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This week, we’re visiting the Amalfi Coast as part of our 8-week summer tour of Italy. The Costiera 
Amalfitana is a living postcard, where turquoise sea meets land in a festival of summer 
colour. 

In this special place, Amalfi’s famous lemons lend their sweet perfume to the ocean breeze. The 
waves of the Mediterranean are gentle and relaxing. The region’s pastel buildings form a picture of 
seaside serenity. Here, you’ll taste the treasures of local fishermen or seek respite from the sun with 
an ice-cold limoncello.

In this week’s limited edition menu, our chefs pay homage to the cuisine of Campania, the region of 
Amalfi. You’ll find San Marzano tomatoes, grown in the soils of Mount Vesuvius. Amalfi lemons, in 
abundance, used to scent our Pasta al Limone. The risque backstory of our Pasta ‘’alla Puttanesca’’ 
from Naples.

Join us next week as we cross the Tyrrhenian Sea and head to Sardinia, where the stunning Costa 
Smeralda awaits us.

Visit pastaevangelists.com/italyathome for a taste of what’s to come.

Explore Amalfi Coast
AMALFI MEAT PASTA

Scialatielli with Amalfi Lemon, ‘Nduja Sausage and Mascarpone •

AMALFI SEAFOOD PASTA
Crab & Chilli Ravioli with Amalfi Lemon Butter •

AMALFI VEGETARIAN PASTA
Paccheri al Limone from Amalfi •

AMALFI VEGAN PASTA
Conchiglie alla Puttanesca from Napoli •

OTHER AMALFI PASTA
Sorrento’s Courgette & Scamorza Tortelloni •

Amalfi Lemon & Mozzarella Ravioli •
Gnocchi alla Sorrentina from Sorrento •

MEAT PASTA 
Casarecce with our Carbonara of Dreams & Pancetta ••

Mafalde with Beef Shin & Barolo Wine Ragù •

GLUTEN-FREE PASTA
Spaghetti all’Amatriciana •



Our Amalfi Coast Menu
AMALFI MEAT PASTA

Scialatielli with Amalfi Lemon, ‘Nduja Sausage and Mascarpone •

AMALFI SEAFOOD PASTA
Crab & Chilli Ravioli with Amalfi Lemon Butter •

AMALFI VEGETARIAN PASTA
Paccheri al Limone from Amalfi •

AMALFI VEGAN PASTA
Conchiglie alla Puttanesca from Napoli •

OTHER AMALFI PASTA
Sorrento’s Courgette & Scamorza Tortelloni •

Amalfi Lemon & Mozzarella Ravioli •
Gnocchi alla Sorrentina from Sorrento •

MEAT PASTA 
Casarecce with our Carbonara of Dreams & Pancetta ••

Mafalde with Beef Shin & Barolo Wine Ragù •

GLUTEN-FREE PASTA
Spaghetti all’Amatriciana •

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
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. 

As it’s Amalfi week, though, 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 brain child 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 be transported to Amalfi, with its fragrant lemons heady in the air and its 
picturesque blue & yellow facades dotted about the town’s seafront. 

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 AMALFI 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, Chili 
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



CRAB & CHILLI RAVIOLI WITH 
AMALFI 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 

ABOUT THE DISH
Those lucky enough to have driven along Amalfi’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 Amalfitan 
families for generations, that is most captivating. Granchio - “crab” in Italian - is a staple in Campania’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, as it’s Campania week, we’ve looked to this wonderfully idyllic scene of the Amalfi Coast for 
inspiration, serving this week’s ravioli with succulent crab meat and fresh red chilli. As is appropriate in a region 
renowned for its exquisitely fragrant lemons, we’ve created a limited edition Amalfi lemon butter to serve, which 
accentuates the delicate flavour of the crab, whilst the subtle chilli hit evokes the warmth of the Amalfi 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 Amalfi 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.

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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PACCHERI AL LIMONE FROM 
AMALFI (VEGETARIAN)

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

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

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

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

ABOUT THE DISH
Paccheri are a large, tubular-shaped pasta originating from the region of Campania, where we’re visiting in this 
week’s limited edition menu. The term “paccheri” literally translates to ‘slaps’, which is derived from the sound 
they make when eaten (or more likely devoured). Paccheri were invented by Sicilian sfogline (pasta artisans) to 
smuggle Italian garlic into Prussia during the Middle Ages. Prussian garlic was small & 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 border.

