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23RD - 29TH NOVEMBER

Italy at Home
WINTER EDITION

VENETO WEEK

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



Welcome to Veneto 
We've arrived at the first stop on our giro d'Italia (tour of Italy) 
and there's so much to take in! The canals are shrouded in a 
romantic mist and the mountains in the distance are dusted with 
the first snow of the winter. It's starting to feel a little chilly, but 
we've got just the thing to warm you up. Dive into this week's 

menu for an authentic taste of inverno (winter) in Veneto.



Veneto Week

A - Venetian "Baccalà" Salt Cod Ravioli with Sage Butter Sauce
B - Venetian Prawn & Prosecco Ravioli with a Lemon Butter Sauce

C - Sicily's Famous Fennel Sausage Sauce with Rigatoni
D - Venetian Duck Ragù with Pappardelle

E - Martina's Sardinian Lamb Ragù with Fresh Conchiglie
F - Venetian Beef Shin & Valpolicella Wine Tortelloni with a Sage Butter Sauce

G - Venetian Bigoli with our "Carbonara of Dreams" & Crispy Pancetta
H - Paccheri with Red Pepper Pesto from Calabria

I - Venetian Taleggio & Beetroot Mezzelune with Sage Butter Sauce
J - Venetian Truffle Butter Sauce with Mafalde and Hazelnuts

K - Venetian Wild Mushroom Triangoli with a Truffle Butter Sauce
L - Orecchiette with Sicily's Pistachio Pesto

M - Mafalde with Beef Shin & Barolo Wine Ragù
N - Gnocchi with Sausage Ragù from Sardinia

O - Spaghetti all'Arrabbiata with a Spicy Tomato Sauce

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 Venetian dishes, join us at 
pastaevangelists.com/italyathome so you can first 'visit' this special region...



suggests:
A crisp, dry white wine will pair perfectly with 
these ravioli. As salty dishes make wines taste 
sweeter than they actually are, dry wines with 

bright acidity are best. 

Albarino



ABOUT THE DISH
Salt has been used to preserve foods for centuries and was highly valued among past civilizations. Ancient trading 
routes were often referred to as “salt roads”, as this essential ingredient was transported along them. One in particular 
– named the Via Salaria – linked Rome to modern-day Porto d'Ascoli in Marche. This 242 km long road owes its name 
to “salis”, the Latin word for “salt”, as this was a primary product transported along the route, having been extracted 
from salt marshes on both sides of the Italian peninsula.

Salt was a highly-valued commodity in ancient times, largely due to its ability to preserve foods in a time before 
refrigeration. From salt-packed capers to salted, dried fish, salt has helped extend the life of many foods for centuries. 
Salt creates an environment in which bacteria, fungi and other organisms cannot survive. Baccalà, or salt cod, is one 
such example. Once salted and dried, baccalà can keep for months. To prepare our baccalà, we soak it for several days 
to decrease the saltiness of the fish before using it to fill our soli. As baccalà has such a distinctive, delicious taste, 
we choose a simple sage butter to dress these limited edition ravioli. We hope you can taste the history of the iconic 
baccalà with every bite.

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 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.

VENETIAN "BACCALÀ" SALT COD RAVIOLI 
WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
"Baccalà" Salt Cod Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Double Cream (MILK), Salted Cod (FISH) 
(24.5%), Water, Potato Flakes, Onions, Butter (MILK), Garlic, 
White Wine (SULPHITES), Pepper, Dry Parsley), Rice Flour

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

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 783kcal

Energy 1414kJ
Calories 339kcal
Fat 23.5g
Of which saturates 13.9g
Carbohydrates 22.8g
Of which sugars 1.4g
Protein 9.1g
Salt 0.5g

suggests:
Albarino

VENETO



ABOUT THE DISH
Prosecco is native to Veneto and Friuli Venezia Giulia, in Italy’s affluent north. The latter region is home to the 
wine’s namesake hometown, ‘Prosecco’. Here, the Glera grape variety is carefully cultivated in local vineyards. 
While prosecco’s global adoration is a relatively new phenomenon, the Glera grape has been used to make wine 
since Roman times. Pliny the Elder, the Roman naturalist, was supposedly a fan of an early version of the sparkling 
wine and speculated on the health-giving properties of fizz. Though we must admit: in our experience the accuracy 
of the scholar’s claim is dubious at best.

