orecchiette with Broccoli & Chilli Pesto and a Fennel Crumb

N - Lombardy's Gnocchi with Gorgonzola Sauce & Walnuts
O - Fettuccine with 'Nduja Sausage, Lemon and Mascarpone

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 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.

Before diving into your limited edition Lombard dishes, join us at 
pastaevangelists.com/italyathome so you can first 'visit' this special region...



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

              suggests: 
  Villa Broglia Gavi di Gavi
Villa Broglia is a star of  Gavi, sipped over 
the years by diplomats, politicians, even 
popes. It’s from an exceptional family estate 
with vines in the superior Gavi di Gavi. 
Savour its creamy pear fruit balanced by 
piercing lemon freshness. Records show 
the estate’s Piedmont vineyards date 
from AD 972. The vineyards lie in the 
‘classico’ part of  the region. It’s a racy, dry 
classic, showing pristine floral and almond 
character. Enjoy with our seafood-filled 
ravioli.



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, some small pieces may remain. Store at 5ºC or below. Consume 
or freeze on the day of delivery or the day after delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and heat until steaming. Once
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter and samphire. Toss gently to coat.
5. Finally, plate and serve. 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 13.8g
Of which saturates 8.4g
Carbohydrates 26.4g
Of which sugars 1.2g
Protein 9.5g
Salt 0.8g



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.

In some deference to tradition, we do serve with bucatini pasta, which is the traditional pairing for the amatriciana 
sauce. The word “bucatini”comes from the Italian word “buco”, which translates to “hole”, a reference to its hollow 
shape. And while long, tangled strands of bucatini prove deft at capturing the amatriciana sauce, the pasta’s 
unique shape was actually born out of practicality. Ancient pastai (pasta makers) who encountered difficulty when 
cooking dried pasta with consistency sought to invent a novel solution to their problem. The pastai settled on a 
new method, which saw dough rolled around a thin rod (known as a ‘ferretto’), to produce a long strand of hollow 
pasta. The resulting “buco” in the centre of each bucatino helped to prevent inconsistencies in cooking, but also 
distinguished this shape from others, securing its popularity in Italian - and particularly Roman - cuisine.

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, 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.

BUCATINI ALL'AMATRICIANA WITH 
CRISPY SMOKED PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

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



suggests:
Montepulciano d’Abruzzo has strong tannins and low 

acidity with a rich mouthfeel. It often has spice and 
pepper notes and darker fruit flavours. This combination 

pairs beautifully with our Amatriciana sauce.

Montepulciano 
d'Abruzzo



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

                 suggests: 
Señorío de Sarría Vendimia Seleccionada
This Reserva style red from Navarra is made 
with Cabernet Sauvignon and a touch of  
fragrant Graciano. It has silky fruit notes with 
long toasty spice. This winery lies in Puente La 
Reina, where two trails on the historic Camino 
de Santiago cross. Cabernet Sauvignon with 
old vine Tempranillo, aged two years in barrel, 
this is a magnificent, mellow red, packed with 
dark fruits and sweet spice. And it is superb 
with our special edition mafalde with ossobuco 
ragù.



ABOUT THE DISH
A specialty of Lombard cuisine, Ossobuco is a rich sauce where cross-cut beef shanks and braised vegetables 
are suspended in a delicious red wine broth. We’ve created our full, flavoursome ragù taking inspiration from 
this traditional delicacy. Whilst there is no denying that Ossobucco originated in Lombardia, the town to which 
this dish belongs is a matter of some dispute. In 2007, the City Council of Milan added Oss Buss (Ossobuco in 
Milanese dialect) to their list of "Denominazioni Comunali" - community denominations - substantiating their 
claim to its heritage. However, other smaller towns still profess to have created this well-loved Italian sauce.

The perfect winter warmer, our Ossobuco ragù is the ideal remedy to the cold winter nights that are rapidly 
drawing in. Served with fresh mafalde our bold sauce delightfully envelopes each beautiful strand of pasta. 
Also known as “reginette” (Italian for “little queens”), Mafalde are an alluring, ribbon-shaped pasta with wavy 
edges, named after Princess Mafalda of Savoy and said to evoke her luxurious curls.

Join us on our winter tour and indulge in one of northern Italy’s finest dishes. We promise this delicious 
delicacy will transport you to a cozy chalet deep in the snow-dusted pine forests of Lombardia.

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.

