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Legend has it that, should you toss a coin in the copper-flecked waters of the Fontana di Trevi, you’ll 
ensure your return to Roma.

Echoes of the Roman Empire dominate the “Eternal City”. Towering over the streets, the imposing 
Colosseum is inescapable. Ornate structures stand tall at almost every corner. As you open your ears, 
you’ll hear the bells of St Peter’s Cathedral chime through this ancient place. Catholicism, deep-
rooted here, promises divine art and culture at every turn. Michelangelo’s stunning fresco adorns 
the ceiling of the Sistine Chapel.

This week, we invite you to experience Lazio - the region of Rome - with limited edition dishes 
including the classic carbonara, bucatini all’Amatriciana and “cacio e pepe” sauce.

And, just like the Roman Empire, all things must come to an end. Indeed, as we arrive in Rome, this 
week marks the end of our summer tour through Italy. That said, we thought we’d allow ourselves 
some time to reflect on our trip. Next week, we’ll bring you our “Best of Italy” menu, with all your 
favourite dishes from our culinary journey through il bel paese.

Explore Roma



Our Roman Menu
ROMAN MEAT PASTA

Rome’s “Abbacchio” Lamb Ragù with Paccheri •
Rome’s Famous Rigatoni alla Carbonara •

Rome’s Bucatini all’Amatriciana •
ROMAN SEAFOOD PASTA

Roman Crab & Prawn Ravioloni with a Sage Butter Sauce •
ROMAN VEGETARIAN PASTA

Rome’s Spicy Arrabbiata Sauce with Mafalde •
OTHER ROMAN PASTA

Rome’s “Cacio e Pepe” Cheese Sauce with Pici •
MEAT PASTA 

‘Nduja Sausage & Burrata Tortelloni with a Sage Butter Sauce •
VEGETARIAN PASTA

Wild Mushroom & Porcini Triangoli with Truffle Butter & Hazelnuts ••
VEGAN PASTA

Orecchiette with Pistachio Pesto •
GLUTEN-FREE  PASTA

Beef Shin Ragù with Fresh Conchiglie •

Be rewarded when you tell your friends about us!
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.

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



#ITALYATHOME LIMITED EDITION

Match all 
items with 
an orange

sticker

Suggested Wine Pairing:
Pinot Noir and lamb are a classic 
combination. Pinot Noir’s bright, 
fruity notes pair well with lamb’s 
rich, sweet flavour. The mint 
featured in this ragù will also resist 
being overpowered by a light to 
medium-bodied Pinot Noir.Pi

no
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ABOUT THE DISH
Abbacchio, or milk-fed lamb, has enjoyed prominence in Roman cuisine since ancient times. Primarily eaten in 
the spring, this festive dish is still prepared as part of Easter celebrations across Lazio. In the traditional recipe, 
cuts of lamb are marinated with wine, vinegar and anchovies (an ingredient favoured by the Ancient Romans), 
and served with potatoes. The term ‘abbacchio’ is derived from the root ‘bacchio’, denoting the long pole or 
staff used for herding livestock. Lazio, and particularly Rome, have long been renowned for the production of 
high-quality meat (especially that of sheep, goats and pigs, which have been tended there for thousands of 
years). 

In tribute to Rome’s exceptional abbacchio, we present our sumptuous lamb ragù. This dish is packed with 
flavour, in part because of the supreme quality of the meat used, but also because of the wonderful aromatics 
infused during the cooking process. To accentuate the natural, sweet aroma of the meat, we infuse the ragù 
with a bouquet garni (‘’garnished bouquet’’ in French, denoting a bundle of herbs tied together during 
cooking) of rosmarino (rosemary), timo (thyme), and - in a nod to the British culinary tradition - un po ‘di menta 
(a hint of mint).  

The paccheri pasta served with this sauce is robust enough to hold up to the rich sauce, gathering up pockets of 
ragù in its cavernous interiors.

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, 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.