Purported medicinal properties aside, prosecco lends its pleasant, crisp flavour to our ravioli. In each raviolo, we 
combine fizz with fresh prawn meat and courgette, whose subtle flavour allows both prawn and prosecco to shine. 
We elevate this flavoursome dish with a zesty lemon butter and fresh samphire, known poetically in Italian as 
"asparagi di mare" or asparagus of the sea. Best enjoyed with an additional glass of prosecco, allow this special 
dish to transport you to Italy, albeit vicariously, but by the most luxurious of means.

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 lemon 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 lemon butter and samphire. Toss gently to coat.
5. Finally, plate and serve. Buon appetito.

VENETIAN PRAWN & PROSECCO RAVIOLI 
WITH A LEMON BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn, Courgette & Prosecco "Sunflower" Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Cream (MILK), Courgettes (30%), Prawns 
(CRUSTACEAN) (16.6%), Onions, Potato Flakes, Unsalted 
Butter (MILK), Prosecco Wine (SULPHITES) (0.3%), Garlic, 
White Wine (SULPHITES), Salt, Parsley, White Pepper), Rice 
Flour

Lemon Butter (20g):
Butter (MILK), Lemon Zest, Salt, Black Pepper

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 698kcal

Energy 1291kJ
Calories 310kcal
Fat 23.3g
Of which saturates 13.9g
Carbohydrates 19.1g
Of which sugars 1.1g
Protein 5.9g
Salt 0.6g

VENETO



suggests:
Prosecco is a natural choice here as it is in the 
filling of  the pasta too! This light, bubbly wine 
with bright acidity and citrus and floral notes is 

perfect to pair with this seafood pasta. 

Prosecco



suggests:
The characteristic herbal, liquorice and dark red fruit 

notes of  Barbera make it a natural pairing for this 
sauce. The medium tannins and high acidity will also 

complement the dish.

Barbera d'Alba



ABOUT THE DISH
You know you have landed in Sicily when you catch the anise-like fragrance of wild fennel drifting in the 
summer breeze. Indigenous to Sicily, the herb adorns the island. You will find its feathery green fronds snaking 
along roadsides dotted with almond trees, agaves and prickly cactus, or hiding in the bushes that cover the 
island’s Mediterranean shrubland.

Unmistakably fresh, wild fennel is the seasoning of choice for many a traditional dish on the island. But our 
chef Roberta’s favourite expression of the herb is “salsiccia e finocchietto” - Sicily’s famous sausage and fennel 
sauce, and the inspiration for this dish. Roberta, a Pugliese native, loves regaling us with tales of her childhood 
holidays to San Vito Lo Capo, a mountain commune in Northern Sicily, famous for its sausage-making tradition. 
Here, you will find her mamma’s favourite trattoria, where salsiccia e finocchietto bubbles away in big pots in 
the backyard, its intoxicating aroma offering a very particular kind of joy.

Inspired by Roberta’s memory, our sausage sauce this week is prepared in true Sicilian tradition. Stewed 
slowly, the savoury flavour of the sausage is enhanced by the addition of wild fennel and sea salt, creating a 
beautiful white sauce far greater than the sum of its parts. We serve our sauce with fresh tubes of rigatoni, a 
typical Sicilian pasta shape whose grooves are perfect for sopping up every last morsel.

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.

SICILY'S FAMOUS FENNEL SAUSAGE SAUCE 
WITH RIGATONI

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

Sausage and Fennel Sauce (160g):
Pork Sausage (Pork (Origin:UK), White Wine (SULPHITES),
Garlic, Salt, Pepper), Cream (MILK), Onion, Fennel, Chicken
Stock (contains CELERY Seeds), White Wine (SULPHITES),
Olive Oil, Garlic, Fennel Seeds, Fresh Chilli, Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 869kcal

Energy 1087kJ
Calories 261kcal
Fat 12.0g
Of which saturates 4.6g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein 10.5g
Salt 0.7g

Barbera d'Alba



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

As is often the case in Italy, the origin of duck ragù is disputed. Some suggest the dish was the brainchild of 
Catherine de’ Medici in the sixteenth century, who sought to take advantage of the abundance of birds that lived 
on the River Arno in Tuscany. However, most regard this dish as quintessentially Venetian. Indeed, duck had long 
been domesticated during the days of the Republic of Venice, and an early iteration of this ragù was commonly 
enjoyed with bigoli pasta. While many Venetian restaurants still honour this traditional pairing, we relish this ragù 
most when paired with thick ribbons of pappardelle.

