
TUSCANY WEEK
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This week, we kick off our 8-week summer tour of Italy in Tuscany, famed for its Renaissance 
heritage, art collections, wines and, of course, la cucina Toscana (Tuscan cuisine).

Rolling hills define the Tuscan landscape, whilst cities like Florence and Siena are a sea of terracotta 
and stone. Renaissance artisans carved out the streets of Tuscany’s cities, and their spirit lives on 
in the region’s stunning architecture, from Pisa’s famed tower to Brunelleschi’s Duomo in Firenze 
(Florence Cathedral).

In this limited edition menu, we pay homage to Tuscan cuisine, drawing on regional ingredients 
such as wild boar, cavolo nero and summer truffles. Of course, pici al ragù di cinghiale (wild boar 
ragù) features proudly: the boar, which roams freely across the region, is the Tuscan mascot, whilst 
pici pasta, thick and rustic, are made by nonne across Tuscany.

For the next two months, we invite you to join us on our #ITALYATHOME initiative. Whilst we might 
be unable to stroll through the streets of Firenze, or hunt for truffles in the inimitable beauty of 
Tuscany’s country, we promise to do our best to bring Italy to your home this summer. Join us next 
week as we head south to Campania, where the jewels of Amalfi & Sorrento lie in wait.

Explore Firenze



Our Tuscan Menu
TUSCAN MEAT PASTA

Tuscan Pici with Wild Boar Ragù •
Tuscan Beef & Truffle Tortelloni with Juniper Berry Butter •

Tuscan Pork & Cavolo Nero Ragù with Casarecce •

TUSCAN SEAFOOD PASTA
Tuscan Sea Bass Ravioli with Parsley Butter •

OTHER TUSCAN DISHES
Tuscan Cavolo Nero Ravioli with Lemon & Garlic Butter ••

Tuscan Summer Truffle Triangoli with Truffle Butter •

MEAT PASTA
Carbonara of Dreams with Fresh Rigatoni & Pancetta •

VEGETARIAN PASTA
Datterini Tomato, Mascarpone & Basil Sauce with Paccheri Pasta • 

Trofie with Walnut Pesto & Walnut Crumb • 

GLUTEN-FREE VEGETARIAN PASTA
Tagliatelle with Basil Pesto & Pine Nuts • 

Keep chilled and consume on day of delivery or on the day after delivery. 
Alternatively, FREEZE as follows: Pasta 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 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
Known as the unofficial mascot of Tuscany, wild boar, or “cinghiale” as it’s known in the vernacular, has the 
dubious honour of being both a local emblem and a local delicacy. It should, then, come as no surprise that 
despite the rather conflicting status of this animal – eaten and revered in equal measure – it features as a 
statue in Florence. Known locally as “Il Porcellino”, it’s said to be good luck to touch the nose of this bronze 
beast! Indeed, we certainly touched his nose during the last visit we made to Florence. The animals forage in 
local woodlands – mainly concentrated around the coastal area of Maremma – occasionally causing mischief in 
vineyards and even gardens, but this doesn’t stop Tuscans from savouring the rich, gamey flavour they lend to 
local dishes.

Our ragù follows the time-honoured Tuscan method of gently stewing the wild boar with red wine, juniper 
berries and plenty of tomatoes – a dish known locally as “cinghiale in umido” – until rich and luxuriant. We 
serve, as local tradition prescribes, with freshly made pici, a pasta shape similar to, but thicker than, spaghetti. 
Pici originate in Siena, which, alongside Florence, is renowned as one of Tuscany’s jewels. The next time you’re 
in beautiful Siena, perhaps you could stay in nearby Montepulciano, one of our favourite towns in Toscana. Do 
pop by “Il Tosco”, a charming boutique hotel owned & managed by our friend Luca Barbi.

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 4-7 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.

NUTRITION per  100g

CALORIES PER SERVING: 643 kcal

Energy 807kJ
Calories 193kcal
Fat 4.9g
Of which saturates 1.4g
Carbohydrates 25.9g
Of which sugars 1.2g
Protein 9.9g
Salt 0.4g

TUSCAN PICI WITH WILD BOAR RAGÙ

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

Wild Boar Ragù (160g):
Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains CELERY seeds), Onion, Red Wine 
(SULPHITES), CELERY, Carrot, Olive Oil, Tomato Puree, Garlic, 
Salt, Black Pepper, Juniper Berries, Bay Leaf, Thyme

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



TUSCAN BEEF & TRUFFLE TORTELLONI 
WITH JUNIPER BERRY BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef & Truffle Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, Water), 
Filling (Beef (49%), Grana Padano (MILK, Salt, Rennet, EGG 
Lysozyme), Onion, Carrots, CELERY, Breadcrumb (WHEAT), Olive 
Oil, Water, Garlic, Rosemary, Truffle Cream (Black Truffle, Tuber 
Aestivum, Salt, Natural Truffle Flavouring), Thyme, Laurel, Salt, 
White Pepper), Rice Flour

