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ABOUT THIS DISH 
 

Rigatoni comes from the Italian word "rigare", meaning to score lines or mark lines into 
something and 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 chunky sauce, and the large insides allow all our 
fresh tuna, or tonno, to nestle within the tubes. 
Our Mediterranean tuna is sourced directly from Sicilia, where tuna-fishing used to be an 
important industry for many centuries. Sicily’s tonnarotti - tuna fishermen - are steadfast in 
their refusal to compromise on the traditions integral to their trade. The most important 
“tuna dynasty” is the Florio family; Ignazio Florio built the Tonnara in Favignana, a little 
island off the coast of Siciliy; we recommend you go there. You might even meet Gioacchino 
Cataldo, the last “Rais” (head fisherman) of the “Mattanza” (Tuna hunt); he was the last 
“tonnarotto” to catch tuna in Favignana. See photo below, quite a charismatic fisherman. At 
Pasta Evangelists, we share this faith in fresh, pairing Sicilian tonno with piennolo tomatoes, 
grown in the rich soils surrounding Mount Vesuvius. A scant scattering of crushed 
oregano crostini is all that is required to elevate this beautiful dish to celestial heights. 

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Put the tomato sauce in a large pan, add a tablespoon of water, and heat until steaming. 
3. Open the pasta sachet (but leave the white rice flour inside) and put the rigatoni in the 

boiling water for 3-4 minutes until ‘al dente’ (check one before removing from the 
pan). 

4. Use a slotted spoon to transfer the rigatoni to the sauce. Toss together and combine 
with the origano crostini crub. 

5. Buon appetito! 

INGREDIENTS: (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, 
Water), yellow tomato, Onion, Extra virgin olive oil, Salt, Black pepper, tuna. 
GARNISH INGREDIENTS: origano crostini (wheat flour) 
 
Keep refrigerated, consume within 3 days of receiving 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in 
the freezer. The pasta should be cooked directly from frozen. The sauce needs to be 
defrosted, either overnight in the fridge, or by putting it (still sealed in the bag) in boiling 
water for 4-5 minutes, until thawed & heated through. 
 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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