Alongside this classic pasta shape from Campania, we’ve looked to the region’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. 

This week, as we’re determined to take you to Amalfi, we’ve followed this tradition without deviation, making 
only a small addition of pangrattato (breadcrumbs) to serve, 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: 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 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. Buon appetito.
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CONCHIGLIE ALLA PUTTANESCA 
FROM NAPOLI (VEGAN)

NUTRITION per  100g

CALORIES PER SERVING: 598 kcal

Energy 767kJ
Calories 184kcal
Fat 5.4g
Of which saturates 0.8g
Carbohydrates 28.1g
Of which sugars 2.2g

Protein 5.5g

Salt 0.5g

ABOUT THE DISH
The name of this beautiful, beach-evoking pasta shape derives 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 Italian coastline within our artisan conchiglie, you will find 
that they are the perfect shape to accommodate this week’s limited edition plant-based puttanesca sauce. Born 
in Naples, the largest city of the Campania region, which is also home to the Amalfi Coast, puttanesca is a gutsy, 
tomato-based sauce, made with plenty of garlic. Traditionally, it’s also made with anchovies fished in the Bay of 
Naples, giving it a deep, savoury taste. We’ve found, though, that the inclusion of fresh olives and capers, salty 
and savoury in their own right, is more than ample to give this sauce its characteristic flavour. 

The backstory of pasta “alla puttanesca”, too, is equally full of character. The term ‘’pasta alla puttanesca’’ quite 
literally refers to pasta made ‘’in the manner of a prostitute”. Shocking, we know! Food writers have debated 
the nomenclature since the dish emerged in the 60s, but the common understanding, though not uttered 
by more squeamish commentators, is that the dish was born in Naples’ case di appuntamenti (‘’appointment 
houses’’). We hope you’ll be able to infer the meaning of an ‘’appuntamento’’, so we needn’t utter it. As 
preparing the puttanesca sauce was a labour of mere minutes - indeed, simply ‘’throwing whatever together’’ - 
this could be done between other, er, obligations. 

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 enjoy. Buon appetito.

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

Puttanesca Sauce (160g):
Passata, Olives, Capers, Extra Virgin Olive Oil, Garlic, Basil, 
Chilli
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SORRENTO’S COURGETTE & 
SCAMORZA TORTELLONI

NUTRITION per  100g

CALORIES PER SERVING: 580 kcal

Energy 1059kJ
Calories 254kcal
Fat 17.4g
Of which saturates 9.4g
Carbohydrates 18.5g
Of which sugars 1.7g
Protein 7.9g
Salt 0.7g

ABOUT THE DISH
This week, we are taking you to the Bay of Naples or, more specifically with this dish, to a local beachside 
restaurant called Maria Grazia on the Sorrento coast, which is where the story of this week’s tortelloni recipe 
begins. Maria Grazia is the spot where, in the early 1950s, local restaurateur Maria invented Pasta alla Nerano, 
a humble courgette pasta dish which soon became legendary in this part of the world. Many chefs have since 
imitated the recipe across the Amalfi Coast peninsula, transforming the dish, which is simply fresh, homemade 
pasta tossed with fried zucchini and a local cheese, into a traditional delicacy in the region.  

In this special tortelloni dish, we’ve taken inspiration from Maria’s recipe, celebrating typical ingredients of 
Sorrento in summertime: zucchine and formaggio. For our tortelloni filling, we pair fresh, Italian courgette 
with scamorza, a smoked cheese typical of Campania. The result is a healthy, yet flavoursome, pairing that 
epitomises the Mediterranean diet. It’s also a nod to Pasta alla Nerano, a recipe which is thought of as a “local 
secret” in Campania, as it is little-known outside the villages scattered along the region’s beautiful coastline. 
To serve our tortelloni, we’ve included burro e timo (thyme butter), as well as a sprinkling of our crushed fennel 
taralli. Our chef, Roberta, recommends pairing with a cold glass of white wine, perhaps something typical of 
the region, such as Greco di Tufo. If you are fortunate enough to have a garden or balcony, we wholeheartedly 
advise you to enjoy this dish al fresco in the evening sun. Because, of course, there’s no better time than now to 
appreciate the little things. 