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

VENETIAN DUCK RAGÙ WITH 
PAPPARDELLE

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

Duck Ragù (160g):
Tomato, Duck Leg (26%), CELERY, Carrots, Onion, Olives (3%),
White Wine (SULPHITES), Chicken Stock (contains CELERY
Seeds), Garlic, Sugar, Mint, Salt, Extra Virgin Olive Oil, Black
Pepper, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 642kcal

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

VENETO



suggests:
A light-bodied Syrah will complement this dish 

without overpowering the flavour of  the duck. The red 
fruit notes along with the subtle smokiness of  this wine 

will pair well with this dish.

Syrah



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 quotient will also resist being 

overpowered by a Pinot Noir.

Pinot Noir



ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘’ci funti prusu 
brebeis de genti’’, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its human 
population of 1.6 million. This is unsurprising, for Sardinia is renowned throughout the gastronomic word for the 
production of its Pecorino Sardo, a cheese made from the milk of its special Sarda sheep.

But Sardinians, a resourceful people, also herd sheep throughout the island’s mountainous interior, making 
Sardinia a centre for slow-cooked lamb ragù dishes. This is particularly the case in springtime, when the quality of 
lamb is known to be exceptionally high and the meat is at its most tender. The addition of fennel to lamb dishes is 
also common in some parts of Sardinia, where this herb - “finocchio” in Italian - grows freely through the island’s 
countryside. This week, though, we’ve left it out as one of our chefs, Martina, hails from the island and, in her 
family’s recipe, fennel is omitted (though plenty of other aromatics, including freshly-cut rosemary and thyme, 
provide beautiful fragrance).

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours of slow-
cooking, falls apart. We serve with fresh conchiglie, whose seashell shape does a fantastic job at transporting you 
to Sardinia’s beautiful beaches.

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

METHOD
Note: Conchiglie can take a little longer to cook. We like 4-6 minutes, but cook for longer if you prefer your
pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1tbsp (15ml) of the boiling cooking water.
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

MARTINA'S SARDINIAN LAMB RAGÙ WITH 
FRESH CONCHIGLIE

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

Lamb Shoulder Ragù (160g):
Tomatoes, Lamb Shoulder (Origin: UK) (26%),  Water, Onion, 
Carrots, CELERY, Lamb Stock (contains CELERY Seeds), Red 
Wine (SULPHITES), Extra Virgin Olive Olive, Mint, Salt, Garlic, 
Sugar, Bay Leaf, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 671kcal

Energy 842kJ
Calories 201kcal
Fat 5.7g
Of which saturates 2.4g
Carbohydrates 28.6g
Of which sugars 3.2g
Protein 8.7g
Salt 0.5g



ABOUT THE DISH
When Italians speak of ‘’Veneto’’, they are not speaking of the city of Venice, but rather one of Italy’s twenty regions, to 
which the city of Venice belongs. Indeed, the city of Venice is known in Italian as ‘’Venezia’’, and is merely one of the 
region’s population centres, alongside Padua, Treviso and Verona. In this respect, it is important to recognise that ‘Venetian’ 
cuisine refers to more than, say, the famous cicchetti (small bites) enjoyed by locals around the canals of the relatively small 
city of Venice. Instead, Venetian cuisine is the sum of all the region’s towns, cities and villages. In particular, it is a cuisine 
enriched by the region’s wines.

In this week’s Venetian-style beef tortelloni, we’ve left behind the masks and gondolas of the capital to head out to Verona 
province, where you’ll find the beautiful green vineyards and rolling hills of Valpolicella. Famous for its eponymous wine, 
Valpolicella is the second most-widely produced DOC wine of Italy after Tuscany’s Chianti.

