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Puglia’s countryside is a provincial dream, governed by the sage-hued orchards of olive 
trees - twisted and gnarled - and a welcome from locals like no other.

In Bari - the capital - whitewashed walls betray Greek influence. Explore the city’s quaint, cobbled 
streets and smell the freshly-washed linen billowing in the breeze on balconies above you. The 
stone pavements beneath your feet are hot to the touch - the scorching Pugliese sun fierce above the 
coastal region. 

As anyone lucky enough to venture to Puglia will confirm, the locals insist you try their esteemed 
cucina povera. This week, we pay homage to rustic Pugliese cuisine, featuring iconic foods of 
the region, such as orecchiette pasta, creamy burrata, fennel taralli and Puglia’s exquisite native 
tomatoes. 

Next week, we venture to Venezia, with its ornate architecture, famed waterways, and enchanting 
culture.

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

Explore Bari



Our Pugliese Menu
PUGLIESE MEAT PASTA

Puglia’s Ham & Scamorza Ravioli with Thyme Butter and a Fennel Crumb •

PUGLIESE VEGAN PASTA
Puglia’s Broccoli & Chilli Sauce with Cavatelli •

Puglia’s Orecchiette with Roberta’s Fresh Tomato Sauce •

OTHER PUGLIESE PASTA
Puglia’s Burrata & Sun-Dried Tomato Tortelloni •

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

Mafalde with Beef Shin & Barolo Wine Ragù •
Scialatielli with Lemon, ‘Nduja Sausage and Mascarpone •

SEAFOOD PASTA
Crab & Chilli Ravioli with Lemon Butter •

VEGETARIAN PASTA
Tagliatelle with an Amalfi Lemon Sauce •

GLUTEN-FREE VEGETARIAN PASTA
Pappardelle with a Wild Mushroom Sauce •

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
Scamorza originates in the sun-drenched south of Italy, formed by artisans in Campania, Abruzzo, Molise, 
and - of course - Puglia. Scamorza belongs to the ‘Pasta Filata’ family of cheese, in which curds are stretched in 
hot water, resulting in a delightfully stringy and elastic cheese. The distinct pear-shaped cheese earns its name 
from its production process, in which the formed scamorza is hanged and left to ripen for around 2 weeks. 
Somewhat barbarically, then, in Southern Italy, ‘scamorza’ roughly translates to “beheaded” - a nod to the 
hanging of the cheese. The smoked flavour of Scamorza pairs perfectly with the pink morsels of ham flecked 
throughout our ravioli filling. Salty and moreish, this classic combination evokes Puglia at its very best.

To serve our ravioli, we’ve included burro e timo (thyme butter), as well as a sprinkling of our crushed fennel 
taralli. The latter is perhaps Puglia’s most cherished export - expect to see vendors selling these rustic knots of 
crisp bread throughout the region. Taralli Pugliesi trace back almost 2,600 years, when the eponymous region
was occupied by Greek settlers. Here, the small bread snack was presented as a ritual offering to Goddesses 
Demeter and Persephone, both of which were associated with grains and harvest. 

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 thyme butter. Toss gently to coat.
5. Finally, plate and sprinkle with the fennel crumb. Buon appetito.

PUGLIA’S HAM & SCAMORZA RAVIOLI 
WITH THYME BUTTER & FENNEL CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Ham & Scamorza Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurised EGGS (24%)), Filling (Ricotta Cheese (Pasteurised 
Cow’s MILK, Cream (MILK), Salt, Acidity Regulator: 
Lactic Acid), Scamorza Cheese (Pasteurised Cow’s MILK, 
Salt, Rennet)(26.7%), Cooked Ham (Pork, Salt, Contains: 
Nitrites)(16.6%), Potato Flakes, Grana Padano (Cow’s MILK 
Pasteurised Cow’s MILK, Salt, Rennet, Preservative: EGG 
Lysozyme), Salt, White Pepper