ROME’S “ABBACCHIO” LAMB RAGÙ 
WITH PACCHERI

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

Lamb Shoulder & Red Wine Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains CELERY seeds), Red Wine (SULPHITES), 
Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, Rosemary, 
Bay Leaf, Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 735kcal

Energy 895kJ
Calories 214kcal
Fat 7.0g
Of which saturates 2.8g
Carbohydrates 26.1g
Of which sugars 1.7g
Protein 11.2g
Salt 0.6g



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, including Lazio, the region we’re visiting 
this week. 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 Roman 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 
contains eggs, 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 around 4 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.

ROME’S FAMOUS RIGATONI ALLA 
CARBONARA 

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



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a yellow
sticker

Suggested Wine Pairing:
Pair a crisp Pinot Grigio with 
our creamy carbonara. The 
bright, acidic characteristic of  
this wine will cut through the 
richness of  the sauce whilst 
complementing the smokiness of  
the pancetta.Pi

no
t G

rig
io



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a red
sticker

Suggested Wine Pairing:
Montepulciano d’Abruzzo generally 
has strong tannins and low acidity with 
a rich mouthfeel. It often has spice and 
pepper notes with darker fruit flavours. 
This combination pairs beautifully with 
the tomato-based Amatriciana sauce.
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ABOUT THE DISH
The word bucatini comes from the Italian word “buco”, which translates to “hole”, a reference to its hollow shape. 
While long, tangled strands of bucatini prove deft at capturing the amatriciana sauce, the pasta’s unique shape was 
actually born out of practicality. Ancient pastai (pasta makers) who encountered difficulty when cooking dried pasta 
with consistency sought to invent a novel solution to their problem. The pastai settled on a new method, which saw 
dough rolled around a thin rod (known as a ‘ferretto’), to produce a long strand of hollow pasta. The resulting void 
not only solved any pasta inconsistencies, but ensured the enduring popularity of bucatini in Italian cuisine.

One such instance of bucatini’s prominence in Italian cuisine is Bucatini all’Amatriciana, a traditional dish hailing 
from the town of Amatrice, near the mountainous regions of Rieti and Lazio. The first written record of Amatriciana 
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 earning status as a classic Roman dish, despite being 
invented elsewhere. 

Amatrician natives are staunchly protective over this recipe, and are quick to condemn any creative digressions - the 
Town Council once declared the inclusion of garlic by respected Italian chef Carlo Cracco as a ‘lack of judgement’ 
on his part. Traditionally, this sauce is made with guanciale (pork cheek), though, at the risk of again dismaying 
the good people of Amatrice, 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 a moreish taste of Amatrice.

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 at least 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.

ROME’S BUCATINI ALL’AMATRICIANA 

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

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 (Microbial Coagulant), EGG Lysozyme 

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 882kJ
Calories 211kcal
Fat 7.1g
Of which saturates 2.5g
Carbohydrates 25.3g
Of which sugars 1.6g
Protein 11.0g
Salt 1.1g



ABOUT THE DISH
This week, as we’re determined to take you on a culinary journey through Lazio, we could scarcely neglect 
the region’s long-established love affair with seafood. The Romans were, after all, the vanguards of European 
aquaculture, with the cultivation and farming of seafood first established by the ancient civilisation. The 
Romans, who loved fish and seafood, created the first oyster farms, and adopted the ‘Assyrian Vivarium’, a kind 
of ‘swimming pool’ where fish and crustaceans caught in lagoons were kept alive until consumption. In fact, 
Romans’ predilection for seafood was such that historians hold them responsible for severe overfishing in the 
Mediterranean. Only with modern regulations and conservation efforts have we restored damage caused by 
the Romans’ love for frutti di mare. 

In this dish, we’ve sourced inspiration from the bountiful pools of the Assyrian Vivarium, choosing to fill our 
ravioli with delicate crab meat and fresh prawn. To accentuate the flavour of - and indeed do justice to – these 
ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing for 
seafood). To finish, we garnish with a little asparagi di mare (the Italians gorgeously, even poetically, refer to 
samphire as ‘asparagus of the sea’), adding a final whisper of the salty lagoons of Ancient Rome.