LOMBARDY'S MAFALDE WITH OSSOBUCO 
RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Ossobuco Ragù (160g):
Tomatoes, Beef (Origin: Ireland), Water, Onion, Carrots, 
CELERY, Red Wine (SULPHITES), Olive Oil, Salt, Garlic, Sugar, 
Beef Stock (contains CELERY Seeds), Black Pepper, Thyme, 
Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 596kcal

Energy 749kJ
Calories 179kcal
Fat 2.9g
Of which saturates 1.1g
Carbohydrates 29.2g
Of which sugars 3.1g
Protein 8.8g
Salt 0.4g



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 paccheri pasta, whose rustic, cavernous interiors seem to evoke the 
mountainous landscape of Sardinia. Of course, as Martina hastens to point out, this pasta shape hails from the 
Italian mainland. Martina’s nonna, and her nonna before her, served this pasta with ciccioneddus, a variant on 
malloreddus, Sardinia’s most famous pasta shape.

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 5-6 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 5-6 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 PACCHERI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Lamb Shoulder Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains 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 2.9g
Carbohydrates 25.4g
Of which sugars 1.7g
Protein 11.1g
Salt 0.6g



suggests:
Pinot Noir and lamb are a classic combination. Pinot 
Noir’s bright, fruity notes pair well with lamb’s rich, 
sweet flavour. The mint also won’t be overpowered a 

Pinot Noir.

Pinot Noir



suggests:
A Chardonnay with minimal time in oak will 
pair well with the saffron and sausage flavours 

prominent in this dish. 

Chardonnay



ABOUT THE DISH
In northern Lombardy, just south of Lake Como and the Alps, you’ll find a historical region called Brianza. It’s an 
idyllic place complete with rolling hills - snow-capped in these winter months - and alluring lakes - perfect for ice 
skating when it’s cold enough for the water to freeze. This region’s fertile land has also supported all manner of 
agriculture for generations, but pigs, reared extensively here, are central to the story of Brianza. In Monza, the 
largest settlement in this area, pig farming has given way to a strong predilection for "salsiccia", or sausage. The 
specialty sausage of the city, "la luganega di monza", includes several distinctive ingredients, from Grana Padano 
cheese to Marsala wine, imbuing the sausage with a wonderful, unusual flavour. Monza’s eponymous "pasta alla 
monzese" celebrates these flavours, allowing them to infuse into "panna", or cream, with silky strands of saffron, 
added during the cooking process.

The lovely golden lustre of our Rigatoni al Monzese is created by the addition of the saffron, or "zafferano", as 
it is known in Italy. This exotic spice, derived from a beautiful purple flower, is also the not-so-secret ingredient 
in Lombardy’s iconic Risotto Milanese, which owes its heritage to a glass maker’s assistant in the late-sixteenth 
century. Their long history in Lombard cuisine is testament to the divine nature of the ingredients and flavours at 
work in this dish. We serve our sausage and saffron sauce with fresh tubes of rigatoni, whose grooves are perfect 
for sopping up every last morsel as we know you seriously won’t want to waste a single mouthful.

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 Italian cheese. Buon appetito.

LOMBARDY'S SAUSAGE & SAFFRON 
SAUCE WITH RIGATONI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Monzese Ragù (160g):
Cream (MILK), Pork Sausage (Pork (Origin: Ireland), Wine 
(SULPHITES), Salt), Chicken Stock (contains CELERY Seeds), 
Grana Padano Cheese (MILK, Salt, Rennet, EGG Lysozyme), 
Olive Oil, Salt, Saffron

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

NUTRITION per  100g

CALORIES PER SERVING: 950kcal

Energy 1173kJ
Calories 281kcal
Fat 14.0g
Of which saturates 6.3g
Carbohydrates 28.9g
Of which sugars 2.3g
Protein 9.7g
Salt 0.6g



ABOUT THE DISH
The beautiful hills and pastures of Lombardy have earned this northern Italian region a reputation for its agricultural 
produce. Miles of green hillside and sprawling meadows make this area the perfect location for rearing livestock. In fact, 
Lombardia is even home to one of sixteen protected breeds of cattle, the Varzese-Ottonese-Tortonese. Reared to provide 
both milk and beef, this gorgeous, tan-coloured specimen is one of the region’s greatest assets.

As a traditional method for cooking meat, the slow process of braising beef captures the unhurried way of living often 
synonymous with Italia. Our beef, after being lightly fried, is allowed to stew for hours and hours in a tightly sealed pot 
filled with a blend of aromatic herbs, carefully selected vegetables and a generous splash of vino. This allows all of the 
delicious flavours to be absorbed into the juices of the meat, penetrating right to the heart of the joint. Using this method, 
our beef is cooked to perfection and is imbued with a delicious richness which shines in these tasty parcels of tortelloni. 
The depth of the flavour in the meat means that this dish is at its best dressed with only burro e salvia (sage butter) and a 
generous smattering of 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.

