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The jewel of the Mediterranean, Sicily draws you in with theatrical colour, exotic Moorish 
architecture and tales of Mafiosi past and present.

An intriguing mismatch of Arabic, Norman and Baroque architecture colours Palermo’s skyline. 
Echoes of invasion influence Sicilian culture and cuisine. Local flora perfume the air. Fresh citrus, 
notably oranges, flourish here.

This week, experience Sicily with our limited edition dishes from the region, featuring 
local staples like pasta alla Norma and pesto alla Trapanese. Enjoy iconic Sicilian ingredients, like the 
prized Bronte pistachio, or the island’s indigenous fennel.

Join us next week, as we venture to the sun-drenched region of Puglia, a coastal haven of rustic 
Southern cuisine.

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

Explore Palermo

SICILIAN MEAT PASTA
Sicily’s Famous Fennel Sausage with Fresh Rigatoni •

SICILIAN SEAFOOD PASTA
Sicilian Prawn & Chilli Tortelloni with Sage Butter Sauce •

SICILIAN VEGETARIAN PASTA
Sicily’s Datterini Tomato Sauce with Fresh Fusilli •
Sicily’s Pesto alla Trapanese with Fresh Bucatini •

SICILIAN VEGAN PASTA
Sicily’s Bronte Pistachio Pesto with Fresh Conchiglie •

OTHER SICILIAN PASTA
Sicily’s “alla Norma” Roast Aubergine Sauce with Fresh Paccheri ••

Sicily’s Aubergine & Ricotta Ravioli with Sage Butter Sauce •

OTHER PASTA DISHES
Tagliatelle with Beef Shin & Barolo Wine Ragù •

Summer Truffle Triangoli with Truffle Butter •

GLUTEN-FREE PASTA
Casarecce with our “Carbonara of Dreams” & Crispy Pancetta •



Our Sicilian Menu
SICILIAN MEAT PASTA

Sicily’s Famous Fennel Sausage with Fresh Rigatoni •

SICILIAN SEAFOOD PASTA
Sicilian Prawn & Chilli Tortelloni with Sage Butter Sauce •

SICILIAN VEGETARIAN PASTA
Sicily’s Datterini Tomato Sauce with Fresh Fusilli •
Sicily’s Pesto alla Trapanese with Fresh Bucatini •

SICILIAN VEGAN PASTA
Sicily’s Bronte Pistachio Pesto with Fresh Conchiglie •

OTHER SICILIAN PASTA
Sicily’s “alla Norma” Roast Aubergine Sauce with Fresh Paccheri ••

Sicily’s Aubergine & Ricotta Ravioli with Sage Butter Sauce •

OTHER PASTA DISHES
Tagliatelle with Beef Shin & Barolo Wine Ragù •

Summer Truffle Triangoli with Truffle Butter •

GLUTEN-FREE PASTA
Casarecce with our “Carbonara of Dreams” & Crispy Pancetta •

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
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 comune 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 ragù 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 
sumptuous sauce far greater than the sum of its parts. We serve our ragù with fresh tubes of rigatoni, a typical 
Sicilian pasta shape whose grooves are perfect for mopping up every last morsel of sauce. 

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 at least 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.

SICILY’S FAMOUS FENNEL 
SAUSAGE WITH FRESH 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

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

NUTRITION per  100g

CALORIES PER SERVING: 869 kcal

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



ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run 
restaurants that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their 
pale blue facades look against the sun: a sort of seaside fairy tale. But it’s the waft of fresh seafood cooking in 
the kitchens of these little, family-run establishments that is most captivating. These little coastline eating spots 
typically source freshly-caught seafood directly from nearby fishermen in the morning, giving them time to 
prepare the catch and create simple but sublime dishes in time for hungry drivers to feast upon as lunchtime 
arrives. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Sicilian coastline for inspiration, choosing 
to serve this week’s tortelloni with mouthwatering prawn meat, with a hint of fresh chilli in the background. 
This, we find, accentuates the flavour of the seafood and imparts a little kick - far from fiery, though: this is 
a consummate dish of the sea and water. We dress the tortelloni in a simple, but beautiful, butter infused 
with sage (a fabulous pairing for seafood). To finish, we garnish with a little asparagi di mare (the Italians 
gorgeously, even poetically, refer to samphire as ‘asparagus of the sea’), adding a final whisper of the Italian 
seaside.