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

ROMAN CRAB & PRAWN RAVIOLONI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Ravioloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Mascarpone Cheese (MILK, Cream (MILK), 
Salt, Lactic Acid), Crab (27.5%, CRUSTACEAN), Prawns 
(CRUSTACEAN), Pangasius (FISH), Butter (MILK), Onion, 
Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli Pepper, White 
Pepper, Rice Flour

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

Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 882kcal

Energy 1539kJ
Calories 369kcal
Fat 12.2g
Of which saturates 11.3g
Carbohydrates 13.3g
Of which sugars 1.8g
Protein 7.8g
Salt 0.7g



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a blue
sticker

Suggested Wine Pairing:
A bright, dry rosé pairs well with 
the seafood filling of  this pasta. 
Citrus, berry, and herb notes 
complement the filling and sage 
butter sauce, whilst acidity helps to 
cut through their richness. Serve 
this wine cold. Pr
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#ITALYATHOME LIMITED EDITION

Match all 
items with a 

pink
sticker

Suggested Wine Pairing:
As this is a spicy sauce, we recommend 
a full-bodied red wine to hold up 
to the heat in the dish. Primitivo, 
traditionally coming from Puglia in the 
south of  Italy, is an excellent choice. 
The moderate tannins of  Primitivo will 
complement and stand up to this dish.Pr

im
iti

vo



ABOUT THE DISH
The name of this dish - arrabbiata - refers to the “angry” heat of the chilli-laced tomato sauce. The inclusion of 
beautiful, fiery Italian chilli flakes in the arrabbiata sauce distinguishes it from the other classic tomato sauces 
in the Italian repertoire. Indeed, verandas of homes in Lazio are adorned with beautiful hanging chillies so that, 
when the need for heat presents itself, an arrabbiata sauce can be conjured up at short notice. Our arrabbiata 
gains its ‘angry’ heat from a fiery trinity of fresh scotch bonnet, bird’s eye and jalapeno peppers, ensuring a 
suitably spicy rendition of the Roman classic.

And while the sauce’s true origins are blurred, the fiery arrabbiata is now so synonymous with Lazio that it has 
even been honoured in film, by the way of Federico Fellini’s ‘Roma’ - thereby evidencing the kinship between 
Romans of past and present, and their formidable arrabbiata.

Traditionally, in Rome, arrabbiata is served atop penne pasta. That being said, this week, we pair our rendition 
of the fiery sauce with ornate strands of mafalde pasta, which likewise capture the sauce with ease. Mafalde, 
also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with beautiful 
wavy edges and a striking appearance. The mafalde pasta is said to evoke the famed curls of the Princess 
Mafalda of Savoy. Tragically, Princess Mafalda died during the Second World War, whilst detained in a German 
concentration camp. 

In line with tradition, we steer clear of cheese when garnishing this dish - Romans regard this is an aberration, 
as the cheese mellows the signature heat of arrabbiata. Instead, we adorn our dish with a sprinkling of 
pangrattato, meaning ‘breadcrumbs’, for a delightful crunch, without tempering the feisty sauce. 

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.   
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the pangrattato (breadcrumbs). Buon appetito. 

ROME’S FIERY ARRABBIATA SAUCE 
WITH MAFALDE (VEGETARIAN) 

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

Arrabbiata Sauce (160g):
Tomato, Onion, Carrot, Fresh Chillies (Bird’s Eye, Scotch 
Bonnet, Jalapeno), Extra Virgin Olive Oil, Salt, Fresh Basil, 
Garlic, Sugar, Black Pepper, Dried Chillies 

Pangrattato (5g):
Breadcrumbs (WHEAT), Olive Oil, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 467kcal

Energy 602kJ
Calories 144kcal
Fat 0.6g
Of which saturates 0.1g
Carbohydrates 28.8g
Of which sugars 3.2g
Protein 6.5g
Salt 0.15g



ABOUT THE DISH
An iconic dish of the ‘Eternal City’, cacio e pepe translates to “cheese and pepper”, albeit strangely making no 
mention of the more recognised “formaggio”. The choice of the lesser known lexicon reflects an interesting 
linguistic nuance. The more familiar “formaggio” derives from the Latin “forma”, meaning shape or mould. In 
contrast, “cacio” comes from the Latin “caseus”. Indeed, the English “cheese” stems from the same root, hence 
the shared initial consonant. The Latin caseus is also the basis for the modern English word casein, the technical 
name for milk-derived protein.

