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West of the Italian mainland lies the stunning island of Sardinia, a magical destination where 
otherworldly natural beauty meets ancient legend. 

Known for its rugged structures and mysterious natural phenomena - such as its Pink Beach - this 
Mediterranean island is enveloped by turquoise waters. The Tyrrhenian waves offer a natural 
soundtrack, while myrtle, sea salt and fresh herbs scent the air. 

This week, we invite you to experience a taste of Sardinia with our limited edition dishes, inspired 
by the island’s rich culinary heritage. Featured ingredients include asparagus, which flourish in the 
Sardinian wilderness, and fragrant red peppers, a signature ingredient in traditional regional dishes 
such as caponata. The island’s some three million sheep produce the revered Sardinian Pecorino 
cheese, while malloredus - otherwise known as gnocchetti Sardi - makes a welcome appearance 
alongside traditional sausage ragù “alla Campidanese”. 

Next week, we hope you’ll join us as we venture to Sicily, the jewel of the Mediterranean. 

To continue your travels, visit pastaevangelists.com/italyathome.

Explore Costa Smeralda

Our social media 
marketing manager 
Maria Fares Tai is a 
Sardinian native!



Our Italian Menu
SARDINIAN MEAT PASTA

Martina’s Sardinian Lamb Ragù with Fresh Paccheri Pasta •
Sardinian Malloreddus with Sausage Ragù ‘’alla Campidanese’’ •

SARDINIAN VEGETARIAN PASTA
Mafalde with Sardinia’s Famous Roasted Pepper Sauce •
San Pietro Islanders’ Basil Pesto with Fresh Tagliatelle ••

SARDINIAN VEGAN PASTA
Sardinian Asparagus, Lemon & Pine Nuts with Strozzapreti •

OTHER SARDINIAN PASTA
Sardinian Asparagus & Pecorino Ravioli with Sage Butter •

Sardinian Potato, Pecorino & Mint Tortelloni with Sage Butter •

MEAT PASTA
“Carbonara of Dreams” with Fresh Bucatini & Crispy Pancetta •

‘Nduja Sausage & Burrata Ravioli with Sage Butter •
  

GLUTEN-FREE PASTA
Beef Shin Ragù with Fresh Conchiglie •

Keep chilled 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 overnight 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. 
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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 paccheri pasta, whose rustic, cavernous interiors seem to evoke 
the mountainous landscape of Sardinia. Of course, as Martina hastens to point out, this pasta shape hails from 
the Italian mainland. Martina’s nonna, and her nonna before her, served this pasta with ciccioneddus, a variant 
on malloreddus, Sardinia’s most famous pasta shape.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Paccheri can take a little longer to cook. We recommend 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 1-2 tbsp (15-30ml) 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 PACCHERI PASTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (170g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Lamb Shoulder & Red Wine Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains CELERY seeds), Red Wine (SULPHITES), 
Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, Rosemary, 
Bay Leaf, Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 735 kcal

Energy 895kJ
Calories 214kcal
Fat 7.0g
Of which saturates 2.8g
Carbohydrates 26.1g
Of which sugars 1.7g
Protein 11.2g
Salt 0.6g



ABOUT THE DISH
Malloreddus, also known as gnocchetti sardi (“small gnocchi from Sardinia”), hail from the Italian island of 
Sardinia, where they have been made for special occasions for centuries. The diminutive of “malloru” (“bull” in 
the Sardinian dialect), “malloreddus” means “fat little calves”. As tradition dictates, on the night of her wedding, 
a Sardinian bride will parade through town wearing silver jewellery with a large basket of malloreddus that she 
has made by hand. She is closely followed by her family until she reaches the doorstep of her betrothed, who 
scares off her entourage with rifle shots. 

The bride then enters, eating her malloreddus from the same plate as her new husband. It is said that this 
signals the start of a happy and long-lasting marriage. Those who hand-craft these little pearls of Sardinian 
cuisine follow a traditional process that involves cutting the pasta dough into cubes and pressing them against 
a ciuliri (a sieve or riddle traditionally made of straw). This gives gnocchetti sardi their distinctive shape.

Whilst malloreddus lend themselves to a variety of sauces, we’ve paired ours with campidanese sauce, a 
traditional Sardinian ragù made with sausage, tomatoes and fennel seeds. We top this dish with a generous 
sprinkling of Italian cheese. We recommend enjoying this dish al fresco, if possible, closing your eyes and 
imagining yourself on the exquisite Spiaggia Rosa, the pink beach.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1-2 tbsp (15-30ml) 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.