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 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. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

SICILIAN PRAWN & CHILLI 
TORTELLONI WITH SAGE 
BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn & Chilli Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurised EGG (24%), Water), Filling (Prawns (31.5%) 
(CRUSTACEAN), Pangasius (FISH), Mascarpone Cheese 
(Pasteurised Cow MILK, Cream (MILK), Salt, Acidity 
Regulator: Lactic Acid), Butter (MILK), White Wine 
(SULPHITES), Shallots, Potato Flakes, Garlic, Salt, Parsley, 
Fresh Chilli (0.5%), White Pepper)

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

Samphire (9g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541 kcal

Energy 964kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g
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ABOUT THE DISH
Ah... pomodoro e basilico. These two ingredients – two of Italy’s finest – come together to create something 
sublime. If you have ever enjoyed a fresh caprese salad (whether in the Capri sun or not), you will have noticed 
that the combination of tomato and fresh basil – known appropriately as the ‘king of herbs’ – is a beautiful one, 
despite its near-rustic simplicity.

Indeed, it’s this simplicity that underpins la cucina italiana and all its secrets; rather than relying on elaborate 
preparation and an extensive list of ingredients, Italian food emphasises a small number of ingredients. Each, 
however, should be of exceptional quality, for there is no place to hide. This dish is one such example. Our 
fresh, artisan fusilli  – a world removed from the supermarket staple – are traditionally crafted and exhibit the 
most beautiful, jagged shape. Our fresh tomato and basil sauce is just that: exceptionally fresh and made with 
the best pomodori, namely the “datterini” variety, grown throughout Sicily. “Datterini” means “dates” in Italian, 
both in reference to their shape and sweetness. Fragrant fresh basil is chopped and added to the sauce whilst 
cooking, teasing out the taste of the datterini and completing this simple, but quintessentially Sicilian, sauce. 
Serve with a scattering of formaggio and delight in this dish.

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, add the sauce to a pan. Gently heat the sauce 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 DATTERINI TOMATO 
SAUCE WITH FRESH FUSILLI
(VEGETARIAN)

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

Tomato and Basil Sauce (160g):
Datterini Tomatoes (77%), Water, Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Garlic, Sugar, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 546 kcal

Energy 684kJ
Calories 164kcal
Fat 3.1g
Of which saturates 1.1g
Carbohydrates 26.1g
Of which sugars 2.3g
Protein 7.4g
Salt 0.5g



ABOUT THE DISH
Pesto alla Trapanese is sometimes referred to as “pesto alla Siciliana”, or “pasta cull’agghia” in the native 
Sicilian dialect. The dish hails from the port city of Trapani, on Sicily’s West Coast. Known as the “City of the Two 
Seas”, we can thank Trapani’s rich maritime heritage for this vibrant pesto. Pesto alla Trapanese traces back to 
ancient times, when Genovese ships travelling from the East would dock in Trapani, its crew introducing an 
early iteration of the famed pesto alla Genovese to natives. While modern pesto alla Genovese is immediately 
recognisable, the ‘original’ Genovese pesto was a simple agliata - a rustic sauce of garlic and walnuts.

Enthralled by this moreish sauce, Trapanese natives adjusted the recipe, making use of the produce that 
flourish in abundance on the island - specifically, tomatoes and almonds. And thus, Pesto alla Trapanese was 
born. Fresh Sicilian tomatoes are ground with rich almonds, basil, and olive oil, resulting in a vibrant yet 
creamy pesto that pairs delightfully with strands of fresh bucatini.

The word bucatini is derived from ‘buco’, the Italian word for hole. This refers to the hollow interior of the pasta. 
With a shape not dissimilar to spaghetti, the thicker, chewier bucatini is the perfect accompaniment to our 
pesto alla Trapanese, its long strands tangled amongst the bright sauce. A generous scattering of vegetarian 
hard cheese rounds out this dish, a celebration of the “City of the Two Seas”, and Sicily’s lively culinary 
landscape.

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 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tbsp (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 Italian cheese. Buon appetito.

SICILY’S PESTO ALLA
TRAPANESE WITH FRESH BUCATINI
(VEGETARIAN)

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

Pesto alla Trapanese (120g):
Tomatoes, Basil, Almonds (NUTS), Olive Oil, Salt, Garlic

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

NUTRITION per  100g

CALORIES PER SERVING: 594 kcal

Energy 1022kJ
Calories 245kcal
Fat 6.9g
Of which saturates 1.8g
Carbohydrates 34.6g
Of which sugars 1.8g
Protein 10.7g
Salt 1.0g
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ABOUT THE DISH
The name of this beautiful, beach-evoking pasta shape is derived from the Italian word for seashell, 
“conchiglia”. The Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the 
form of kochýli, which means “shell”.