To do justice to the wider gastronomic profile of Venice, then, we’ve selected a Valpolicella Superiore to braise our beef 
filling for this week’s tortelloni. Simmered for hours with the wine and herbs, the meat becomes incredibly tender and 
full of flavour. So flavoursome, in fact, that all these tortelloni require is a simple burro e salvia (sage butter) dressing, and 
smattering of cheese, to serve. Close your eyes and be transported to the vineyards of Valpolicella.

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.

VENETIAN BEEF SHIN & VALPOLICELLA WINE 
TORTELLONI WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Shin & Valpolicella 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: 506kcal

Energy 924kJ
Calories 222kcal
Fat 9.9g
Of which saturates 6.0g
Carbohydrates 23.7g
Of which sugars 1.7g
Protein 8.5g
Salt 0.6g

VENETO



suggests:
A dry Valpolicella, such as an Amarone della 

Valpolicella or Valpolicella Superiore Ripasso, will be a 
natural pairing for this dish. The beef  filling is rich and 
hearty, so needs a bold and full-bodied red to match it.

Valpolicella



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
Bigoli (or ‘bigoi’ in the Veneto dialect) have a shape not dissimilar to spaghetti, though they’re distinctly longer and 
thicker. Originally made from buckwheat flour, bigoli have been enjoyed in Veneto since the time of the Venetian 
Republic. Legend states that, in 1604, a local pastaio (pasta maker) named Bartolomio Veronese - nicknamed 
‘Abundance’ for his apparent fondness of food - acquired a patent for a machine he had invented to produce long 
pasta, which he called a bigolaro. The bigolaro was made from wood, rather than the popular bronze die of today, 
and was cylindrical in shape, with a perforated filter attachment. When dough was extruded via this contraption, this 
resulted in long, fat strands of pasta, around 3-4mm in diameter. Veronese’s invention was a resounding success, 
with bigoli quickly becoming the choice pasta amongst Venetian natives.

This week, we’ve paired this special Venetian pasta with a favourite amongst the Pasta Evangelists community, 
dubbed our “Carbonara of Dreams” by one convert. This hedonistic Roman classic is thought to have its name 
derived from when charcoal burners were used to cook the dish over campfires.

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

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 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.

VENETIAN BIGOLI WITH OUR "CARBONARA
OF DREAMS" & CRISPY PANCETTA

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

Carbonara (125g):
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

VENETO



Italy at Home
WINTER EDITION

You've made it to Veneto, the first stop on our winter tour. We hope 
you're enjoying our delicious, seasonal dishes, hand crafted by our chefs 

to give you a taste of  this north-eastern region. With the capital of  Veneto 
situated on the Adriatic Coast, it is no surprise that this area is known for 
its seafood, and we've paid homeage to this tradition with our delightful 

Venetian "Baccalà" Salt Cod Ravioli. 

Join us next week as we continue our journey and will be exploring 
Lombardy. In this Alpine region of  Italy, expect snow-capped mountains, 

fresh white pistes and perhaps even a trip to the fashion capital of  the 
world, Milan. Indulge in an Italian style Settimana Bianca (white week) by 

shopping our Lombardia Week menu today.



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



PACCHERI WITH RED PEPPER PESTO 
FROM CALABRIA

ABOUT THE DISH
As the name may infer, this sumptuous vegetarian pesto hails from the sun-drenched Calabria, the ‘tip’ of Italy’s 
boot. Here, sweet red peppers and fiery chillies grow abundantly from the scorched earth, the unrelenting heat 
rendering particularly flavoursome crops.

Revered for its spicy, yet slightly smoky taste, the Calabrian chilli is tempered by creamy and cooling ricotta 
cheese, as well as fragrant basil. Unlike most of the famous cheeses consumed across the peninsula, ricotta is 
suitable for vegetarians, formed from the sweet and mild whey byproduct of traditional cheese making.

This week, we've served our Calabrian pesto with fresh paccheri pasta and beautiful sun-dried tomatoes. Paccheri 
are a large, tubular-shaped pasta originating from Campania and Calabria. “Paccheri” literally translates to “slaps”, 
which is derived from the sound they make when eaten. Paccheri were invented by Sicilian pasta makers in order 
to smuggle Southern Italian garlic into Prussia during the Middle Ages and early Renaissance. Prussian garlic was 
small and weak compared to the large, pungent, Italian cloves, so Italian farmers hid 4-5 cloves in each piece of 
paccheri and smuggled it across the northern border.