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

Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt

NUTRITION per  100g

CALORIES PER SERVING: 654kcal

Energy 1211kJ
Calories 291kcal
Fat 14.7g
Of which saturates 8.2g
Carbohydrates 25.9g
Of which sugars 1.3g
Protein 13.2g
Salt 1.0g



ABOUT THE DISH
The word “broccoli” comes from the Italian broccolo, which roughly translates as “the flowering crest of a 
cabbage”. The brassica is native to the Mediterranean, engineered by early horticulturalists in Tuscany. Revered 
by Italian natives since the Roman era, the vegetable is so synonymous with “lo Stivale” that, upon its arrival 
in England around the mid-18th century, broccoli was referred to as “Italian asparagus”. While broccoli is a 
cold-weather crop, we’ve given the vegetable a distinctly summery twist, in the form of a vibrant broccoli pesto, 
that is flecked by warming red chilli. Fragrant basil and heady garlic finish the sauce, which gains its signature 
creaminess and rustic texture from a mixture of pine nuts and almonds. 

In Puglia, broccoli is typically synonymous with orecchiette (Puglia’s famed pasta bianca export), but we love 
this rugged sauce with cavatelli, a white pasta with a shape reminiscent of tiny little conches (indeed, the word 
“cavatelli” literally means “little hollows”). Whilst less famous than Puglia’s quintessential orecchiette, cavatelli 
are widely enjoyed throughout the region. We finish this dish with a sprinkling of crushed fennel taralli, an 
Italian bread snack that is fiercely adored in its native Puglia.

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 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 taralli crumb. Buon appetito.

PUGLIA’S BROCCOLI & CHILLI SAUCE 
WITH CAVATELLI (VEGAN)

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

Broccoli & Chilli Pesto (70g):
Broccoli, Olive Oil, Basil, Pine Nuts, Blanched Almonds (NUTS), 
Garlic, Salt, Red Chilli

Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt

NUTRITION per  100g

CALORIES PER SERVING: 601kcal

Energy 1045kJ
Calories 251kcal
Fat 7.8g
Of which saturates 1.0g
Carbohydrates 36.9g
Of which sugars 1.2g
Protein 7.8g
Salt 0.8g



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a yellow
sticker



#ITALYATHOME LIMITED EDITION

Match all 
items with a 

pink
sticker



ABOUT THE DISH
Simplicity resides at the core of Pugliese cuisine - indeed, rather than relying on elaborate preparation and an 
extensive list of ingredients, Pugliese food emphasises a small number of ingredients. Each, however, should 
be of exceptional quality. This dish is one such example.

The particular geographical qualities of Puglia yield exquisite tomatoes - the sun-drenched earth, tempered 
by the cooling coastal breeze, makes the region a haven for plants and produce. Introduced by the Spaniards 
in the 1500s (when Puglia was under Spanish rule), tomatoes are now one of the famed exports of this arid 
region of the Italian south, hand-picked by locals, and known for their impeccable flavour. The tomatoes that 
serve as the base of this rugged sauce are blended with fragrant basil and garlic, and slowly simmered until 
thick and glossy. This creates a sauce with substance and flavour, despite its rustic simplicity. In line with 
Pugliese culinary tradition, we serve this vegan sauce with fresh orecchiette.

The deft hands of Pugliese nonne shape this iconic pasta, which is made from just flour and water. The 
pasta al’luovo (egg pasta) enjoyed in the north is less common in the south, and particularly Puglia. Here, 
poverty meant that eggs were a luxury few could afford. The term orecchiette translates to ‘little ears’, a nod 
to the unique shape of this pasta. Chef Roberta fondly recalls learning to make orecchiette at home with her 
grandmother as a child, assuring us that “only your nonna can pass on the tradition of making pasta”. We 
honour chef Roberta and her nonna with this iconically Pugliese dish, a true taste of summer in lo Stivale. 

