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21ST - 27TH DECEMBER

CHRISTMAS WEEK

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



Christmas Week

A - Tuna Ravioli with Sage Butter & Samphire
B - Prosciutto Tortellini in Brodo

C - Wild Boar & Juniper Berry Ragù with Fresh Pappardelle
D - 'Ultimate' Beef Shin & Barolo Wine Ragù Lasagne

E - Conchiglie with Sausage Ragù from Sardinia
F - Roasted Lamb Tortelloni with a Rosemary Butter Sauce
G - Carbonara of Dreams with Fresh Rigatoni & Pancetta

H - Black Truffle Mac & Cheese
I - Mafalde with Cavolo Nero Pesto

J - Rigatoni alla Norma with Ricotta Salata Cheese
K - Wild Mushroom Triangoli with a Truffle Butter Sauce

L - Casarecce with Datterini Tomato & Basil Sauce
M - Orecchiette with Sundried Tomato Pesto and a Fennel Crumb

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

Feeling Festive
The Christmas tree outside the beautiful Cathedral of Santa Maria del Fiore (Florence's famous Duomo) is 
glistening in the dusk and folks are gathered around the scena della Natività (the nativity scene) that appears 
in the Piazza del Duomo every year. The Cardinal of Florence is preparing his sermon for the Midnight Mass  
on Christmas Eve and a maze of markets has taken over Piazza Santissima Annunziata, where merry holiday-

makers sip steaming cups of Vin Brulé. Be whisked away to Italia with our authentic Christmas menu.



Christmas Week

A - Tuna Ravioli with Sage Butter & Samphire
B - Prosciutto Tortellini in Brodo

C - Wild Boar & Juniper Berry Ragù with Fresh Pappardelle
D - 'Ultimate' Beef Shin & Barolo Wine Ragù Lasagne

E - Conchiglie with Sausage Ragù from Sardinia
F - Roasted Lamb Tortelloni with a Rosemary Butter Sauce
G - Carbonara of Dreams with Fresh Rigatoni & Pancetta

H - Black Truffle Mac & Cheese
I - Mafalde with Cavolo Nero Pesto

J - Rigatoni alla Norma with Ricotta Salata Cheese
K - Wild Mushroom Triangoli with a Truffle Butter Sauce

L - Casarecce with Datterini Tomato & Basil Sauce
M - Orecchiette with Sundried Tomato Pesto and a Fennel Crumb

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

Keep chilled at 5ºC or below and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta, lasagne and sauces can be frozen (below -18 °C) on day of delivery and be kept for up to 1 month in the freezer. 
Pasta should be cooked directly from frozen. When cooking from frozen, cook the pasta for an additional minute. Sauces and oven pasta dishes need 
to be defrosted 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.

The festive season is all about sharing and with our Refer a Friend programme, spreading 
Christmas cheer is easier than ever! Visit https://pastaevangelists.com/referafriend to learn 

more about our reward scheme.



suggests:
A bright, dry rosé pairs well with this tuna pasta. 

Citrus, berry and herb notes complement the filling, 
whilst the acidity helps to cut through the rich, 

creamy sage butter sauce.

Provence Rosé



ABOUT THE DISH
Tuna - tonno in Italian - is widely enjoyed across Italy, with both its fresh and canned varieties equally respected. This is 
particularly true in Sicily, where the historical mattanza, the island’s annual massacre of the fish (which has fortunately 
ceased), has left a legacy of the fish being a staple of the Sicilian diet. However, for this particular dish we turn instead 
to Sardinia - another beautiful southern Italian island - where you will find the charming town of Carloforte. This 
Mediterranean paradise is adorned with brightly coloured buildings which line the ancient cobblestone streets. And 
if you happen to find yourself wandering the aforementioned thoroughfares in the early hours of the morning, as 
the sun comes up, you will hear the jovial cries of the town’s many fishermen as they offload their fresh catch in the 
harbour. The fish they have brought in will then be transported to restaurants throughout the town where they will, in 
a matter of hours, be served up to the hungry lunchtime visitors.

