
PICI ‘ALLA DIAVOLA’ WITH A SPICY TOMATO SAUCE 
AND VEGETARIAN CHEESE (VEGETARIAN)
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ABOUT THIS DISH
If you’ve ever tried our signature ‘Carbonara of Dreams’, this dish is its hot, dark and devilish 
counterpart. In the South of Italy a superstitious ‘forma mentis’ (shape of the mind in Latin) is so 
preponderant, its denizens are scarcely led astray – except by the region’s abundant crop of hot 
chillies. Indeed, verandas of homes across southern Italy are adorned with beautiful hanging 
chillies so that, when an unholy need for deep, dark heat presents itself, such urges can be amply 
– and completely – satisfied.

It is this need for heat, or rather all things ‘picante’, that inspires this week’s alla Diavola sauce, 
which as the name suggests (diavolo in Italian means devil) draws dark inspiration from the 
infernal heat of the underworld so many Italians fear – yet are so irresistibly drawn to (see below 
a photo of Dante’s Inferno). Made with fiery Sicilian chillies and a base of San Marzano tomatoes –
grown in the volcanic soils of Mount Vesuvius – this sauce is cooked slowly, taking on a deep 
scarlet hue. And given our proclivity to temptation, we’ve paired our Diavola sauce with 
fresh pici pasta, a thick, chewy strand perfect for indulging even the most gluttonous of appetites. 
Indeed we envisage Lucifer himself devouring a bowl of this pasta in the depths of the infernal 
regions, with its long coils twisted darkly around his fork. And whilst this dish is firmly rooted in 
firm and brimstone, a touch light comes in the form of vegetarian Italian cheese. Sometimes 
temptation really is all too great to resist…

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, separate any pieces which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the pici in the boiling water for at least 4-6 minutes until ‘al dente’ (check a piece before 

removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the sauce in a large pan, add 1-2 tbsp (15-20ml) of the boiling 

cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the pasta to the spicy sauce. Toss gently to coat.
5. Finally, scatter over the cheese. Buon appetito!

Nutrition (Dish) Per 100g

Energy 909kJ

Calories 217kCal

Fat 3.6g
Of which 
saturates

1.4g

Carbohydrates 35.2g
Of which 
sugars

2.6g

Protein 10.6g
Salt 0.6g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the pici and the spicy sauce can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in
the freezer. The pici should be cooked from frozen. The spicy sauce should be defrosted in the fridge overnight before
cooking. If cooking from frozen, the pasta should be cooked for an additional minute. *Go Grande Portions are 30% larger.
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.

Item Weight* Ingredients

Pici 165g Durum Wheat Semola, Wheat Flour, Free Range Egg, 
Preservative E202, Rice Flour

Tomato & 
Chilli Sauce

160g Tomato (81%), Onion, Garlic, Chilli, Basil, Salt, Black 
Pepper

Vegetarian 
Italian 
Cheese

8g Milk, Salt, Microbial Rennet, Egg Lysozyme

INGREDIENTS
(Allergens in bold and underlined):

Match with green 
stickered pasta, 

sauce and garnish


