
TAGLIATELLE WITH PESTO ALLA
GENOVESE (VEGETARIAN)

Share a photo of your dish online #pastaevangelists



ABOUT THE DISH
Tagliatelle originate in Emilia-Romagna, a region often touted as the "food capital of Italy", and therefore
of the world. 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.
 
For the sauce, we have selected a traditional pesto alla genovese. Made very simply using a pestle and
mortar with just a few ingredients, this classic sauce of Liguria is splendid at its freshest – which is
exactly what we bring you.
 
 

METHOD
Note: Before transferring to the pan, untangle any strands which 
may be stuck together.
 1.  Bring a large saucepan of generously salted water to a boil.
 2. Cook the tagliatelle in the boiling water for 2 minutes, or 
    until 'al dente' (check a strand before removing from the 
    water). Stir often to avoid the strands joining together. 
 3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1-2 
    tbsp (15-20ml) of the boiling cooking water to the sauce and mix 
    together.
 4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
 5. Finally, scatter over the Italian grated cheese. Buon appetito!
 
 

INGREDIENTS 
(Allergens UNDERLINED & CAPITALISED)

NUTRITION
(DISH)
Energy

PER
100G
927kJ

Calories 221kCal
Fat 6.5g

Of which saturates 2.0g
Carbohydrates 26.3g

Of which sugars 2.2g
Protein 12.6g

Salt 1.3g

Match with white
stickered pasta,

sauce & garnish

Tagliatelle 165g WHEAT Flour, Free Range EGG,
Durum WHEAT Flour, Salt

Basil Pesto
(Vegetarian)

70g Basil (51%), Olive Oil, Vegetarian Italian Cheese
(MILK, Salt, Vegetarian Rennet, EGG Lysozyme),
Pine Kernels, Garlic, Salt

ITEM WEIGHT* INGREDIENTS

Vegetarian
Grated
Cheese

8g MILK, Salt, Vegetarian Rennet, EGG Lysozyme

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The tagliatelle and pesto can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The tagliatelle should
be cooked straight from frozen. The pesto needs to be defrosted before cooking. When cooking from frozen, cook the pasta 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. 

Fresh basil is key for
great pesto alla

Genovese!