To celebrate this historic tradition, we have filled each fresh, hand-crafted raviolo with precious morsels of tuna. To 
serve, we pair these delightful pasta parcels with our gentle ‘burro di salvia’ (sage butter), which allows the bold 
flavour of the fish to shine through. As a final flourish we adorn this dish with beautiful sprigs of samphire, known 
poetically in Italian as asparagi di mare, ‘asparagus of the sea’. The crisp, salty flavour imparted by the samphire will 
whisk you directly to the shores of Carloforte itself where you can bask under the splendid Sardinian sun.

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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
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 serve. Buon appetito.

TUNA RAVIOLI WITH SAGE BUTTER & SAM-
PHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tuna  Ravioli (200g):
Pasta (Semolina (WHEAT), WHEAT Flour, Pasteurised EGG, 
Water), Filling (Mascarpone (MILK, citric acid), Water, Tuna 
(12.1%) (FISH), Onion, White Wine (SULPHITES), Black Olives 
(3.84%), Olive Oil, Capers, Garlic, Salt, Thyme, Black Pepper), 
Rice Flour

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

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 627kcal

Energy 1131kJ
Calories 271kcal
Fat 19.9g
Of which saturates 11.2g
Carbohydrates 15.8g
Of which sugars 1.2g
Protein 6.4g
Salt 0.9g



ABOUT THE DISH
The tale of tortellini is steeped, poetically, in art history. You might well be familiar with the famous Renaissance 
painting by Sandro Botticelli, The Birth of Venus, which depicts the goddess of love and beauty emerging from 
a clam shell, carried onto the shore by a wave. Whilst this image may not conjure up associations with the small 
parcels of pasta in question here, they are more closely connected than you might expect. As legend has it, an 
innkeeper in Castelfranco Emilia, a town near Modena in the region of Emilia-Romagna, is said to have spied 
on one of his guests, Venus, through the keyhole of her door. In this partial glimpse, he was awestruck by her 
beauty. Besides himself, he rushed to his kitchen where it is said he created a new form of pasta, modelled on the 
goddess’ naval.

In our tribute to the cuisine of Emilia-Romagna we have encased delicious morsels of Prosciutto in our dinky, 
hand-crafted tortellini and we serve them suspended, in all their majesty, in a traditional Italian broth, known as 
brodo. This dish often features as part of the Christmas spread in Italy and families often craft the tortellini together 
to kickstart the festivities! The simplicity of the brodo accentuates the flavour of the salty Prosciutto. This meaty 
delicacy is another treasure of the Emilia-Romagna region and the unique flavour palette of this dry-cured ham 
is, in part, a result of the strict diet of the local pigs. They are fed only maize, barley, chestnuts and, crucially, liquid 
whey drained from Parmigiano-Reggiano cheese. Embrace the festive spirit as we pay homage to some of Italy’s 
culinary Christmas traditions with this tasty dish!

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 brodo.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but the water should be “as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 2 minutes.
3. Whilst the pasta cooks, put the brodo in a saucepan, 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 bowl. Pour the hot brodo over the tortellini.
5. Finally, sprinkle with the Italian cheese. Buon appetito.

PROSCIUTTO TORTELLINI IN BRODO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prosciutto Tortellini (150g):
Pasta (Durum WHEAT Semola, WHEAT Flour, Free Range 
Pasteurised EGG (18%), Rice Flour), Filling (Dry Cured 
Ham (61%), Mortadella, Hard Grated Cheese (MILK, Salt, 
Rennet (Microbial Coagulant), EGG Lysozyme), Breadcrumbs 
(WHEAT), Emulsifier (Potato Flakes, Starch, Rice Cream, 
Vegetable Fibre), Salt, Black Pepper, Natural Flavours)

Chicken Broth (330g):
Water, Chicken (21.3%), Soffritto Misto (Onion, Carrot , 
CELERY), Salt, Chicken Bouillon Paste (Salt, Potato Starch, 
Vegetable Oil (Palm), Maltodextrin, Flavourings, Chicken Fat, 
Sugar, Yeast Extract, Chicken Extract, Carrots, Sage, Spices 
(Turmeric, Pepper, CELERY Seeds), Antioxidants (Extracts of 
Rosemary, Butylated Hydroxyanisole (BHA), Propyl Gallate)

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

NUTRITION per  100g

CALORIES PER SERVING: 519kcal

Energy 445kJ
Calories 106kcal
Fat 3.7g
Of which saturates 1.5g
Carbohydrates 8.3g
Of which sugars 0.8g
Protein 9.8g
Salt 2.1g



suggests:
 A dry Lambrusco will pair beautifully with this dish as 
it will complement the flavours without overpowering 
them. Additionally, the bubbles are sure to add extra 

festive cheer. 

