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Oh Portofino, a picture of coastal tranquillity. Here, pastel-clad buildings rise from the 
Ligurian Sea, bringing to life the romance of the Italian Riviera. 

Portofino may be playground to the aristocratic, but the cobbled piazzas of this picturesque 
fishing village have not forgotten their roots. Saltwater and honeysuckle perfume the air, 
and bustling fishermen line the shore, eager to reap the fruits of the Mediterranean.

This week, we delve into the rich cuisinal landscape of Liguria, famous for an array of 
delicious pesto sauces, including the beloved pesto alla Genovese, amongst other recipes. 
We source inspiration from Liguria’s abundant coastline for our sea bass ravioli, while the 
region’s long-established love affair with its native ‘noci’ (walnuts) leaves its mark on our 
menu.

Next week, we finish our grand tour of Italy in the country’s capital, Rome, where echoes of 
the Roman Empire dominate The Eternal City.

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

Explore Portofino



Our Ligurian Menu
LIGURIAN MEAT PASTA

Liguria’s Beef Tortelloni ‘’Genova Style” with a Sage Butter Sauce •
LIGURIAN SEAFOOD PASTA

Liguria’s Sea Bass Ravioli with a Sage Butter Sauce & Samphire •
LIGURIAN VEGETARIAN PASTA

Liguria’s Famous Pesto alla Genovese with Tagliatelle •
Liguria’s Trofie ‘’alla Salsa di Noci’’ (Walnut Pesto) •

OTHER LIGURIAN PASTA
Liguria’s “Pansotti Ricotta e Spinaci” with Marjoram Butter & Walnuts •

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

Pappardelle with Beef Shin & Barolo Wine Ragù •
VEGAN PASTA

Paccheri with a Smoky Barbecued Aubergine & Tomato Sauce •
OTHER PASTA

Summer Truffle Triangoli with Truffle Butter •
GLUTEN FREE & VEGETARIAN PASTA

Gnocchi alla Sorrentina from Sorrento •

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. 

Please note: our photography is for illustrative purposes only & may not necessarily reflect the finished dish.

#ITALYATHOME LIMITED EDITION

 Get £5 off your next order with our refer a friend scheme. And as sharing is caring, your 
friend will get 25% off too. Visit pastaevangelists.com/refer to earn rewards now.

Be rewarded when you tell your friends about us!
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ABOUT THE DISH

Liguria, a region spanning the Italian Riviera, and known for the picturesque towns of Portofino, Camogli and 
Porto Venere, is also home to the sprawling port city of Genoa, or Genova in Italian. For several centuries, the 
city was central to the eponymous Republic of Genova (“Repúbrica de Zêna” in Ligurian), and a major maritime 
power. Indeed, so disproportionate was Genova’s power to its diminutive size that it garnered the moniker “la 
Dominante dei Mari”, or “the Dominant one of the Seas”. 

Genova has also exerted disproportionate influence on Italian cuisine. Indeed, arguably the world’s most-
famous pasta sauce, pesto alla Genovese, hails from the city. Less known outside of the region, however, is the 
dish “Ravioli alla Genovese”. Here, ravioli served ‘’the Genovese way” denotes pasta filled with rich beef. These 
are traditionally served with a slow-cooked “sugo alla Genovese”, or Genovese sauce, which is a beef sauce 
prepared over several hours. Here, however, we prefer to accentuate the filling of our tortelloni (we have also 
deviated slightly from tradition by serving the larger, and more generously-filled, tortelloni in place of ravioli) 
with a simple sage butter sauce. Sage is a fantastic pairing for beef, and, here, we hope you’ll concur.  