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 around 5 minutes, but cook for longer if you prefer your
pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 5 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto and tomatoes in a large bowl.  Add 1-2 tbsp (15-30ml) of the boiling 
cooking water to the sauce and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

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

Red Pepper Pesto (70g):
Red Bell Pepper, Onion, Vegetarian Hard Cheese (MILK, 
Salt, Vegetarian Rennet), Ricotta (Pasterurised Whey (MILK), 
Cream (MILK), Salt, Acidity Regulators: Lactic Acid, Citric Acid), 
Extra Virgin Olive Oil, Vegetable Oil, Garlic, Red Chillies, Salt, 
Black Pepper

Semi Dried Tomatoes (30g):
Tomatoes, Sunflower Oil, Water, Wine Vinegar, Sea Salt, Sugar, 
Garlic

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

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 dish, we recommend a fruit-forward 

Viognier. The mild acidity and slight sweetness will 
pair excellently with the red pepper flavour of  this 

dish.

Viognier



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

suggests: La Cantera Reserva Carinena
This is a silky, perfectly aged Spanish red. 

It gains coveted Reserva status from patient 
ageing in barrel and bottle, and has a fine 
balance of  mellow complexity and oaky 

richness. This region is often overlooked in 
favour of  world-famous neighbour Rioja, so 
you enjoy superb value for money here. This 

is made from old vine Garnacha and has rich, 
red berry flavours softened over the years. It is 
delightful when paired with our Taleggio and 

beetroot mezzelune.



ABOUT THE DISH
Strong and creamy, Taleggio is a soft cheese, veined with a sweet and aromatic flavour. Taleggio boasts ancient 
origins, with roots tracing back to the 10th century AD. Its name is derived from the area in which the cheese 
originated, Val Taleggio, in the province of Bergamo. Bergamo natives - seeking to transform excess milk into a 
profitable venture - first produced the cheese, which was initially aged in caves across the valley. Technical innovation 
has now seen production methods slightly changed, though the conditions in which Taleggio is matured are still 
designed to mimic those of the cheese caves of Val Taleggio, which ensure the distinct characteristics of the cheese. 
Taleggio is a DOP cheese, meaning its production can only occur according to traditional methods, in specified 
locations across il bel paese. These include, though are not exclusive to, the original provinces of Bergamo in 
Lombardy, as well the province of Treviso in Veneto. Treviso, just north of Venice, is somewhat of a gastronomic hub 
- producing some of the regions most famed exports, including Prosecco, Radicchio Rosso di Treviso, and, of course, 
Taleggio.

In tribute to Treviso, we blend creamy Taleggio with fresh beetroot, a crop grown in abundance in Venetian coastal 
towns. The result is these pretty mezzelune, with a sweet, earthy flavour. They may even go a little pink when cooked! 
We dress our mezzelune in a butter infused with sage, which is a fantastic herb to pair with both beetroot and 
Taleggio. Serve with a generous scattering of formaggio and be transported to Treviso.

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

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

VENETIAN TALEGGIO & BEETROOT 
MEZZELUNE WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Taleggio & Beetroot Mezzelune (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Beetroot (24%), Potato (24%), Taleggio Cheese 
(Cow’s MILK), Ricotta Cheese (Cow’s MILK, Cream (MILK), 
Salt, Acidity Regulator: Lactic Acid), Grana Padano (Cow’s 
MILK, Salt, Rennet, Preservative: EGG Lysozyme), Onion, 
Butter (MILK), Garlic, Salt, Rosemary, White Pepper), Rice 
Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 554kcal

Energy 1012kJ
Calories 243kcal
Fat 14.1g
Of which saturates 8.4g
Carbohydrates 19.9g
Of which sugars 1.7g
Protein 9.7g
Salt 0.8g

VENETO



ABOUT THE DISH
In this decadent homage to Venetian cuisine, we look beyond Veneto’s first city, venturing instead to the hills 
of Garda and the Lessini Mountains in Verona. Here, the Scorzone and prized black truffle varieties burgeon. 
Locals flock to the mountainous terrain in search of these precious tubers, often accompanied by canine 
counterparts. As truffles grow underground with no visible surface markings, pigs or dogs are used to unearth 
the truffles, employing the animals’ strong sense of smell. While pigs were traditionally used for truffle 
hunting, dogs have now replaced them in popularity. Why, might you ask? Well, dogs are easier to train to give 
the truffle up, and not enjoy it themselves!