Lambrusco



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. 

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, juniper berries 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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum 
flavour.
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 pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then 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.

WILD BOAR & JUNIPER BERRY RAGÙ WITH 
FRESH PAPPARDELLE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Wild Boar Ragù (180g):
Tomatoes, Wild Boar (Origin: Republic of Ireland) (12%), Pork, 
Chicken Stock (contains CELERY Seeds), Onion, Red Wine 
(SULPHITES), CELERY, Carrot, Olive Oil, Garlic, Salt, Black 
Pepper, Juniper Berries, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 773kcal

Energy 879kJ
Calories 210kcal
Fat 5.7g
Of which saturates 1.8g
Carbohydrates 28.4g
Of which sugars 2.4g
Protein 10.0g
Salt 0.4g



ABOUT THE DISH
Although Bolognese is named after the town of Bologna, the first documented recipe of a meat-based sauce 
originated in a town called Imola, near Bologna, in the late 1700s.

The first official Bolognese recipe appears in Pellegrino Artusi’s cookbook, La Scienza in Cucina e L’Arte di Mangiar 
Bene (Science in the Kitchen and the Art of Eating Well) in 1891. Artusi even suggested enhancing the flavour 
with Parmigiano Reggiano cheese, a suggestion we duly indulge. Bolognese has evolved significantly since the 
time Artusi first recorded it, but unlike many Italian dishes, there seems to be little formal agreement as to the 
proper way to prepare it, leaving much open for the discretion of individual chefs.

Variations include the type of meat, tomato, and spices used in forming the Bolognese. After much tasting and 
testing, we have fine-tuned our sauce to have a rich base of beef shin, a splash of Barolo wine and fragrant bay. 
We then layer our Bolognese with lasagne sheets, which catch the decadent beef ragù perfectly. To finish, we top 
each lasagne with a wonderful Italian cheese crust.

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

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve and 
film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove the lasagne from the card box. Serve immediately. Buon appetito!

'ULTIMATE' BEEF SHIN & BAROLO WINE RAGÙ 
LASAGNE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Lasagne (350g):
Bechamel Sauce ( MILK, WHEAT Flour, Butter (MILK), Salt, 
Nutmeg), Beef Shin Ragù (Beef Shin (37%), Onion, Barolo 
Wine (contains SULPHITES), Beef Stock (contains CELERY 
seeds), Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, 
Black Pepper, Bay Leaf), Lasagne Pasta (WHEAT Flour, Free 
Range EGG, Durum WHEAT Flour, Salt), Tomato, Grana 
Padano Cheese (MILK, Salt, Rennet, EGG Lysozyme), Nutmeg, 
Italian Grated Cheese (MILK, Salt, Rennet)

NUTRITION per  100g

CALORIES PER SERVING: 543kcal

Energy 678kJ
Calories 162kcal
Fat 9.0g
Of which saturates 4.3g
Carbohydrates 10.8g
Of which sugars 3.5g
Protein 8.4g
Salt 1.4g



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

                  suggests:
         Le Grand Chai Bordeaux
This gorgeously fruity claret from winemaker 
Jean Marc Sauboua uses the best parcels of  
Merlot. A young oaked red with creamy, plum 
fruit flavour, it'll pair beautifully with our beef  
shin and Barolo wine ragù lasagne. Jean Marc 
Sauboua's aim with this wine was to make a 
fruity, yet classic Bordeaux. Crafted at Le Chai, 
with nine months ageing in barrels, the wine has 
a creamy roundness.



suggests:
The characteristic herbal and dark red fruit notes of  

Barbera make it a natural pairing for a fennel sausage 
sauce. The medium tannins and high acidity will also 

complement this dish.