And whilst you may not find grains of sand from the shores of Sicily within our artisan conchiglie, you will 
find that they are the perfect shape for this beautiful plant-based pesto, 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: 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 at least 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 pistachio crumb. Buon appetito.

SICILY’S BRONTE PISTACHIO 
PESTO WITH FRESH CONCHIGLIE 
(VEGAN)

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

Pistachio Pesto (70g):
Pistachio Nuts (NUTS) (28%), Extra Virgin Olive Oil, Vegan 
Cheese: (Water, Starch, Modified Starch, Coconut Oil, Sea Salt, 
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Basil, Garlic, Salt

Pistachio Crumb (8g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 863 kcal

Energy 1476kJ
Calories 355kcal
Fat 18.9g
Of which saturates 2.6g
Carbohydrates 35.9g
Of which sugars 1.7g
Protein 9.8g
Salt 0.3g



ABOUT THE DISH
Paccheri (pronounced pakkeri), 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.

Paccheri alla Norma is a traditional Sicilian dish named for the opera Norma, written by Sicilian-born composer 
Vincenzo Bellini. The Norma sauce is made from aubergines grown in the outskirts of Catania, a sun-drenched 
commune in the east of Sicily. Tomatoes are just as important to the success of a Norma sauce - here, we use 
the plump and blushing San Marzano variety, whose thick flesh and sweet taste evoke the best of Italy in 
summer. A final scattering of Ricotta salata - a firm, salty cheese - completes this typical Sicilian dish. And we 
have to tell you, it really is sublime.

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 at least 4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce 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 cheese. Buon appetito.

SICILY’S “ALLA NORMA” ROAST 
AUBERGINE SAUCE WITH 
FRESH PACCHERI

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

Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Onion, Carrot, Red Wine 
(SULPHITES), Extra Virgin Olive Oil, Basil, Garlic, Sugar, 
Oregano, Black Pepper

Ricotta Salata Cheese (8g):
Sheep MILK Whey, Salt, Citric Acid E330

NUTRITION per  100g

CALORIES PER SERVING: 516 kcal

Energy 650kJ
Calories 155kcal
Fat 2.6g
Of which saturates 0.7g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 6.7g
Salt 0.5g
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ABOUT THE DISH
For this dish, we look to Sicily’s rich history for inspiration. Two key ingredients that reside at the heart of Sicilian 
cooking form this dish - aubergine and ricotta. The first, aubergine - or better known in Italy as “melanzane” - 
has been grown in Sicily since the 800s, after it was brought from South Central Asia, through the Middle East, 
to Europe. The most common aubergine dish in Sicily is pasta “alla Norma”. We’ve drawn inspiration from this 
dish, creating a ravioli filling that is reminiscent of the classic flavours of the famed Norma sauce. 

To complete this ravioli filling, we combine the aubergine with ricotta. Ricotta is a Sicilian specialty that 
has been produced on the island for centuries. While ricotta is not strictly a cheese, it is made during the 
cheese-making process. Leftover whey is heated until the milk solids solidify. This is then skimmed from 
the remaining liquid, forming ricotta. This may not seem like a glorious process, but we assure you the end 
result is delectable. Within Sicily, ricotta is best known as the base for the decadent filling in the much-loved 
cannoli dessert. However, this cheese (if we can call it that) is equally as delicious in savoury dishes. Here, the 
creaminess of the ricotta complements the flavour and texture of slow-roasted aubergine. 

With our ravioli filled to the brim with a delicious blend of ricotta and aubergine, all that is left is the finishing 
touches. To amplify to the savoury aubergine flavours, we dress the ravioli in a simple sage butter. The sage 
herb is known to have an earthy flavour with a slight sweetness. After infusing in butter, this combination forms 
the perfect pairing for our ravioli. We hope you taste a little of Sicilian history with each bite.   

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.