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 sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

LIGURIA’S BEEF TORTELLONI “GENOVA 
STYLE” WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurized EGGS (24%),Water), Filling (Veal (44.7%), Onion, 
Green Peas, Spinach, Celery, Pasteurized EGG, Grana Padano 
(MILK, Rennet, Preservative: EGG Lysozyme), Carrots, Olive 
Oil, Potato Flakes, White Wine (SULPHITES), Garlic, Salt, 
Rosemary, Thyme, Bay Leaves , White Pepper)

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

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 521kcal

Energy 952kJ
Calories 229kcal
Fat 9.7g
Of which saturates 5.6g
Carbohydrates 23.3g
Of which sugars 0.7g
Protein 7.7g
Salt 2.0g



ABOUT THE DISH

Given the coastal vantage afforded by Liguria’s location, it comes as no surprise that fish and seafood are a 
prominent fixture in the local cuisine. Stop by any restaurant in the region - be it the family-run eateries in the 
pastel-hued Camogli, or the fashionable haunts situated on Portofino’s yacht-lined marinas - and you’ll find 
that pesce (‘fish’ in the native tongue) dominate the menu. In fact, chefs of the Italian Riviera are so captivated 
by their catch that fish in Liguria is often served in the simplest of means. 

The region’s most popular fish dish sees freshly-caught sea bass served whole and dressed in Liguria’s famed 
olive oil and Taggiasche olives. A scattering of tomatoes and salt, and that’s it. But locals and visitors alike 
are enthralled by this dish. Capturing the essence of Italian cuisine, in its unpretentious preparation of fresh, 
high-quality ingredients, this dish is as quintessentially Ligurian as pesto alla Genovese or focaccia. We honour 
the pescato del giorno (meaning ‘catch of the day’) with our sweet and delicate sea bass ravioli. To complement 
the flavour of the fish, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous 
pairing for pesce). To finish, we garnish with a little asparagi di mare (the Italians adorably, and fittingly, refer to 
samphire as ‘asparagus of the sea’), adding a final whisper of the Italian riviera, at its most divine.

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

LIGURIA’S SEA BASS RAVIOLI WITH A 
SAGE BUTTER SAUCE & SAMPHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sea Bass Ravioli (200g):
Pasta (WHEAT Flour, WHEAT Semolina, Pasteurised EGG 
(24%)), Filling (Seabass (FISH)(34%), Potato Flakes, Butter 
(MILK), Shallots, Garlic, White Wine (SULPHITES), Parsley, 
Salt, White Pepper. 

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

Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 797kcal

Energy 1421kJ
Calories 341kcal
Fat 19.5g
Of which saturates 7.7g
Carbohydrates 24.0g
Of which sugars 0.8g
Protein 17.0g
Salt 0.9g
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ABOUT THE DISH

We’re in Liguria this week, home to the Italian Riviera, picturesque towns like Portofino and Camoglia, and the 
beloved focaccia. Most famous, though, is pesto “alla Genovese”, named after the city of Genoa, the Ligurian 
capital and Italy’s largest port. It would have been amiss - unthinkable, in fact - if this special pesto did not, 
therefore, feature on our Ligurian menu, so here it is.

It must be said, pesto alla Genovese is most-often served with trofie, a simple white pasta beloved of Ligurian 
nonne, or trenette, which is a long pasta not dissimilar to linguine. In recognition that pesto has transcended 
its humble Genoese roots to become a favourite throughout the human world, we serve this week with freshly-
cut tagliatelle, which hail further south from the city of Bologna.

We do, however, indulge the age-old traditions of Genova by serving our pesto with small pieces of boiled 
potato (this remains ubiquitous in Liguria, if not the rest of the world), as well as crisp fine beans, bringing 
crunch and enhancing the salubrious quality of homemade pesto. Indeed, pesto should be viewed as a real 
Ligurian health food: in its simplest form, as enjoyed here, it is made with exceptional Ligurian extra virgin 
olive oil, produced locally using traditional methods and Taggiasche olives, as well as fresh green basil, pine 
nuts (naturally high in antioxidants), garlic and, si, a healthy quotient of formaggio (Italy’s hard cheeses, from 
Pecorino Romano to Parmigiano Reggiano, are high in protein and excellent sources of calcium).