Barbera d'Alba



ABOUT THE DISH
Incredibly, unapologetically meaty, the sausages we’ve used to prepare this dish are hand-made by expert 
butchers. And, although the craftsmanship and method that goes into making these sausages is a closely-guarded 
secret, what the butchers will tell us is that a great sausage demands just the right amount of fat and freshest of 
ingredients. As it happens, this same thinking happens to be shared by Carmelo, our head chef, and his team, 
particularly in their preparation of Sardinia’s most famous culinary invention: sausage ragù alla Campidanese.

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

Whilst the secrets of our butchers' iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But don’t 
let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with conchiglie (shells), which 
invite every last morsel of sausage meat ragù to come within; to nestle warmly until that moment your fork 
should descend.

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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
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 pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then 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.

CONCHIGLIE WITH SAUSAGE RAGÙ FROM 
SARDINIA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Conchiglie (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork (Origin: UK) (26%), Salt, White 
Wine (SULPHITES)), Water, Onion, Carrots, Extra Virgin Olive 
Oil, Salt, Sugar, Fennel Seeds, Chicken Stock (CELERY), Black 
Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 789kcal

Energy 948.8kJ
Calories 227kcal
Fat 7.6g
Of which saturates 2.8g
Carbohydrates 30.9g
Of which sugars 3.5g
Protein 8.5g
Salt 0.8g



ABOUT THE DISH
This week we’ve filled each of our hand-crafted tortelloni with slow-roasted lamb, paying homage to Abruzzo and Molise. 
In these regions, lamb is a staple due to the long history of shepherding in the Italian south. The secret to good food, 
and as many Italians may argue, to a good life, is to take your time. Rushing the process of cooking often spoils the 
final dish, whilst pouring hours of love and care into culinary rituals yields mouth-watering results. Our roasted lamb 
filling is testament to this: with hours spent slowly roasting, dressed with a few seasonal herbs to enrich the flavour, the 
lamb becomes beautifully tender. Whilst many things have changed since the days when farmers in the foothills of the 
Apennine Mountains walked countless miles each day to tend to their sheep, one thing that remains unchanged is the 
dedication of the Abruzzese to this slow cooking process, a true labour of love.

Paired with a beautiful burro di rosmarino – rosemary butter – the flavours of the lamb are perfectly complemented by the 
subtle woody impression of this herb. Rosemary 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 chefs have worked hard to strike just the right 
balance of ingredients here.

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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is “as salty as the Mediterranean" for maximum flavour.
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.

ROASTED LAMB TORTELLONI WITH A 
ROSEMARY BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Roasted Lamb Tortelloni (200g):
Pasta: Durum WHEAT Semola, Soft WHEAT Flour, Free Range 
Pasteurized EGG (18%), Rice Flour, Filling: Lamb (69%), Potatoes, 
Garlic, Salt, Rosemary, Natural Flavoring, Black Pepper

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

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

NUTRITION per  100g

CALORIES PER SERVING: 598kcal

Energy 1083kJ
Calories 260kcal
Fat 13.2g
Of which saturates 7.0g
Carbohydrates 16.2g
Of which sugars 0.5g
Protein 18.4g
Salt 1.0g



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

                 suggests: 
       Nelson Bay Pinot Noir
This New Zealand Pinot Noir is from an 
estate founded in the 1970s by Hermann 
Seifried, and today run by his son Chris and 
daughter Heidi. Brimming with ripe berry, 
plum and chocolate character, Nelson Bay is 
a masterclass in smooth, supple, understated 
brilliance. The silky texture unfurls seductively 
in your mouth, revealing layers of  berry fruit, 
leafy notes and spice, which pair beautifully 
with our festive lamb filled pasta.



suggests:
Pair a crisp Pinot Grigio with our creamy carbonara. 
The bright acidity of  this wine will cut through the 

richness of  the sauce whilst complementing the smoky 
pancetta.

