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ABOUT THE DISH
Bigoli (or ‘bigoi’ in the Veneto dialect) have a shape not dissimilar to spaghetti,  though they’re distinctly longer 
DQG�WKLFNHU��2ULJLQDOO\�PDGH�IURP�EXFNZKHDW�ŴRXU��ELJROL�KDYH�EHHQ�HQMR\HG�LQ�9HQHWR�VLQFH�WKH�WLPH�RI�WKH�
9HQHWLDQ�5HSXEOLF��/HJHQG�VWDWHV�WKDW��LQ�������D�ORFDO�SDVWDLR��SDVWD�PDNHU��QDPHG�%DUWRORPLR�9HURQHVH���
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 
EURQ]H�GLH�RI�WRGD\��DQG�ZDV�F\OLQGULFDO�LQ�VKDSH��ZLWK�D�SHUIRUDWHG�ƓOWHU�DWWDFKPHQW��:KHQ�GRXJK�ZDV�H[WUXGHG�
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 
GHULYHG�IURP�ZKHQ�FKDUFRDO�EXUQHUV�ZHUH�XVHG�WR�FRRN�WKH�GLVK�RYHU�FDPSƓUHV��

Although not entirely traditional, we use pancetta in our carbonara sauce because it imparts a deep, salty 
LQWHQVLW\�WKDW�SDLUV�ZLWK�WKH�ULFKQHVV�RI�WKH�HJJ�\RON�DQG�FUHDP��:H�ƓQLVK�RXU�FDUERQDUD�ZLWK�IUHVKO\�JURXQG�
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: Please consume or freeze our pasta and sauces within 2 days of 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 around 4 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 PASTA WITH OUR 
“CARBONARA OF DREAMS” & PANCETTA

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

Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), EGG 
Yolk (18%), Water, Black Pepper

Pancetta (35g):
Pork, Salt, Dextrose, Spices and Flavourings, Antioxidant: 
Sodium Ascorbate, Preservatives: Potassium Nitrate, Sodium 
Nitrite

Italian Hard Cheese (8g):
MILK, Salt, Rennet

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