SARDINIAN MALLOREDDUS WITH 
SAUSAGE RAGÙ “ALLA CAMPIDANESE’’

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

Sausage Ragù (160g):
Passata, Pork Sausage (Pork (42%, Origin UK), Passata, White 
Wine (SULPHITES),Onions, Fennel seeds, Salt, Garlic, Black 
Pepper), Onion, Extra Virgin Olive Oil, Fennel Seeds, Salt, 
Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 902 kcal

Energy 1054kJ
Calories 252kcal
Fat 11.6g
Of which saturates 3.8g
Carbohydrates 25.8g
Of which sugars 1.9g
Protein 10.8g
Salt 1.4g
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ABOUT THE DISH
Is there any vegetable more evocative of summer than the red pepper, slowly roasted for hours until charred 
and fragrant? From the sumptuous pepperonata - a colourful accompaniment to grilled meat, to rustic 
caponatas that are enjoyed when the Italian sun is at its most ferocious, the humble bell pepper is an integral 
part of the culinary landscape on the picture-perfect Mediterranean island of Sardinia.

In Sardinia, you can ask any passerby - albeit in Sardu, the local language - what the secret to the island’s 
cuisine is and, should you understand the vernacular, they will tell you that the perfect Sardinian dish 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 summer sauce so special. Crafted with vibrant red 
peppers, San Marzano tomatoes and fresh basil, this sauce, and the island of Sardinia which inspired it, are the 
pinnacle of Italian summer glamour: simply dressed, vibrant and full of character. Feel the warm island breeze 
with every bite of this delectable dish.  

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 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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 hard cheese. Buon appetito.

MAFALDE WITH SARDINIA’S FAMOUS 
ROASTED PEPPER SAUCE

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

Red Pepper Sauce (160g): 
Red Pepper, San Marzano Tomatoes, Extra Virgin Olive Oil, 
Salt, Basil.

Vegetarian Hard Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 773 kcal

Energy 1080kJ
Calories 260kcal
Fat 12.3g
Of which saturates 2.5g
Carbohydrates 28.2g
Of which sugars 1.8g
Protein 8.4g
Salt 0.8g



ABOUT THE DISH
Fresh basil, or pesto alla Genovese, is almost ubiquitously associated with the region of Liguria; indeed, alla 
Genovese denotes its origins in the city of Genova. It may seem an affront, therefore, that we’ve included 
it in this week’s limited edition Sardinian menu, many miles south and separated by Corsica and the 
Mediterranean.

On the contrary, though: its inclusion is a nod to the little island of San Pietro, off the coast of the Sardinian 
mainland. San Pietro is unusual in that it is primarily populated by descendants of Ligurian coral fishers, who 
arrived on the uninhabited island in the 18th century and settled there. To this day, residents of San Pietro 
speak a dialect of Ligurian known as Tabarchino. So whilst San Pietro Island is known in Italian as “Isola di San 
Pietro”, and in Sardinian as “Isula ‘e Sàntu Pèdru”, the locals refer to it in Tabarchino as “Uiza de San Pé”. 

To honour the Ligurian heritage of this Sardinian minority, we’ve brought you a classic dish of their forefathers 
from Genova. Freshly cut tagliatelle, pesto made in a mortar with Ligurian basil, and a smattering of cheese. 
Simple but perfect. As you twist your fork through the tagliatelle, do so in the knowledge that you are paying 
homage to the Ligurian community of San Pietro island. 

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 2-3 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 sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

SAN PIETRO ISLANDERS’ BASIL PESTO 
WITH FRESH TAGLIATELLE

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

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

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

NUTRITION per  100g

CALORIES PER SERVING: 741 kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g
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ABOUT THE DISH
Asparagus have long enjoyed prominence in Sardinian culinary tradition. For centuries, these green spears 
have sprouted in the Sardinian wilderness, with natives flocking to forage the local vegetable. Asparagus 
flourish in spring, though harvesting is no mean feat (expect sore hands and a few thorn-shaped wounds!). 
While you’ll scarcely see native asparagus for sale in Sardinian supermarkets, keen-harvesters are quick to line 
local roads, ready to sell their hard-fought bounty.

Fresh asparagus form the centrepiece of this vegan Sardinian dish - a rugged sauce that pairs the vegetable 
with vibrant lemon and fragrant basil. We pair this sauce with strozzapreti, a rather eccentric member of the 
pasta bianca (‘white pasta’) family. To finish, we scatter our plate with rich pine nuts, which lend a pleasant 
richness to the dish.