Pinot Grigio



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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 3 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. Take care to ensure you squeeze all the sauce from the pouch. 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 (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Carbonara (135g):
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: 933kcal

Energy 1088kJ
Calories 261kcal
Fat 11.5g
Of which saturates 5.4g
Carbohydrates 28.7g
Of which sugars 2.1g
Protein 10.5g
Salt 1.3g



Natale in Italy
/na’tale/ CHRISTMAS



Natale in Italy
With Christmas upon us, there will be lots of  
festive feasting to partake in. On Christmas 
Eve, many Italians celebrate the Festa dei 
Sette Pesci (the Feast of  Seven Fishes), where, 
traditionally, meat is eschewed in favour of  
lighter seafood dishes. Historically, seven 
different types of  fish were enjoyed, but this 
has become less common. Paying homage to 
this tradition, this week's menu includes our 
tuna ravioli, inspired by Sicilian and Sardinian 
tradition. 

Whilst Christmas Eve encourages moderation, 
the big Christmas dinner shared by families 
on the 25th is a more extravagant affair, 
traditionally consisting of  numerous courses. 
To begin, there is usually some form of  filled 
pasta, often stuffed with meat and regional 
varieties of  cheese. In Emilia-Romagna, 
Tortellini in Brodo is a popular choice. This 
promo is usually followed by some form of  
roasted meat. We honour this tradition with 
our roasted lamb tortelloni.



BLACK TRUFFLE MAC & CHEESE

ABOUT THE DISH
In this week's Italo-Americano special, we've created the ultimate macaroni cheese, transforming a somewhat 
scorned American staple into something utterly irresistible. To do so, we've called upon a selection of beautiful 
cheeses from Italy, as well as a sumptuous scattering of gorgeous truffles sourced in Umbria. And whilst the 
original Italian immigrants to the United States might have baulked at such decadence (l'emigrazione italiana 
was mainly driven by destitution and hopelessness), we think this dish is a suitably delicious tribute to the 
gastronomic heritage of Italy throughout the ages.

Indeed, there is ample reason to believe that macaroni cheese might even have its origins in il bel paese, for 
recipes including macaroni and cheese date back to the late thirteenth century in southern Italy. It is said that the 
classic American macaroni and cheese, as well as a pasta machine, returned with Thomas Jefferson to Virginia 
after a jaunt in Italy. His daughter, Mary Randolph, became the hostess of his house after Jefferson’s wife died and 
is credited with inventing the dish using macaroni and Italian grated cheese. Later, the cheese was replaced in 
favour of cheddar cheese. Or so the story goes...

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

METHOD
1. Preheat the oven to 200°C.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve 
and film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 200°C, place the baking tray into the oven and cook for 15-20 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove your oven pasta from the card box. Serve immediately. Buon 
appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Truffle Mac & Cheese (350g):
Pasta (Durum WHEAT Flour, Water), Filling (MILK, Cheddar 
(MILK, Salt, Starter Culture), Emmental Cheese (MILK, Salt, 
Starter Culture), Italian Grated Cheese (MILK, Salt, Vegetarian 
Rennet), Black Truffle Sauce (Mushrooms, Sunflower Oil, 
Olive Oil, Black Olives, Salt, Summer Truffle (Tuber Aestivum 
Vit, Flavouring) Black Truffle, Truffle Oil (Extra Virgin Olive Oil, 
Truffle Flavouring), Plain Flour (WHEAT), Chives, Salt, Black 
Pepper) Rice Flour, Pangrattato (Breadcrumbs (WHEAT), Olive 
Oil, Salt, Black Pepper)

NUTRITION per  100g

CALORIES PER SERVING: 566kcal

Energy 675kJ
Calories 162kcal
Fat 10.8g
Of which saturates 6.1g
Carbohydrates 9.5g
Of which sugars 2.7g
Protein 6.6g
Salt 0.9g



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 
the freshness of  lemon. 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 wine, with 
floral and almond properties. Enjoy with 
this delicious truffle mac & cheese.