In any case, we hope you’ll enjoy this traditional pesto alla Genovese, served, here, in its purest and most 
traditional form. Close your eyes and be transported to the veritable port of Genoa. 

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3.Whilst the pasta cooks, put the pesto in a large bowl. Add 1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. In a separate pan, add the fine beans, potato and a splash of water, and gently steam until the vegetables are 
warm throughout.
5. Once the pasta is cooked, transfer it to the sauce. Add the potato and fine beans, and toss gently to coat.
6. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

LIGURIA’S FAMOUS PESTO ALLA 
GENOVESE WITH TAGLIATELLE (VEGETARIAN)

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

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

Boiled Potato (35g):
Potato

Fine Beans (25g):
Green Beans

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

NUTRITION per  100g

CALORIES PER SERVING: 776kcal

Energy 1069kJ
Calories 256kcal
Fat 10.3g
Of which saturates 2.6g
Carbohydrates 29.7g
Of which sugars 1.2g
Protein 10.7g
Salt 0.8g



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 Genova 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  1tbsp (15ml) of the boiling cooking water to the 
sauce and mix together.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and walnut crumb. Buon appetito.

LIGURIA’S TROFIE ‘’ALLA SALSA DI NOCI’’
(WALNUT PESTO)(VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Trofie Pasta (165g):
Durum WHEAT Semolina, 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, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 823kcal

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
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ABOUT THE DISH

Liguria’s famous salsa di noci, a sort of elegant, velvet-textured walnut pesto, is often served over pansotti. 
Literally ‘’big bellies”, pansotti are chunky little paunches of pasta, traditionally containing ricotta cheese and 
spinach. This week, however, we’ve chosen to serve our salsa di noci with trofie, another pasta typical of the 
region. As we still wanted to bring you a taste of this dish, but not double dip on walnut pesto, we’ve created a 
deconstructed version in this limited edition dish.

To do so, we’ve filled our pansotti - these are little, ravioli-sized pouches - with the best ricotta from the region, 
as well as plenty of fresh spinach, serving with a marjoram butter sauce. Marjoram, for the uninitiated, is a 
beautiful, fragrant herb similar to oregano. It is also the preferred herb when creating the salsa di noci sauce, 
though varieties with sage and oregano can be found. By infusing our butter with fresh marjoram, then, we 
take inspiration from the walnut pesto sauce. Equally, a scattering of noci - walnuts - to serve complete this 
“deconstructed” version of Liguria’s classic pansotti alla salsa di noci. 

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

LIGURIA’S “PANSOTTI RICOTTA E 
SPINACI” WITH MARJORAM BUTTER 
& WALNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Spinach and Ricotta Pansotti (200g):
Pasta (WHEAT Flour, WHEAT Semolina, Pasteurised EGG 
(24%)), Filling (Spinach (49.5%), Ricotta (Cow’s MILK, Cream 
(MILK), Salt, Acidity Regulator: Lactic Acid) (38.5%), Grana 
Padano (MILK, Rennet, Preservative: EGG Lysozyme), Potato 
Flakes, Butter (MILK), Salt, Ground Nutmeg, White Pepper

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

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

NUTRITION per  100g

CALORIES PER SERVING: 545kcal

Energy 1009kJ
Calories 242kcal
Fat 11.7g
Of which saturates 6.2g
Carbohydrates 26.0g
Of which sugars 1.2g
Protein 7.0g
Salt 1.5g



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 pancetta on a medium-high heat. Once crispy, turn the heat to low and let 
the pan rest for a minute before adding the sauce. Once added, cover with a lid and heat until steaming. When 
the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

CARBONARA OF DREAMS WITH FRESH 
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 (Microbial Coagulant), EGG Lysozyme

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
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ABOUT THE DISH

Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the widest flat 
pastas, meaning they are the perfect size to sop up meat sauces. The word “pappardelle” comes from the verb 
“pappare”, meaning to “gobble up”, which is exactly what people who come into contact with this classic Tuscan 
pasta invariably find themselves doing.
 