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 enjoy. Buon appetito.

PUGLIA’S ORECCHIETTE WITH 
ROBERTA’S FRESH TOMATO SAUCE (VEGAN)

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

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

NUTRITION per  100g

CALORIES PER SERVING: 459 kcal

Energy 590kJ
Calories 141kcal
Fat 1.0g
Of which saturates 0.1g
Carbohydrates 27.5g
Of which sugars 2.2g
Protein 5.0g
Salt 0.10g



ABOUT THE DISH
This week, we’re travelling to the sun-scorched region of Puglia, the heel of Italy’s ‘boot’. Famed for its rustic 
cuisine, consider these tortelloni a somewhat decadent take on Puglia’s rich culinary heritage. To prepare our 
tortelloni filling, we turn to the prime tomato fields of Puglia, in the small comune of San Pietro Vernotico. 
Here, in Italy’s driest region, tomatoes are salted and left out to dry out in the unrelenting heat of the sun, until 
they take on a potent sweet-yet-umami flavour. We temper these tart morsels of flavour with fresh burrata, 
the jewel in the crown of Italian cheeses. Renowned for its buttery consistency and delicate flavour, burrata 
is crafted by artisan cheesemakers across Puglia. Burrata also happens to be our head chef - and Pugliese 
native - Roberta’s favourite midnight snack, as local caseifici (cheesemongers) produce the delicacy through the 
night. Indeed, many are familiar with visits from Roberta after a few too many of her signature “La Dolce É Vita” 
cocktails on an evening. Visit “Puglia” under pastaevangelists.com/italyathome for her recipe).

We dress our tortelloni in an earthy sage butter, as to tease out the sweet flavour of the sun-dried tomato. A 
scattering of formaggio completes this tribute to Pugliese cuisine. And while we wholeheartedly trust Roberta’s 
culinary judgement, we think these tortelloni are best consumed in the daylight hours, al fresco with a 
refreshing aperitivo in hand - bellissima! 

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.

PUGLIA’S BURRATA AND SUN-DRIED 
TOMATO TORTELLONI

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Burrata & Sun-Dried Tomato Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurised EGGS (24%)) Filling (Stracciatella (Pasteurised 
Cow’s MILK, Cream (MILK), Salt, Rennet, Acidity Regulator: 
Lactic Acid)(60%), Ricotta Cheese (Pasteurised Cow’s MILK, 
Cream (MILK), Salt, Acidity Regulator: Lactic Acid), Sun-Dried 
Tomato (8.7%), Grana Padano Cheese (Cow’s MILK, Salt, 
Rennet, EGG Lysozyme), Fresh Basil, Potato Flakes, 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:  638kcal

Energy 1166kJ
Calories 280kcal
Fat 17.7g
Of which saturates 10.9g

Carbohydrates 23.0g

Of which sugars 1.8g
Protein 12.8g
Salt 0.8g
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ABOUT THE DISH
“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something, and this 
pasta 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 sauce, 
whilst the large insides allow golden morsels of our salty pancetta to nestle within the tubes.

The carbonara sauce we pair our rigatoni with 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 taken this classic, comforting 
dish to new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of 
fresh rigatoni pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our 
carbonara sauce also contains eggs, a drop of cream, freshly ground black pepper and decadent aged Italian 
cheese. Allow yourself to be transported to Roma 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 at least 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the bacon 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 
RIGATONI & PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (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: 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



ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this limited edition 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 it falls off the 
bone and becomes the glorious focal point of this rich and intensely meaty ragù. This sauce pairs perfectly with 
wonderful ribbons of mafalde pasta, which are the ideal size – and shape – to catch the sauce.