Juniper Berry Butter (20g):
Butter (MILK), Juniper Berries, Salt, Black Pepper

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

ABOUT THE DISH
This week, we’re taking you to Tuscany, a region renowned in the gastronomic world for the supreme quality 
of its prized tartufo bianco, which flourishes on the golden hills of San Miniato, near Pisa, during the romantic 
Tuscan autumn. That being said, truffles perfume the region year-round, as the delicate scorzone variety, used in 
this Tuscan tortelloni dish, burgeon throughout the summer months.

In this special dish, paying homage to Tuscany, we combine the region’s gorgeous summer truffle with 
braised beef shin. Slowly braising cuts of beef is a time-honoured tradition of la cucina toscana: indeed, many 
Tuscans will testify that one of the most evocative memories of their childhoods comes courtesy of their nonna 
(grandmother) slow-cooking a ragù for several hours, with the love only a grandmother can impart in a dish. It’s 
this same rustic slow-cooking tradition that we’ve applied when preparing our cuts of grass-fed beef shin for this 
dish, braising slowly before combining with il tartufo (truffle) and hand-sealing each tortellone.

In final homage to - arguably - Italy’s most gastronomically-renowned region, we’ve included a limited edition 
butter to serve, which we’ve infused with wild juniper. In the rolling hills of Tuscany, many wildflowers can be 
found at high altitudes. Juniper bushes are one variety, and the beautiful blue berries are harvested by hand by 
the locals. To serve, scatter over some formaggio, pour yourself a glass of Tuscan Chianti wine, close your eyes, 
and be transported to your very own secluded al fresco dining spot up in the hills overlooking Florence.

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.

NUTRITION per  100g

CALORIES PER SERVING: 714 kcal

Energy 1305kJ
Calories 313kcal
Fat 18.9g
Of which saturates 10.1g
Carbohydrates 25.2g
Of which sugars 1.2g
Protein 11.5g
Salt 1.1g
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ABOUT THE DISH
This week, as part of our #ItalyAtHome initiative, we’re doing our very best to transport you to Tuscany - from 
wherever in the UK you might be. In this special dish, we’ve united two staples of la cucina toscana: slow-
cooking and cavolo nero, also known as Tuscan kale.

First up, the slow-cooking. Tuscan cooks are renowned throughout the world for their ability to break down 
cuts of meat into incredibly tender, meat-based sauces. The secret, of course, is not elaborate preparation or 
an extensive list of ingredients - indeed, these would be anathema to the simple spirit of Tuscan cuisine - but 
mere time. In honour of this habit, our pork shoulder - the choice cut for this special ragù - is slowly cooked 
over several hours and pulled apart into glorious shreds of meat. 

Second, the cavolo nero. Also known as Tuscan kale, cavolo nero has recently gained attention across the world 
for its salubrious credentials (it is packed with vitamins) and can now be found in most supermarkets. This 
variety of kale didn’t used to bask in such stardom, however: for centuries, it was a staple crop of Tuscany’s 
peasant cuisine, and was widely used in traditional dishes of the region like ribollita, a hearty stew made from 
bread & cavolo nero.

In any case, we combine our slow-cooked pork shoulder with cavolo nero, whose rich and delicious flavour 
promises an authentic taste of Tuscany. Serve with fresh casarecce pasta and a scattering of formaggio and bask 
in centuries-old Tuscan tradition.  

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 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.

TUSCAN PORK & CAVOLO NERO RAGÙ 
WITH CASARECCE

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

Tuscan Pork & Cavolo Nero Ragù (160g):
Tomato, Pork Shoulder (27%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Cavolo Nero, Extra Virgin Olive 
Oil, Pork Stock (contains CELERY seeds), Salt, Garlic, Sugar, 
Rosemary, Chicken stock (contains CELERY seeds), Bay Leaf, 
Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 666 kcal

Energy 837kJ
Calories 200kcal
Fat 6.0g
Of which saturates 2.0g
Carbohydrates 25.7g
Of which sugars 1.9g
Protein 10.5g
Salt 0.6g
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ABOUT THE DISH
Cucina rustica is central to Tuscan culture, with the region celebrated and known for its rugged array of ragù 
dishes - such as the classic ragù al cinghiale, with wild boar - and stews that sustained peasants for centuries. 
However, Tuscany’s traditional approach and regional farming methods are not solely limited to the land. As 
the food writer Emiko Davies notes in her beautiful book ‘Acquacotta’, where she celebrates Tuscany’s coastal 
Maremma region, Tuscany is also home to beautiful seafood. 