In tribute to Veneto’s decadent truffle heritage, we infuse a simple yet elegant butter sauce with the truffles. 
Flecks of tartufi neri can be seen throughout the glossy sauce, which we pair with mafalde pasta, vegetarian 
cheese and a scattering of Italian nocciole (hazelnuts). Mafalde, also known as “reginette” (Italian for “little 
queens”) are an alluring, ribbon-shaped pasta with beautiful wavy edges and a striking appearance. This 
shape is named after the Princess Mafalda of Savoy, as the pasta is said to evoke the princess’ curls. In 1995, 
the Italian government commemorated Princess Mafalda with a limited edition stamp. Princess Mafalda died 
during the Second World War, whilst detained in a German concentration camp.

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat
5. Finally, plate and sprinkle with the Italian cheese and hazelnut crumb. Buon appetito.

VENETIAN TRUFFLE BUTTER SAUCE 
WITH MAFALDE AND HAZELNUTS

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

Truffle Butter (35g):
Butter (MILK) (87%), Truffle Paste (Mixed Mushrooms, 
Sunflower Oil, Extra Virgin Olive Oil, Black Truffle (1%), Black 
Olives, Salt, Flavouring) (10%), Salt

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 795kcal

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

VENETO



suggests:
We recommend a White Burgundy here as it will 
balance the richness of  this dish and complement 

the powerful truffle flavour. Preferably, find an 
oaked Chardonnay from Burgundy.

White Burgundy



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 also are 
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 generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3-4 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.

VENETIAN 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 Flavour), Rice Flour

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

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

VENETO



ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be! Using only flour and 
water, the little shell shapes have a firm bite, but a soft interior.

Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of sauce. And this 
is certainly the case for our beautiful plant-based pesto, the orecchiette allowing flecks of deep green Bronte 
pistachio to nestle within.

Bronte pistachios are also known as ‘’green gold’’ in their native Sicily, from where this sauce originates. The 
delicate nut is renowned throughout the gastronomic world for its rich, nutty flavour and green hue. Indeed, we 
hope you’ll agree this innovative pesto - inspired by Sicily, but given a modern plant-based twist by leaving out 
the traditional formaggio - has the most beautiful colour.

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

METHOD
Note: Orecchiette can take a little longer to cook. We like around 5 minutes, but cook for longer if you prefer your
pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 5 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl.  Add 1-2 tbsp (15-30ml) of the boiling cooking water to 
the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, plate and sprinkle with the pistachio crumb. Buon appetito.

ORECCHIETTE WITH SICILY'S PISTACHIO
PESTO

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

Pistachio Pesto (70g):
Pistachio Nuts (NUTS) (29%), Extra Virgin Olive Oil, Vegan
Cheese (Water, Starch, Modified Starch, Coconut Oil, Sea Salt,
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene,
Vitamin B12), Garlic, Salt

Pistachio Crumb (4g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 863kcal

Energy 1467kJ
Calories 355kcal
Fat 18.9g
Of which saturates 2.6g
Carbohydrates 35.9g
Of which sugars 1.7g
Protein 9.8g
Salt 0.3g



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

suggests: The Hour-Teller Sauvignon 
Blanc

This delightfully refreshing white is from the 
ocean-cooled vineyards on the East Coast of  
New Zealand’s North Island. It displays all 
the gooseberry, citrus and herbaceous flavours 
you’d expect of  a top Sauvignon Blanc. 
This flavourful wine pairs perfectly with our 
pistachio pesto.



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

suggests: Compadre Gran Malbec
This handpicked Malbec from select plots in 
the fabulous Mendoza region of  Argentina has 
notes of  ripe dark fruits and sweet spice. The 
owner, Jose Zuccardi, is a pioneer of  Argentine 
wine. This gorgeous Malbec is made from 
the best grapes in his Santa Julia estate. This 
wine is generously packed with fruit and sweet 
spice from the oak. There's also a delicious 
meaty quality here, to be expected from a great 
Argentine red.



ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this limited edition ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. 
Our beef and Barolo ragù gently simmers for hours until reaching a consistency so silky that it falls off the 
bone and becomes the glorious focal point of this rich and intensely meaty ragù. This sauce pairs perfectly with 
wonderful ribbons of mafalde pasta, which are the ideal size – and shape – to catch the sauce.

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. In 1995, the Italian government commemorated the Princess 
Mafalda of Savoy with a limited edition stamp. Princess Mafalda died during the Second World War, whilst 
detained in a German concentration camp. The mafalde pasta is said to evoke the princess’ curls. This wasn’t the 
first time Princess Mafalda’s life had been marked by tragedy: the SS Principessa Mafalda Italian transatlantic 
ocean liner was named after her. This was one of the most luxurious ships at the time. Unfortunately, it sank off 
the coast of Brazil in 1927.

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

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

MAFALDE WITH BEEF SHIN & BAROLO 
WINE RAGÙ

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

Beef & Barolo Ragù (160g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland) (27%),
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY
Seeds), Sugar, Thyme, Bay Leaf, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 632kcal

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



ABOUT THE DISH
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. This week, we serve with fresh, gluten free gnocchi 
dumplings, whose rustic character pairs so well with this comforting ragù.
 

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 Italian cheese. Buon appetito.

GNOCCHI WITH SAUSAGE RAGÙ 
FROM SARDINIA

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

Sausage Ragù (160g):
Tomatoes, Pork Sausage (Pork, Salt, Black Pepper, White 
Wine (SULPHITES), Garlic) (Origin: UK) (42%), Water, Onion, 
Carrots, Extra Virgin Olive Oil, Salt, Garlic, Sugar, Fennel Seeds, 
Chicken Stock (contains CELERY Seeds), Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 692kcal

Energy 786kJ
Calories 188kcal
Fat 8.3g
Of which saturates 2.7g
Carbohydrates 22.6g
Of which sugars 2.2g
Protein 5.5g
Salt 1.5g*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.



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



suggests:
As this is a spicy sauce, we recommend a full-bodied 

red wine to hold up against the heat. Primitivo, 
traditionally coming from Puglia in the south of  Italy, is 

an excellent choice. 

Primitivo



ABOUT THE DISH
It is sometimes said that the proof of fine talent is not in the mastery of complexity, but in doing the simple 
things brilliantly. If that is so, this dish pays homage to the traditional, Roman arrabbiata in the most 
meaningful way.

The name of this dish - arrabbiata - refers to the “angry” heat of the chilli-laced tomato sauce. The inclusion of 
beautiful, fiery Italian chilli flakes in the arrabbiata sauce distinguishes it from the other classic tomato sauces in 
the Italian repertoire.

Indeed, verandas of homes across the Italian south are adorned with beautiful hanging chillies so that, when 
the need for heat presents itself, an arrabbiata sauce can be conjured up at short notice. And whilst the chilli 
flakes are important, so too is the generous quotient of garlic, adding an aromatic and gutsy vibrance to this 
traditional sauce from Lazio, which we serve with beautiful strands of fresh, gluten free spaghetti.

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 serve. Buon appetito.

SPAGHETTI ALL'ARRABBIATA 
WITH A SPICY TOMATO SAUCE

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

Arrabbiata Sauce (160g):
Tomato, Onion, Carrot, Fresh Chillies (Bird’s Eye, Scotch 
Bonnet, Jalapeno), Extra Virgin Olive Oil, Salt, Fresh Basil, 
Garlic, Sugar, Black Pepper, Dried Chillies

NUTRITION per  100g

CALORIES PER SERVING: 414kcal

Energy 533kJ
Calories 127kcal
Fat 3.9g
Of which saturates 1.1g
Carbohydrates 15.4g
Of which sugars 3.0g
Protein 6.9g
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.

Primitivo



This menu is made from 100% recyclable materials

 Next Week: Lombardia Week

NOVEMBER 30TH - DECEMBER 6TH

The next stop on our winter tour is Lombardia. Join us as we explore the ski 
slopes of  Livigno and try some of  Milan's finest dishes in our limited edition 

Italy at Home Lombardia Week menu...