Strozzapreti surely sit top of the tree as far as colourful backstories go. Literally meaning ‘strangle-priests’, there 
are a few theories as to their origin. Perhaps a reference to gluttonous overindulgence, as certain clergymen 
would munch so quickly they would choke. Alternatively, this could refer to the ‘twisting’ motion employed 
when crafting these shapes by hand. Or, perhaps less vividly, simply a reference to the traditional ‘dog collar’ - a 
priest’s ‘choker’.

Note: Please consume or freeze our pasta and sauces within 2 days of 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 bowl. Add 1tbsp (15ml) 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, plate and sprinkle with the pine nuts. Buon appetito.

SARDINIAN ASPARAGUS, LEMON & PINE 
NUTS WITH STROZZAPRETI

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

Asparagus Sauce (125g):
Asparagus, Extra Virgin Olive Oil, Water, Garlic, Lemon Zest, 
Basil, Salt

Pine Nuts (8g):
Pine Kernels

NUTRITION per  100g

CALORIES PER SERVING: 721 kcal

Energy 1006kJ
Calories 242kcal
Fat 11g
Of which saturates 1.4g
Carbohydrates 28.8g
Of which sugars 1.2g
Protein 6.4g
Salt 0.6g



ABOUT THE DISH
For this dish, we were inspired by the tradition of foraging for asparagus in Sardinia. Asparagus have grown in 
the wild in Sardinia for centuries and the locals have foraged for them in the countryside of this island for just 
as long. When springtime arrives, these hardy stalks emerge from the ground, just waiting to be picked. The 
plant is thorny and will put up a fight so asparagus harvesting requires rubber boots and gloves and a resolute 
mindset. However, a handful of freshly foraged asparagus spears is well worth the effort. 

Since you can’t travel to Sardinia to harvest your own asparagus, we figured we’d bring the asparagus to you in 
these delicious asparagus-filled ravioli. We pair the asparagus with another Sardinian tradition - pecorino. This 
sheep’s milk cheese has a slight nutty characteristic which beautifully accents the savoury and earthy flavour 
of the asparagus. To finish this dish, we serve our ravioli with sage butter sauce for a delightful creaminess. We 
hope that with every bite of this delicious ravioli, you’ll be transported to the Sardinian countryside, in reach of 
a wild asparagus spear.

Note: Please consume or freeze our pasta and sauces within 2 days of 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.

SARDINIAN ASPARAGUS & PECORINO 
RAVIOLI WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Asparagus & Pecorino Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG), 
Filling (Green Asparagus (59%), Ricotta Cheese (Pasteurised 
Cow MILK), Cream (MILK), Salt, Acidity Regulator: Lactic 
Acid), Mascarpone Cheese (Pasteurised MILK, Cream (MILK), 
Acidity Regulator: Citric Acid), Pecorino (Sheep’s MILK, Salt, 
Rennet) (5%), Shallots, Butter (Pasteurised Cow MILK), Potato 
Flakes, Salt, White Pepper), Rice Flour

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 614 kcal

Energy 1122kJ
Calories 269kcal
Fat 16.5g
Of which saturates 10.1g
Carbohydrates 21.3g
Of which sugars 2.5g
Protein 8.3g
Salt 1.1g
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ABOUT THE DISH
At the time of the Carthaginians, and then of the Romans, Sardinia became one of the major grain production 
centres in the Mediterranean. Pasture spread rapidly, thanks to the very favourable environmental and climatic 
conditions of the island. In fact, many areas of natural beauty that gradually disappeared in other regions of 
the Italian peninsula have been preserved in Sardinia. From its pristine coastlines, to its high mountains and 
untouched forests, endemic plants and species thrive on the island. And it is this very phenomenon that paves 
the way for Sardinia’s rich culinary tradition, which is informed by an abundance of native flora and fauna.

A particularly revered product of this culinary tradition, Pecorino Sardo is one of the oldest cheeses in Sardinia, 
made from the milk of the island’s 3 million-strong sheep population. The cheese boasts a long history, which 
has its roots in the times of the Nuragic population (900 BC to 500 BC). Cultivated inland, this unique cheese 
serves as inspiration for our dainty ravioli filled with potato, pecorino and refreshing mint.

These fresh tortelloni are guaranteed to transport you to a quaint terrazza, situated in one of the island’s many 
wild meadows, surrounded by bushy vegetation. Feel the summer breeze as it descends from the mountainous 
terrain, and enjoy a plate of this delicious tortelloni under the shadow of junipers and olive trees. Benvenuto in 
Sardegna.