LOMBARDY'S BRAISED BEEF TORTELLONI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Braised Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG (24%)), 
Filling (Beef (44%), Valpolicella Wine (SULPHITES) (7.2%), Grana 
Padano (MILK, Salt, Rennet, Preservative: EGG Lysozyme), Onion, 
Carrots, CELERY, Breadcrumbs (Contains WHEAT), Olive Oil, Garlic, 
Rosemary, Thyme, Laurel, Salt, White Pepper

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: 712kcal

Energy 1303kJ
Calories 312kcal
Fat 18.9g
Of which saturates 10.2g
Carbohydrates 25.2g
Of which sugars 1.2g
Protein 11.4g
Salt 1.1g



suggests:
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 this 

delicious tortelloni dish.

Barolo



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

              suggests: 
     Ca Vescovo Pinot Grigio
This is a delightful refreshing white from 
a family estate in Friuli. It’s light with a 
pronounced 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. They took the wines back to Rome 
and made the area famous for quality white 
wine. Cool fermented to capture all that 
freshness, aroma and flavour, this wine is 
perfect to pair with our carbonara and will 
complement the richness of  this dish.



ABOUT THE DISH
"Rigatoni" comes from the Italian word "rigare", meaning to score lines or mark lines into something, and this 
pasta is traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are ridged on the 
outside and smooth inside. These ridges are cleverly designed to help the pasta get a grip on the sauce, whilst the 
large insides allow golden morsels of our salty pancetta to nestle within the tubes.

The carbonara sauce we pair our rigatoni with is thought to have its name derived from when charcoal burners 
used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, comforting dish to 
new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of fresh rigatoni 
pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our carbonara sauce also 
contains eggs, a drop of cream, freshly ground black pepper and decadent aged Italian cheese. Allow yourself to be 
transported to Roma 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
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 RIGATONI & 
PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Carbonara (130g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), 
EGG Yolk (18%), Water, 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



Italy at Home
WINTER EDITION

You've made it to Lombardia, the second stop on our winter tour. This region is 
known for its beautiful Alpine topography and its legendary ski resorts as well as 
the world's fasion capital, Milano. We hope you're enjoying our seasonal dishes, 
hand crafted by our chefs to give you a taste of  this northern region. One of  our 

favourite's this week is the Ossobuco Ragù with fresh mafalde, our spin on a classic 
Lombard dish.

Join us next week as we continue our journey and will be exploring Piemonte. In 
this north-western region, you can expect to find enchanting forests and beautiful 
lakes as well as culinary treasures including truffles, hazelnuts and Barolo wine.



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
Piemonte 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



BLACK TRUFFLE & PECORINO TRIANGOLI 
WITH TRUFFLE BUTTER & HAZELNUTS

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

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

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to worry, 
however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the 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 hazelnut crumb. Buon appetito.

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurised EGG, Rice Flour), Filling (Ricotta Cheese 
(MILK), Sheep’s MILK Cheese, Truffle Sauce (Champignon 
Mushrooms, Extra Virgin Olive Oil, Olive Oil, Truffle Tuber 
Aestivum, Black Olives, Herbs, Salt) Onion, Goat’s MILK 
Cheese, Parsley, White Pepper, Preservative E202)

Truffle Butter (20g):
Butter (MILK) (87%), Truffle Paste (Mixed Mushrooms, 
Sunflower Oil, Extra Virgin Olive Oil, Black Truffle (1%), Black 
Olives, Salt, Flavouring) (10%), Salt

Hazelnut Crumb (5g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701kcal

Energy 1258kJ
Calories 301kcal
Fat 19.0g
Of which saturates 10.5g
Carbohydrates 20.9g
Of which sugars 1.9g
Protein 11.1g
Salt 1.1g



suggests:
For this filled pasta, we recommend a bold white 

wine to balance the creaminess, while still standing 
up to the strong flavours. A Chardonnay that has 

seen some oak would be an excellent choice.

Chardonnay



Order this wine today at Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

               suggests: 
         Firespinner Merlot
This fruity and eminently drinkable Merlot 
is perfect with our datterini tomato & 
mascarpone sauce. Aging in fresh oak flatters 
the juicy ripe plum, fruit cake and exotic 
spice of  this attractive red. Coming from the 
Victoria region of  Australia, Firespinner is a 
particular favourite of  ours. Enjoy this tasty 
red with this delicious pasta dish.



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

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

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

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

METHOD
Note: Paccheri can take a little longer to cook. We like 5-6 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 5-6 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 A DATTERINI TOMATO & 
MASCARPONE SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

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



ABOUT THE DISH
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family include tagliolini, tajarin, 
pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, 
where they have been loved for generations. Legend states that tagliatelle were invented on the night of 
Annibale II Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after 
seeing her ribbon-like hairstyle. However, there is much speculation about whether this is actually true or a 
joke made up by humourist Augusto Majani in 1931. We will never know.