Indeed, Tuscany’s Ortebello lagoon, situated on the cusp of the Tyrrhenian Sea, is so bountiful that fishermen 
have been active here since ancient Roman times. Davies even notes that, on one small beach of the lagoon, 
known as Bagni di Domiziano, you’ll find the ruins of a Roman Villa, dating all the way back to 36BC. We’d love 
to take you there so you can see for yourself.

In lieu of a physical visit, we thought we might present you with a typically Tuscan seafood dish, inspired by the 
sapphire expanse at Ortebello. Indeed, the waters of the lagoon are replete with sea bass, which, in the local 
Tuscan dialect, are known as ‘ragno’. This confuses other Italians, for ‘ragno’ means ‘spider’ in Italian. Tuscans 
quite enjoy this confusion at their compatriots’ expense.

To honour the ancient fishing heritage of Ortebello, in this dish we’ve filled our freshly made ravioli with 
sea bass, which, incidentally, is an exceptionally healthy fish and source of omega-3 fatty acids, protein and 
minerals.  To dress our ravioli and complement the delicate flavour of the sea bass, we’ve included a parsley 
butter, as well as garnishes of salty samphire and a lemony crumb. As you take a forkful, we invite you to close 
your eyes and imagine you’re doing so from the little beach of Bagni di Domiziano.

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 2-3 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 sprinkle with the lemon pangrattato. Buon appetito.

TUSCAN SEA BASS RAVIOLI WITH 
PARSLEY BUTTER 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sea Bass Ravioli (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, EGG, Preservative 
E202, Rice Flour), Filling (Seabass Fillets (FISH) (52%), Butter (MILK), 
Hard Grated Cheese (MILK), Mascarpone Cheese (MILK), Shallot, 
White Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, Rice 
Cream, Vegetable Fibre), Slat, Black Pepper, Preservative E202)

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

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

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 680 kcal

Energy 212kJ
Calories 291kcal
Fat 14.3g
Of which saturates 10.3g
Carbohydrates 25.7g
Of which sugars 1.4g
Protein 10.8g
Salt 1.2g



TUSCAN CAVOLO NERO RAVIOLI 
WITH LEMON & GARLIC BUTTER 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Cavolo Nero Ravioli (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, EGG, 
Preservative E202, Rice Flour), Filling (Ricotta Cheese (MILK), 
Black Cabbage (18%), Hard Grated Cheese (MILK), Emulsifier 
(Potato Flakes, Starch, Rice Flour, Vegetable Fibre), Salt, Lemon 
Zest, Nutmeg, White Pepper, Preservative E202)

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

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

ABOUT THE DISH
This week, we’re visiting Tuscany - Toscana in Italian - as part of our #ItalyAtHome initiative. This dish was dreamt 
up in order to take you to one of Tuscany’s most idyllic scenes: atop the region’s beautiful rolling hills, with a 
gorgeous view across the fields and towns of the region. And whilst we can only take you there vicariously, we 
can promise that, should you look out from a hilltop in Tuscany, you’ll have a good chance of seeing cavolo nero, 
or Tuscan kale, growing below.

Literally ‘black kale’ in Italian, this special crop has been grown in Tuscany for hundreds, if not thousands, of 
years. Once deemed a peasant crop, modern Tuscan cuisine has celebrated cavolo nero and made it widely 
sought after by gourmands across the world, who love its distinctive, earthy flavour and beautiful, deep green 
leaves.

This week, we’ve sourced the very best cavolo nero to create a simple, but quintessentially Tuscan, filling for our 
ravioli. To serve, we’ve included a lemon and garlic butter. Lemon has a wonderful ability to bring out the flavour 
of cavolo nero - indeed, all kales - whilst the fragrant garlic, which will be heady in the air when you prepare this 
dish, promises to whisk you - vicariously - away to one of Italy’s most special regions. 

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.

NUTRITION per  100g

CALORIES PER SERVING: 563 kcal

Energy 1030kJ
Calories 247kcal
Fat 11.8g
Of which saturates 6.9g
Carbohydrates 24.6g
Of which sugars 1.8g
Protein 10.0g
Salt 0.9g
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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 week, as we’re ‘visiting’ Tuscany through our #ItalyAtHome initiative, we’re stopping off at Rignano 
sull’Arno, a small town around twenty kilometres south of the capital, Florence. Whilst the nature that 
envelops this pretty little town is delightful - think lush green fields and sprawling hills - it’s  Rignano’s annual 
celebration of the tartufo scorzone, or black summer truffle, that we’re in town for.