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. In 1995, the Italian government commemorated the Princess 
Mafalda of Savoy with a limited edition stamp. Princess Mafalda died during the Second World War, whilst 
detained in a German concentration camp. The mafalde pasta is said to evoke the princess’ curls. This wasn’t the 
first time Princess Mafalda’s life had been marked by tragedy: the SS Principessa Mafalda Italian transatlantic 
ocean liner was named after her. This was one of the most luxurious ships at the time. Unfortunately, it sank off 
the coast of Brazil in 1927. 

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 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.

MAFALDE WITH BEEF SHIN & BAROLO WINE 
RAGÙ

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

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

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



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a black
sticker



#ITALYATHOME LIMITED EDITION

Match all 
items with 
a purple
sticker



ABOUT THE DISH
This sauce, although not strictly traditional, combines the classic ingredients of several regions of Italy: 
Calabria and Campania in the south and Lombardia in the north. Calabrian ‘nduja sausage, citrus celebrated 
in Campania, and mascarpone originating in Lombardia come together in this irresistible dish. The spicy and 
soft ‘nduja sausage forms the perfect base for this sauce, whilst the generous quotient of lemon juice evokes 
sunny Amalfi in Campania, adding zesty brightness to complement the hot richness of the ‘nduja. In stirring 
through a few spoonfuls of mascarpone, our chefs also temper the heat of the chilli-flecked ‘nduja and add a 
sumptuous richness. And whilst you may be most familiar with mascarpone from its appearance in the classic 
tiramisu, we promise it is also found in savoury dishes, and has transcended its local origins in Lombardia and 
ensconced itself in the gastronomic heart of all Italy. 

This week, we’ve selected scialatielli to pair this sauce with. This pasta shape, somewhere between fettucine 
and linguine, is long with a rectangular cross section. Scialatielli are the brainchild of Italian chef Enrico 
Cosentino, who, in the 1960s, created the shape whilst working in an Amalfi restaurant. As you twirl your fork 
around this little-known shape, we invite you to envisage the stunning Italian coast, with its turquoise waters 
and quaint pastel towns. 

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.

SCIALATIELLI WITH LEMON, ‘NDUJA SAUSAGE 
AND MASCARPONE

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

’Nduja Sausage, Lemon & Mascarpone Sauce (160g): 
Tomato, Pork Sausage (Pork (42%, Origin UK), White Wine 
(SULPHITES), Salt, Garlic, Black Pepper), ’Nduja (Pork, Chilli 
Pepper, Salt), Mascarpone Cheese (MILK), Water, Onion, 
Carrot, Red Wine (SULPHITES), Extra Virgin Olive Oil, Sugar, 
Chicken Stock (contains CELERY seeds), Lemon Juice, 
Rosemary, Garlic, Salt, Bay Leaf, Black Pepper 

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

NUTRITION per  100g

CALORIES PER SERVING: 803 kcal

Energy 1007kJ
Calories 241kcal
Fat 9.4g
Of which saturates 4.0g
Carbohydrates 28.6g
Of which sugars 3.8g
Protein 10.2g
Salt 0.9g



ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small 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 establishments, often run by local 
families for generations, that is most captivating. Granchio - “crab” in Italian - is a staple in Italy’s coastal eating 
spots, where freshly-caught seafood is delivered by local fishermen in the morning, allowing the resident chef 
to prepare the catch at its freshest. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian Coast for inspiration, serving this week’s 
ravioli with succulent crab meat and fresh red chilli. As a fittingly summer-evoking accompaniment, we’ve 
created a limited edition Amalfi lemon butter to serve, which accentuates the delicate flavour of the crab, whilst 
the subtle chilli hit is reminiscent of the warmth of the coastal region’s sun on the nape of your neck. To finish, 
we garnish with a little asparagi di mare (the locals poetically refer to samphire as ‘asparagus of the sea’), 
adding a final flavour of the Italian Coast at its most beautiful. 

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

CRAB & CHILLI RAVIOLI WITH LEMON BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Chilli Ravioli (200g): 
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), 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 Pepper, White Pepper) 

Lemon Butter (20g):
Butter (MILK), Lemon Peel, Black Pepper 

Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

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
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 were 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.