Order this wine today at 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 mountainous region boasting 
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 it 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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
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. Take care to ensure you squeeze all the sauce from the pouch. 
Add 2 tbsp (30ml) of the boiling cooking water to the pesto 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 (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Cavolo Nero Pesto (75g):
Cavolo Nero, Extra Virgin Olive Oil, Vegetarian Italian Grated 
Cheese (MILK, Rennet (Microbial Coagulant), EGG Lysozyme, 
Salt), Pine Nuts, Salt, Garlic

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

NUTRITION per  100g

CALORIES PER SERVING: 816kcal

Energy 1293kJ
Calories 310kcal
Fat 12.3g
Of which saturates 3.0g
Carbohydrates 39.6g
Of which sugars 3.0g
Protein 9.9g
Salt 0.5g



ABOUT THE DISH
"Rigatoni" comes from the Italian word "rigare", meaning to score lines or mark lines into something. Rigatoni 
are big tubes of pasta that are ridged on the outside and smooth within. This shape is traditionally associated 
with central and southern Italy, particularly Sicily, where serving norma sauce with rigatoni is a veritable 
tradition.

Indeed, Rigatoni alla Norma is named after the opera "Norma" from the composer Vincenzo Bellini, who was 
born in 19th century Catania, Sicily's second-largest city. Our Norma sauce is made from aubergines grown in 
the outskirts of this sun-drenched island city. Tomatoes are just as important to the success of a Norma sauce 
- here, we use the plump and blushing San Marzano variety, whose thick flesh and sweet taste evoke the best 
of Italy in summer. A final scattering of Ricotta salata - a firm, salty cheese - completes this typical Sicilian dish. 
And we have to tell you, it really is sublime.

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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum 
flavour.
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 pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the ricotta cheese. Buon appetito.

RIGATONI ALLA NORMA WITH 
RICOTTA SALATA CHEESE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Sugar, Garlic, Oregano

Ricotta Salata Cheese (8g):
Sheep MILK Whey, Salt, Citric Acid E330

NUTRITION per  100g

CALORIES PER SERVING: 586kcal

Energy 704.9kJ
Calories 168kcal
Fat 2.4g
Of which saturates 0.8g
Carbohydrates 30.5g
Of which sugars 3.1g
Protein 5.9g
Salt 0.21g



@food_by_rae

suggests:
Pinot Noir’s characteristic fruitiness and bright acidity 

will pair wonderfully with this dish. This medium-
bodied wine holds up to the flavoursome mix of  

aubergine, tomato and ricotta salata in this sauce.

Pinot Noir



suggests:
For this dish, we recommend a bold white wine to 

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

seen some oak would be an excellent choice.

Chardonnay



ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, in 
autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy hunger as 
families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, specifically 
for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, Umbria and the hills of 
Veneto. It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and several foraged 
herbs come together to create the filling of this week’s triangoli.

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli are also 
lavished in a butter made using the treasured black truffle, foraged in the region of Umbria. Taken together 
with the wonderful, earthy flavours of the mushrooms, the truffle butter adds an exceptionally beautiful aroma. 
And with such munificent indulgence, we asked ourselves “why stop there?”. And so we complete this beautiful, 
woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful.

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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean" for maximum flavour.
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.

WILD MUSHROOM TRIANGOLI WITH A 
TRUFFLE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, Free 
Range EGG (18%), Rice Flour), Filling (Mixed Mushrooms with 
Porcini (35%), Ricotta Cheese (MILK), Shallots, Vegetarian 
Hard Grated Cheese (MILK), White Wine (SULPHITES), 
Emulsifier (Potato Flakes, Starch, Rice Cream, Vegetable Fibre), 
Extra Virgin Olive Oil, Parsley, Garlic, Mushroom Stock (Diced 
Mushroom 5%, Onion), Rosemary, Thyme, Salt, White Pepper, 
Natural Flavouring), Rice Flour

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

Hazelnuts (4g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g

Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g



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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
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 pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then 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 (180g):
Durum WHEAT Semola, Water, Rice Flour

Roasted Datterini and Basil Sauce (135g):
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: 538kcal

Energy 652kJ
Calories 156kcal
Fat 1.6g
Of which saturates 0.2g
Carbohydrates 29.3g
Of which sugars 2.3g
Protein 5.4g
Salt 0.14g



suggests:
A dry Merlot, with notes of  dark red fruits, will pair 
beautifully with this dish, without overpowering the 

subtle basil flavour. Merlot has noticeable acidity, which 
will match the acidity of  this tomato sauce.