Last year’s truffle festival, held in the town’s Piazza Guglielmo Ghiandelli, was the 42nd such spectacle, where 
locals mingle and ingest more truffle than most might hope to enjoy in a whole year. As almost all of the food 
stands at the festival sell dishes that are liberally scattered with freshly shaved summer truffle, the aroma in 
the air is wonderfully heady. A kaleidoscope of dancers and local musicians provide entertainment, but, to be 
honest, it’s all about the food - this is Tuscany, after all.

To really take you to Rignano, we’ve combined freshly shaved tartufo scorzone (the type the locals eat) and 
combined with butter, creating a decadent sauce to dress our triangoli pasta. As befits the celebration, the 
pasta, too, are filled with summer truffle, alongside Pecorino Romano cheese. Whilst the latter originates in 
Lazio, to the south of Tuscany, it is simply so delicious alongside Tuscany’s summer truffle we couldn’t forgo it. 
And, after all, we couldn’t just serve you truffle (although Rignano’s locals might argue otherwise!). To top it all 
off, we’ve included a hazelnut crumb to sprinkle over and complete this very Tuscan celebration of the truffle.

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 hazelnut crumb. Buon appetito.

TUSCAN SUMMER TRUFFLE TRIANGOLI 
WITH TRUFFLE BUTTER 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, 
Pasteurised 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



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), 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
“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something. This pasta 
is traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are ridged 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 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 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.

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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DATTERINI TOMATO, MASCARPONE & BASIL 

SAUCE WITH PACCHERI PASTA  (VEGETARIAN)

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

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

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

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 tomato and basil sauce is just that: exceptionally fresh and made with the best pomodori, namely the 
datterini variety, grown in the nutrient-rich soil of Mount Vesuvius. Exquisitely fragrant, fresh basilico is chopped 
and added to the sauce whilst cooking, as is a small amount of mascarpone cheese, teasing out the taste of the 
tomatoes and giving the sauce a beautiful orange hue. Serve with a scattering of formaggio and delight in this 
classic dish.

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 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 vegetarian cheese. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 703 kcal

Energy 880kJ
Calories 211kcal
Fat 8.3g
Of which saturates 4.5g
Carbohydrates 25.9g
Of which sugars 2.2g
Protein 7.8g
Salt 0.5g
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ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo 
stivale’ (meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) 
call this sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It 
is, more properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful 
Sorrento walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle 
flavour of the walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci its 
remarkable velvety texture. Belin! (You may need to Google this - it’s another local Genovese term…)

We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the Liguria 
region, which is close to Genova on the Western coast of Italy. However, despite being so close in proximity, 
trofie were not commonly found in Genoa until the mid-20th century. The word ‘trofie’ comes from the Ligurian 
word ‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie get their unique 
twisted shape by rolling and rubbing on a wooden board.

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

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the 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 cheese and walnuts. Buon appetito.

TROFIE WITH WALNUT PESTO 
& WALNUT CRUMB (VEGETARIAN)

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

Walnut Pesto (70g):
MILK, Walnuts (NUTS), Pine kernels, Olive Oil, Vegetarian 
Grated Cheese (MILK, Salt, Vegetarian Rennet, EGG 
Lysozyme), White Bread (WHEAT Flour, Water, Salt, Yeast), 
Garlic, Marjoram, Salt

Walnut Crumb (8g):
Crushed Walnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 823 kcal

Energy 1364kJ
Calories 328kcal
Fat 15.9g
Of which saturates 2.8g
Carbohydrates 35.1g
Of which sugars 1.6g
Protein 10.6g
Salt 0.1g



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 
tagliatelle. 

Tagliatelle fall into the family of what is known as “cutters” (in Italian, “tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family include tagliolini, tajarin, 
pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, 
where they have been loved for generations. 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 about whether this is actually true or a 
joke made up by humourist Augusto Majani in 1931. We will never know. 

One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the city 
keeps a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its Chamber 
of Commerce (1 mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle are 
precisely those dimensions, we can guarantee that they perfectly complement our stripped-back, but incredibly 
beautiful, basil pesto. Made very simply using a pestle and mortar with just a few ingredients, this classic sauce 
of Liguria is splendid at its freshest - which is exactly what we bring you. 

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 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 cheese. Buon appetito.

G LU T E N  F R E E

TAGLIATELLE WITH BASIL PESTO 
(VEGETARIAN)

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

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

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

*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: 637 kcal

Energy 1092kJ
Calories 262kcal
Fat 14.6g
Of which saturates 3.9g
Carbohydrates 18.8g
Of which sugars 1.7g
Protein 12.6g
Salt 1.3g



#ITALYATHOME LIMITED EDITION



NEXT WEEK, NEXT STOP:

Amalfi Coast
#ITALYATHOME LIMITED EDITION

This menu is made from 100% recyclable materials