Alongside this classic pasta shape, we’ve looked to Campania’s coastline to inspire this incredibly fresh, 
summer-evoking sauce. Indeed, the Amalfi Coast, or, rather, Amalfitan Coast (a portmanteau of both Amalfi 
and Positano), is renowned for its lemons. These special limone are exquisitely fragrant, oversized and grow 
munificently along the sun-kissed coastline of Amalfi. With such perfumed abundance, locals take pleasure in 
preparing plates of pasta al limone, which denotes pasta dressed in a light sauce infused with local lemons and 
their zest. 

We finish this dish with a light scattering of cheese and pangrattato (breadcrumbs), infused, again, with the 
fresh zest of lemons. As you prepare this special dish, pour yourself a cold glass of white wine and allow the 
lemon aroma to carry you all the way to the Amalfi Coast - wherever you are. 

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 tbsp (15ml) 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 lemon pangrattato and Italian hard cheese. Buon appetito.

TAGLIATELLE WITH AN AMALFI LEMON SAUCE 
(VEGETARIAN)

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

Lemon Sauce (125g):
Cream (MILK), Butter (MILK), Lemon Juice, Lemon Zest, Salt, 
Black Pepper 

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

Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 986kcal

Energy 1349kJ
Calories 323kcal
Fat 19g
Of which saturates 11g
Carbohydrates 29.9g
Of which sugars 1.8g
Protein 8.3g
Salt 0.5g



ABOUT THE DISH
In this week’s 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 strands of pappardelle.

In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to the favourable 
geographical conditions. The Alps and Apennine mountains are flourishing grounds for the most popular mushrooms. Indeed, 
when mushroom season arrives, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy 
hunger as families set out for the hunting grounds once favoured by their ancestors.

They’re hungry for funghi, specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, 
Umbria and Veneto. The 16th century Italian naturalist Costanzo Felici once described the mushroom as ‘a very eccentric and 
dangerous food, better kept away from the table than dished up on it’. The Roman Emperor, Claudius was, after all, said to 
have been poisoned by this fungus – either through criminal intent, or by sheer accident – by his fourth wife Agrippina.

Our founder, Alessandro, loved searching for porcini mushrooms as a child. Unfortunately, because of lack of skill, he was only 
able to find the more prevalent poisonous mushrooms. He now hopes that, one day soon, he will be able to take his baby son, 
Daniele, foraging in the same hills - seeking greater success, of course. If Daniele has more luck than his dad, he might even 
find the king of the mushroom world, used in this sauce. The Boletus Edulis, more commonly known as “porcino” mushroom 
(and literally meaning “little pig” in Italian), can grow up to ten-inches tall and a foot in diameter and weigh 1kg when mature. 
The thick strands of the pappardelle, meanwhile, make for an ideal match to lap up this mighty mushroom sauce.

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 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.

PAPPARDELLE WITH A WILD MUSHROOM 
SAUCE (GLUTEN FREE & VEGETARIAN)

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

Wild Mushroom Ragù (160g):
Cream (MILK), Button Mushrooms, Chestnut Mushrooms, 
Porcini Mushrooms, Oyster Mushrooms, Shiitake Mushrooms, 
Tomato Puree, Onion, Corn Flour, Carrot, CELERY, Extra Virgin 
Olive Oil, Butter (MILK), Salt, Garlic, Porcini Stock, Rosemary, 
Bay Leaves, Black Pepper 

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

NUTRITION per  100g

CALORIES PER SERVING: 643kcal

Energy 804kJ
Calories 193kcal
Fat 6.2g
Of which saturates 2.4g
Carbohydrates 25.7g
Of which sugars 1.3g
Protein 8.0g
Salt 1.0g

*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.
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POUR YOURSELF A SPRITZ... NEXT WEEK, WE’RE VISITING:
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