In this dish, chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. To pair, 
we have selected a fabulously rich and aromatic Barolo wine, adding incredible depth and flavour to our ragù. 
Our beef shin gently simmers for hours and hours until it reaches a consistency so silky that it ceases to cling to 
the bone, becoming the focal point for this classic ragù of Tuscany.

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 1tbsp (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.

PAPPARDELLE WITH BEEF SHIN & BAROLO 
WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (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 (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 739kcal

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

Those familiar with the cuisine of the Middle East and North Africa may be familiar with baba ganoush, 
frequently served as part of a mezze, which is a dip made primarily from whole aubergines (or melanzane in 
Italian). Those who have tried the dip will know it is distinguished by its heady, smoky flavour. This incredible 
flavour comes courtesy of fire. Indeed, when preparing baba ganoush, chefs do not roast aubergines - this 
yields a subdued, far milder flavour - but instead char them over an open flame. This process sees the 
aubergine pierced (this is important, as they can explode otherwise!) and barbecued for some time, until 
ferociously blackened and wonderfully redolent of smoke. 

This week, we’ve employed this same tradition to create a limited version of our alla Norma sauce, which, as 
Sicilian tradition prescribes, normally sees melazane roasted and their flesh used as the base for the island’s 
famous sauce. This week, however, our chefs cook the aubergines with fire, until the flesh is charred and full 
of flavour, which forms the basis of this week’s vegetarian - and vegan! - sauce, alongside the freshest San 
Marzano tomatoes. And, as it happens, the commingling of Sicilian and North African traditions in this special 
recipe is not without precedent: during the Middle Ages, the island was inhabited by the Moors, who left 
behind a rich and distinctive heritage that survives to this day, visible in its architecture and, of course, cuisine. 
Indeed, it is thought the enthusiasm of Sicilians for growing aubergines (they can be found abundantly on the 
island) is linked back to its Moorish past.

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

METHOD
Note: Paccheri can take a little longer to cook. We recommend 4-6 minutes, but cook for longer if you prefer 
your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for at least 4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and enjoy. Buon appetito.

PACCHERI WITH A SMOKY BARBECUED 
AUBERGINE & TOMATO SAUCE (VEGAN)

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

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

NUTRITION per  100g

CALORIES PER SERVING: 452kcal

Energy 582kJ
Calories 139kcal
Fat 1.0g
Of which saturates 0.1g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein 5.0g
Salt 0.1g
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ABOUT THE DISH

Triangoli are a beautiful, triangle-shaped ravioli, beloved across Italy but scarcely known outside of il bel paese. 
This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each triangolo filled 
with black truffles grown in Norcia, an area in southeast Umbria, where they are locally known as trifolati, 
and are prized for their distinct aroma. There are three regions known for truffle hunting other than Umbria: 
Piemonte, Toscana and Marche. As truffles grow underground with no visible surface markings, pigs or dogs 
are used to unearth the truffles, employing the animals’ strong sense of smell. While pigs were traditionally 
used for truffle hunting, dogs have now replaced them in popularity. Why, might you ask? Well, dogs are easier 
to train to give the truffle up, and not enjoy it themselves! 

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

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

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the 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 truffle  butter. Toss gently to coat.
5. Finally, plate and sprinkle with the hazelnut crumb. Buon appetito.

SUMMER TRUFFLE TRIANGOLI WITH TRUFFLE 
BUTTER

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

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

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701kcal

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



ABOUT THE DISH

This week’s Gnocchi alla Sorrentina is served with freshly made, gluten free gnocchi. 

Napoli, in the sun-drenched region of Campania, 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 around 1 minute. 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.

GNOCCHI ALLA SORRENTINA FROM SORRENTO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt
 
Tomato Sauce (125g):
Tomatoes (77%), Water, Onion, Carrot, Extra Virgin Olive Oil, 
Basil, Salt, Garlic, Sugar, Black Pepper 
 
Mozzarella (40g): 
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: 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
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