Note: Please consume or freeze our pasta and sauces within 2 days of 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.

SARDINIAN POTATO, PECORINO & MINT 
TORTELLONI WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Potato, Pecorino & Mint Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT flour “00”, 
Pasteurised EGGS (24%), Water), Filling (Potatoes (84%), 
Pecorino Sardo (Pasteurised Sheep’s MILK, Rennet, Salt), 
Fresh Mint (1%))

Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 773kcal

Energy 1414kJ
Calories 339kcal
Fat 13.7g
Of which saturates 9.3g
Carbohydrates 12.0g

Of which sugars 1.8g

Protein 8.3g
Salt 0.7g



ABOUT THE DISH
Now very much a favourite amongst the Pasta Evangelists community – and somewhat of a signature dish – this 
hedonistic Roman classic is thought to have its name derived from when charcoal burners were used to cook 
the dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting 
dish, presenting a gloriously creamy carbonara with tangles of fresh bucatini – in our opinion bigger and better 
than spaghetti – which sop up this luxuriant sauce.

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’ by this classic dish with 
a distinctively premium 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 at least 3 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. 

“CARBONARA OF DREAMS” WITH FRESH 
BUCATINI & CRISPY PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (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

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

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

NUTRITION per  100g

CALORIES PER SERVING: 916 kcal

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
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ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South, with our ‘nduja & burrata 
girasoli (‘’sunflowers’’ in Italian, in reference to the shape of our ravioli this week). Delicate parcels of fresh 
pasta conceal a mouth-wateringly decadent filling that showcases some of lo stivale’s best-loved exports. The 
characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh burrata - the jewel in the crown 
of Italian cheeses. Renowned for its  buttery consistency and delicate flavour, burrata is crafted by artisan 
cheesemakers located in the stunning Apulia region of the South. Pronounced an-du-yah, the spicy and 
spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. This salume (cured meat) blends rich 
cuts of pork, such as the belly and shoulder, with sweet and spicy paprika and hot Calabrian peppers, boasting 
a unique flavour that pairs perfectly with delicate burrata, and shines in our ravioloni. 

We anoint our ‘nduja & burrata ravioli with fragrant sage butter, lending an earthy aroma and enticing gloss to 
the dish. We finish our pasta, of course, with an obligatory sprinkling of Italian cheese – buon appetito!

Note: Please consume or freeze our pasta and sauces within 2 days of 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.

‘NDUJA SAUSAGE & BURRATA RAVIOLI WITH 
SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Ravioloni (200g): 
Pasta 40% (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling 60% (Ricotta Cheese (MILK, Cream (MILK), 
Salt, Acidity Regulator, Lactic Acid), Burrata Cheese (MILK, 
Salt, Rennet), Nduja (Pork Fat, Pork, Calabrian Hot Pepper, Salt, 
Spices), Grana Padano (MILK, Salt, Rennet, EGG Lysozyme), 
Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 723 kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g



ABOUT THE DISH
In this week’s limited edition dish, we serve freshly made gluten-free pasta. Regardless of whether you are 
able to consume gluten, this is una pasta buonissima, made in the artisan tradition and carefully shaped into 
beautiful shells of conchiglie.

We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this 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 the beef falls off the bone and 
becomes the glorious focal point of this rich and intensely meaty ragù.

And as we’re visiting the island of Sardinia this week, we thought we’d evoke its beautiful beaches by pairing 
with fresh conchiglie - literally ‘’shells’’. These pair perfectly with this special ragù: aside from conjuring up 
images of the seaside, their cavernous interiors mean that the ragù nestles inside them, like tiny little conches 
full of tasty promise. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery. 

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and add 1-2 tbsp (15-30ml) 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.

G LU T E N  F R E E

BEEF SHIN RAGÙ WITH FRESH CONCHIGLIE

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

Beef & Barolo Ragù (160g):
Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo 
Wine (SULPHITES), Beef Stock (contains CELERY seeds), Carrot, 
Olive Oil, CELERY, Tomato Puree, Garlic, Salt, Black Pepper, Bay 
Leaf

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

*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.

NUTRITION per  100g

CALORIES PER SERVING: 636 kcal

Energy 798kJ
Calories 191kcal
Fat 7.9g
Of which saturates 2.5g
Carbohydrates 15.1g
Of which sugars 2.6g
Protein 12.6g
Salt 1.6g
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ENJOYING  #ITALYATHOME? NEXT WEEK, WE’RE HEADING TO SICILY... 

Palermo
#ITALYATHOME LIMITED EDITION

This menu is made from 100% recyclable materials