One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the 
city keeps a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its 
Chamber of Commerce (1 mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle 
are precisely those dimensions, we can guarantee that they perfectly complement our stripped-back, but 
incredibly beautiful, basil pesto. Made very simply using a pestle and mortar with just a few ingredients, this 
classic sauce of Liguria is splendid at its freshest - which is exactly what we bring you.

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tbsp (15ml) 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.

TAGLIATELLE WITH FRESH BASIL 
PESTO & PINE NUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tagliatelle (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Pesto alla Genovese (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: 714kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g



suggests:
Vermentino is an excellent pairing with basil pesto. 
The citrus and green apple notes complement the 
basil while the slightly nutty characteristics bring 

out the pine nuts in the pesto.

Vermentino



suggests:
  A Chardonnay will accentuate the filling of  this ravioli 

perfectly. Choose a variety that has seen some oak as 
this will add notes of  vanilla, caramel and baking spices 

which will match the pumpkin and sage beautifully. 

Chardonnay



ABOUT THE DISH
"Pasta ripiena" (filled pasta) "alla zucca" (with pumpkin) is a specialty of the Italian regions surrounding the River 
Po, notably Lombardia and Emilia-Romagna. And whilst the exact origin of pumpkin ravioli is hotly debated, as 
both Mantova and Ferrara have early records of this dish, and therefore both take credit, we have our suspicions 
that Lombardy may just have the stronger claim. Despite its small size compared to most global producers, Italy 
is the world’s 8th largest provider of pumpkins, proof of Italian adoration for this delicate, fleshy fruit in its staple 
pasta dishes. In fact, Venzone, a commune in the northeastern corner of Italy, boasts the world’s largest pumpkin 
festival. This annual event attracts many visitors every year and is rooted in the culinary history that has evolved 
around "la zucca".

In homage to the cuisine of Lombardia, the region we are visiting on this week’s leg of our winter tour, we have 
carefully filled each raviolo with a mix of seasonal pumpkin, which has a sweet, comforting property. To serve, we 
anoint our pasta with a Lombard-style "burro e salvia" (sage butter). Given its rich, savoury impression, sage is a 
fantastic herb to pair with pumpkin, helping to cut through its sweetness. Top with a sprinkling of Italian cheese 
for an authentic taste of this classic dish, 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 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.

LOMBARDY’S PUMPKIN RAVIOLI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Ravioli (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Pasteurized 
EGG (18%)), Filling (Pumpkin (90%), Sage (0.9%), Salt, Black 
Pepper, Natural Flavour), Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 538kcal

Energy 975kJ
Calories 234kcal
Fat 10.3g
Of which saturates 5.5g

Carbohydrates 29.0g
Of which sugars 1.5g
Protein 5.4g
Salt 1.0g



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 our plant-based 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. Traditionally, it’s also made with anchovies fished in the Bay of Naples, giving it a deep, 
savoury taste. We’ve found, though, that the inclusion of fresh olives and capers, salty and savoury in their own 
right, is more than ample to give this sauce its 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 stones 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 FROM
NAPOLI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Conchiglie (170g):
Durum WHEAT Semola, Water, Rice Flour

Puttanesca Sauce (160g):
Passata, Olives, Capers, Extra Virgin Olive Oil, Garlic, Basil, 
Chilli

NUTRITION per  100g

CALORIES PER SERVING: 598kcal

Energy 767kJ
Calories 184kcal
Fat 5.4g
Of which saturates 0.8g
Carbohydrates 28.1g
Of which sugars 2.2g
Protein 5.5g
Salt 0.5g



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



suggests:
This bright and mildly spicy sauce requires a lively 

wine to match it. We recommend a crisp, fruity 
Sauvignon Blanc. The citrus notes and clean mouthfeel 

will pair very well with the broccoli & chilli pesto.

Sauvignon Blanc



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 4-5 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 4-5 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tbsp (15ml) 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 (170g):
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



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.

LOMBARDY'S 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 (5g):
Walnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 604kcal

Energy 762kJ
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 Laithwaites.co.uk. 
Don’t forget to use PASTAEV15 to get 15% OFF

               suggests: 
McPherson Full Fifteen Sparkling Red
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 these decadent gnocchi. 
This deep and rich wine will easily hold its 
own against our flavoursome Gorgonzola 
sauce. 



suggests:
Sangiovese is a full-bodied wine, with medium tannins 

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

richness of  the mascarpone.

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, too, 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 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)
Gluten Free Tagliatelle (170g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

’Nduja Sausage, Lemon & Mascarpone Sauce (160g):
Tomato, 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), 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

*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.

Sangiovese



This menu is made from 100% recyclable materials

 Next Week: Piemonte Week

DECEMBER 7TH - 13TH

The next stop on our winter tour is Piemonte. Join us as we explore the 
rolling hills and dense woodlands of  this beautiful region. Plus, you'll find 

chocolate ravioli on our limited edition Piemonte menu...