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 crumb. Buon appetito.

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Courgette & Scamorza Tortelloni (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Pasteurized 
EGG (18%), Preservative E202, Rice Flour), Filling (Courgettes 
(50%), Mascarpone Cheese (MILK) (19%), Scamorza Cheese 
(MILK) (19%), Vegetarian Hard Grated Cheese (MILK), 
Emulsifier (Potato Flakes, Starch, Rice Cream, Vegetable Fibre), 
Salt, Pepper, Preservative E202)

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



AMALFI LEMON & MOZZARELLA 
RAVIOLI

NUTRITION per  100g

CALORIES PER SERVING: 664 kcal

Energy 1214kJ
Calories 291kcal
Fat 18.3g
Of which saturates 10.9g
Carbohydrates 16.9g
Of which sugars 3.1g
Protein 15.4g
Salt 1.6g

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Ravioli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurized EGG, Preservative E202, Rice Flour), Filling (Mozzarella 
Cheese (MILK) (61%), Ricotta Cheese (MILK), Lemon Zest, Salt, 
White Pepper, Preservative E202)

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

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

ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & mozzarella ravioli than the Amalfi Coast, one of 
Italy’s most treasured sights, and home to one of the world’s most coveted types of limone. Indeed, the Amalfi 
lemon has long enjoyed prominence in Campanian cuisine - from tart limoncello to zesty pasta al limone.

Amalfi lemons are referred to as sfusato Amalfitano in native tongue. This is perhaps in reference to their 
elongated shape, as “sfusato” roughly translates as “spindle”. Known for its strong fragrance and for a flavour less 
acidic than other types of lemon, it is not an uncommon sight to observe locals enjoying the citrus as though it 
were an apple - pith, rind and all!

We pay homage to the Amalfi lemon by stirring its aromatic juice into creamy mozzarella, that is also flecked by 
the lemon’s milder, sweeter peel. Although remarkably simple, this combination could scarcely be more Italian 
in spirit. These refreshing pockets of filling are surrounded by fresh pasta and drizzled with burro e salvia, a 
mouth-watering butter combined with freshly chopped sage - the leaves of which lend an aromatic flavour to the 
butter. To crown our ravioli, we sprinkle over a scattering of tangy formaggio. Long live the lemon.

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 3-4 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.
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GNOCCHI ALLA SORRENTINA 
FROM SORRENTO

NUTRITION per  100g

CALORIES PER SERVING: 478kcal

Energy 547kJ
Calories 131kcal
Fat 2.9g
Of which saturates 1.6g
Carbohydrates 21.7g
Of which sugars 2.2g
Protein 3.8g
Salt 0.7g

ABOUT THE DISH
This week, we’re doing our very best to transport you, vicariously, of course, to the sun-drenched region of 
Campania, whose capital, Napoli, is renowned throughout the gastronomic world. Less renowned, but no less 
important in the culinary story of Campania, are the many small towns and villages dotted along the region’s 
iconic Amalfi Coast.

Sorrento, for example, perched across cliffs overlooking the Bay of Naples, gives its name to Gnocchi alla 
Sorrentina. This wholesome dish dates back to the 16th century, when the first potatoes from the New World 
were delivered into the town’s irresistibly pretty marinas. Local cooks used rustic, wooden tools to shape their 
gnocchi, giving them a distinctive shape and form that we, to this day, draw inspiration from.

The sauce for this classic Sorrentine dish is based on another botanical curiosity from the Americas: the tomato, 
which, like its fellow nightshade, the potato, did not arrive in Europe until the 16th century. Thereafter, farmers 
living on the banks of the nearby Mount Vesuvius realised the nutrient-rich, volcanic soil yielded fine tomatoes, 
now known, and distinguished, as the San Marzano variety, which form the base of this week’s sauce.

Aside from gnocchi and tomato sauce, a third item completes the Gnocchi alla Sorrentina trinity: dreamy, 
snow-white mozzarella, also native to Campania. In this version, we use the fior di latte variety (literally, and 
rather poetically, “flower of the milk” in Italian), whose wonderfully fresh, subtly milky flavour complements the 
tomato sauce perfectly. 