SICILY’S AUBERGINE & RICOTTA 
RAVIOLI WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Aubergine & Ricotta Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurised EGGS (24%)), Filling (Ricotta Cheese (Pasteurised 
Cow MILK, Cream (MILK), Salt, Acidity Regulator: Lactic Acid)
(38%), Aubergines (29%), Onions, Potato Flakes, Sundried 
Tomato, Grana Padano Cheese (Cow MILK, Salt, Rennet, EGG 
Lysozyme), Olive Oil, Garlic, Salt, White Pepper)

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

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

NUTRITION per  100g

CALORIES PER SERVING: 738kcal

Energy 1350kJ
Calories 324kcal
Fat 16.0g
Of which saturates 10.0g
Carbohydrates 21.0g
Of which sugars 2.2g
Protein 8.0g
Salt 1.1g



ABOUT THE DISH
In this special ragù, our chefs slowly brown pieces of beef shin until they take on a deep, burnished hue, before 
deglazing with wine. This week, they’ve also selected a fabulously aromatic Barolo to add depth. Barolo is a 
full-bodied, tannic wine from Italy’s Piemonte, and is often described as one of the country’s - if not the world’s - 
best wines. In this respect, it’s the perfect wine to use in this special ragù, which gently simmers for hours, until 
the beef reaches a silky consistency and ceases to cling to the bone. We pair this rich ragù with fresh tagliatelle, 
which, as the good people of Bologna (where tagliatelle hail from) will testify, are perfect for sopping up every 
last morsel of this ragù. 

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.

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 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.

TAGLIATELLE WITH BEEF SHIN & 
BAROLO WINE RAGÙ

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

Beef Shin 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

NUTRITION per  100g

CALORIES PER SERVING: 739 kcal

Energy 926kJ
Calories 222kcal
Fat 6.5g
Of which saturates 2.0g
Carbohydrates 26.3g
Of which sugars 2.2g
Protein 12.6g
Salt 1.3g
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ABOUT THE DISH
Triangoli are a beautiful, triangle-shaped ravioli, beloved across Italy but scarcely known outside of il bel paese. 
This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each triangolo filled 
with black truffles grown in Norcia, an area in southeast Umbria, where they are locally known as trifolati, 
and are prized for their distinct aroma. There are three regions known for truffle hunting other than Umbria: 
Piemonte, Toscana and Marche. 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!

So as not to compromise the truffle’s elegance with an inferior accompaniment, we combine the beautiful black 
truffles with Pecorino, one of Italy’s finest and best-known cheeses. Highly regarded for its tangy sharpness, it’s 
the perfect accompaniment for our decadent truffle filling. We finish our triangoli simply with truffle butter and 
hazelnut crumb. This dish will make you want to visit Italy to go truffle-hunting in the countryside!

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 truffle 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.

SUMMER TRUFFLE TRIANGOLI WITH 
TRUFFLE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurized EGG, Preservative E202, Rice Flour), Filling 
(Ricotta Cheese (MILK), Sheep’s MILK Cheese, Truffle Sauce 
(Champignon Mushrooms, Extra Virgin Olive Oil, Olive Oil, 
Truffle Tuber Aestivum, Black Olives, Herbs, Salt) Onion, Goat’s 
MILK Cheese, Parsley, White Pepper, Preservative E202)

Truffle Butter (20g):
Butter (MILK), Black Truffle (9%), Truffle Oil (4%) (Olive Oil, 
Truffle Flavouring), Salt

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701 kcal

Energy 1258kJ
Calories 301kcal
Fat 19.0g
Of which saturates 10.5g
Carbohydrates 20.9g
Of which sugars 1.9g
Protein 11.1g
Salt 0.6g



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 pasta eccezionale, made in the artisan tradition and carefully cut into 
beautiful pieces of casarecce.

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 used to cook the 
dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting dish, 
serving it with casarecce, a Sicilian pasta that is folded upon itself. This makes it ideal for catching every last 
drop of the gloriously creamy carbonara.

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
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, 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.

G LU T E N  F R E E

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

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

*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: 816 kcal

Energy 1020kJ
Calories 245kcal
Fat 14.4g
Of which saturates 6.7g
Carbohydrates 13.9g
Of which sugars 1.6g
Protein 14.1g
Salt 1.2g

CASARECCE WITH OUR “CARBONARA OF 
DREAMS” & CRISPY PANCETTA



G LU T E N  F R E E

#ITALYATHOME LIMITED EDITION



ENJOYING #ITALYATHOME? NEXT WEEK, WE’RE HEADING TO... 

Bari, Puglia
#ITALYATHOME LIMITED EDITION

This menu is made from 100% recyclable materials