Merlot



suggests:
The sundried tomatoes in this pesto need an acidic 

wine to match them. Sauvignon Blanc has high acidity 
and strong citrus notes, which will complement this 

dish, while not overpowering the mild almond flavour.

Sauvignon Blanc



ABOUT THE DISH
Orecchiette, literally ‘ears’ in Italian, are a perfect example of how amazing pasta can be. Using only flour 
and water, the little ear shapes have a firm bite, but a soft interior. This week we serve these intricate pieces 
of pasta in a special pesto which hails from the sun-drenched Mediterranean island of Sicily, hence it is 
commonly known as pesto alla Siciliana. Made with some of Italy’s sweetest, most fragrant tomatoes, this 
pesto has a wonderfully vibrant red colour, distinguishing it from its green-bodied brother from Genova in 
the northeastern region of Liguria. Combined with the finest extra virgin olive oil, this beautiful pesto evokes 
the balmiest of summer days spent in Sicily. We serve with a crunchy fennel taralli, adding wonderful savoury 
depth and completing this delightful dish.

Journey with us to the island paradise of Sicily through the transportive medium of perfect pasta. We promise 
swathes of golden sand, vast expanses of turquoise ocean and, of course, lots of delicious pasta to give you an 
authentic taste of this stunning region. Buon appetito!

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

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer 
your pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum 
flavour.
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. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto 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 SUNDRIED 
TOMATO PESTO AND A FENNEL CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (180g):
Durum WHEAT Semolina, Water, Rice Flour

Sundried Tomato Pesto (75g):
Semi Dried Tomatoes, Olive Oil, Almonds (NUTS), Basil

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

NUTRITION per  100g

CALORIES PER SERVING: 770kcal

Energy 1235kJ
Calories 296kcal
Fat 7.8g
Of which saturates 1.0g
Carbohydrates 45.7g
Of which sugars 8.9g
Protein 10.1g
Salt 0.10g



ABOUT THE DISH
Gnocchi have a long and esteemed history in Italian cuisine, dating all the way back to Ancient Roman times. Although, 
in those days, before the arrival of the potato from the New World, they were usually made with a combination of flour 
and bread). 

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

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

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is ”as salty as the Mediterranean" for maximum flavour.
2. Cook the gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re ready.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto 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.

GNOCCHI WITH FRESH 
BASIL PESTO

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

Pesto alla Genovese (75g):
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: 643kcal

Energy 947kJ
Calories 227kcal
Fat 9.6g
Of which saturates 2.5g
Carbohydrates 28.5g
Of which sugars 0.2g
Protein 6.2g
Salt 1.0g

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



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:
Barolo is a natural match for a bold beef  dish. The   

full-bodied nature of  Barolo, along with the moderate 
tannins, will complement the strong flavours in our 

delicious bolognese.

Barolo



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

Tagliatelle are a flat pasta, whose official width and thickness as stated by the Bolognese Chamber of 
Commerce are 6mm x 1mm. Legend states that tagliatelle was invented on the night of Annibale II 
Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after seeing her 
ribbon-like hairstyle. However, there is much speculation as to if this was actually true or a joke made up by 
humourist Augusto Majani in 1931.

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum 
flavour.
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 pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

TAGLIATELLE WITH BEEF RAGÙ ALLA 
BOLOGNESE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Tagliatelle (180g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Bolognese Ragù (180g):
Minced Beef (Origin: UK, 36%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, 
Sugar, Chicken Stock (Contains CELERY Seeds), Rosemary, 
Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 633kcal

Energy 760kJ
Calories 182kcal
Fat 7.9g
Of which saturates 3.1g
Carbohydrates 15.0g
Of which sugars 2.4g
Protein 11.7g
Salt 0.9g

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



This menu is made from 100% recyclable materials

Next Week's Menu

NEW YEAR'S MENU
DECEMBER 28TH - JANUARY 3RD

Say farewell to 2020 and ring in the New Year with us. Our chefs have crafted a 
wonderful menu for next week with lots of  tasty dishes including our brand new 

tiramisù...