And so, in uniting three simple ingredients, Sorrento’s most famous dish was born. When enjoying this dish, 
imagine you’re dining on one of the town’s many balconies, overlooking the costiera, with Sorrento’s fragrance 
of orange blossoms heady in the air around you. 

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 gnocchi in the boiling water for 2 minutes. When they rise to the surface of the water, they’re ready.
3. Whilst the gnocchi boil, put the sauce and the mozzarella in a large pan, cover with a lid and heat until the 
sauce begins to steam. Once steaming, turn off the heat.
4. Transfer the gnocchi to the pan with the sauce and mozzarella and stir until coated.
5. Finally, plate and enjoy. Buon appetito.

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Water, Potato (37%) (Potato Flakes, Potato Starch), Maize 
(Maize Starch), WHEAT Flour “00”, Salt, EGG, MILK, 
Preservative: Sodium Disulphite, Antioxidant: Ascorbic Acid, 
Acidifier: Citric Acid, Emulsifier: Glycerol Monostearate, 
Stabilizer: Disodium Pyrophosphate

Tomato Sauce (125g):
Tomatoes (77%), Water, Onion, Carrot, Extra Virgin Olive Oil, 
Basil, Salt, Garlic, Sugar, Black Pepper

Mozzarella (40g):
MILK, Salt, Rennet



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

Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), Free 
Range 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

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 in our beautiful casarecce pasta - meaning ‘’homemade’’ in Italian - 
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 a generous helping 
of grated Italian cheese, as well as a touch of freshly ground black pepper. The wonderfully golden hue of our 
sauce stems from the quality of the free-range egg yolks we include. 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 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.

CASARECCE WITH OUR CARBONARA 
OF DREAMS & PANCETTA

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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MAFALDE WITH BEEF SHIN & 
BAROLO WINE RAGÙ

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. Mafalde pasta, or mafaldine (“little mafalde”), are named in honour of 
Princess Mafalda of Savoy. Princess Mafalda died during the II World War, whilst under arrest in a concentration 
camp. The mafalde pasta is said to evoke the princess’ curls. Princess Mafalda’s life had been marked by tragedy 
before this: 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.

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



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 una pasta buonissima, made in the artisan tradition and shaped into strands of fresh spaghetti.

The first written record of this sauce dates back to the late 18th century, in the cookbook L’Apicio Moderno, 
although it seems likely that earlier variations of Amatriciana date much further back. During the 19th and 
20th centuries, the Amatriciana recipe grew increasingly famous and well-loved in the capital, Roma, even 
becoming a Roman classic dish, despite being invented elsewhere. 

Traditionally, this sauce is made with guanciale (pork cheek), but we substitute pancetta, as this imparts a 
deeper, smokier flavour. These flavoursome morsels of pancetta are gently fried until crisp, then suspended 
in a vibrant tomato sauce. To amplify the Amatriciana’s signature meaty flavour, we add both chicken and pork 
stock, while rosemary, bay leaf and red wine add depth, ensuring an authentic taste of Amatrice. This simple - 
but flavour-packed - sauce is served with fresh, gluten free spaghetti, and a hearty portion of Italian cheese to 
serve. 

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 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 Italian cheese. Buon appetito.

G LU T E N  F R E E
SPAGHETTI ALL’AMATRICIANA

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

Amatriciana Sauce (160g):
Tomatoes, Smoked Pancetta (Pork Belly, Salt, Dextrose, Spices, 
Aromatic Plants, Natural Flavourings, Smoke Flavourings, 
Antioxidant: E301, Preservatives: E250 E252), Onions, Carrots, 
Red Wine (SULPHITES), Olive Oil, Pork Stock (Contains CELERY), 
Chicken Stock (Contains CELERY), Garlic, Pepper, Sugar, 
Rosemary, Salt, 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: 824 kcal

Energy 1035kJ
Calories 248kcal
Fat 6.1g
Of which saturates 2.2g
Carbohydrates 39.1g
Of which sugars 1.4g
Protein 8.2g
Salt 0.8g



#ITALYATHOME LIMITED EDITION



NEXT WEEK, NEXT STOP:

Costa Smeralda
#ITALYATHOME LIMITED EDITION

This menu is made from 100% recyclable materials