Whilst “formaggio” is the more widely used of the two, “cacio” is prevalent in the south. Parking this linguistic 
digression, the traditional base for this sauce sees the inclusion of just 2 ingredients: black pepper and 
Pecorino Romano cheese. The result is a deceptively simplistic sauce packed with flavour, much like a stripped-
back ‘mac n cheese’, but suitably more rustic and Italian in spirit. The creamy indulgence of this Roman sauce 
makes it the perfect accompaniment to our pici, which although bearing visual resemblance to the more 
common spaghetti, aren’t to be confused. Pici are distinguished by their thicker, more robust strands, ideal for 
lapping up every last drop of the cacio e pepe sauce. Cheese lovers, this is your moment.

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

METHOD
Note: Pici can take a little longer to cook. We recommend 4-7 minutes, but cook for longer if you prefer your 
pasta soft. Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 4-7 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the cacio e pepe sauce in a large bowl. Add 1tbsp (15ml) of warm water to the 
sauce and mix together. Be careful not to add boiling water, as this will cause the sauce to split.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

ROME’S “CACIO E PEPE” CHEESE SAUCE
WITH PICI 

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

Cacio e Pepe Sauce (125g):
Pecorino Romano Cheese (MILK), Grana Padano Cheese 
(MILK, Salt, Rennet, EGG Lysozyme), Mascarpone Cheese 
(MILK), Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 906kcal

Energy 1270kJ
Calories 304kcal
Fat 13.5g
Of which saturates 7.8g
Carbohydrates 27.9g
Of which sugars 1.1g
Protein 17.2g
Salt 1.0g



#ITALYATHOME LIMITED EDITION

Match all 
items with 

a green
sticker

Suggested Wine Pairing:
This rich sauce is best enjoyed with a 
bold, fruit forward red wine, making 
a Chianti Classico the perfect match. 
Chianti Classico is generally quite 
acidic, which will help cut through the 
creaminess of  the cacio e pepe sauce, 
while not overpowering it.C
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#ITALYATHOME LIMITED EDITION

Match all 
items with 
a purple
sticker

Suggested Wine Pairing:
Sangiovese is a medium to full-
bodied wine, with medium tannins 
that will match the spiciness 
of  the ‘nduja. Sangiovese is 
also moderately acidic, which will 
help to cut through the richness of  
the burrata in the filling.Sa

ng
io
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se



ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South, with our ‘nduja & burrata 
tortelloni. Dainty parcels of fresh pasta conceal a mouth-wateringly decadent filling that showcases some of lo 
stivale’s best-loved exports. The characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh 
burrata - the jewel in the crown of Italian cheeses. Renowned for its buttery consistency and delicate flavour, 
burrata is crafted by artisan cheesemakers located in the stunning Apulia region of the South. Pronounced 
an-du-yah, the spicy and spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. This salume 
(cured meat) blends rich cuts of pork, such as the belly and shoulder, with sweet and spicy paprika and hot 
Calabrian peppers, boasting a unique flavour that pairs perfectly with delicate burrata, and shines in our 
tortelloni.

We anoint our ‘nduja & burrata tortelloni with fragrant sage butter, lending an earthy aroma and enticing gloss 
to the dish. We finish our pasta, of course, with an obligatory sprinkling of Italian cheese – buon appetito!

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.

‘NDUJA SAUSAGE & BURRATA TORTELLONI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Tortelloni (200g):
Pasta 40% (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling 60% (Ricotta Cheese (MILK, Cream (MILK), 
Salt, Acidity Regulator, Lactic Acid), Burrata Cheese (MILK, 
Salt, Rennet), Nduja (Pork Fat, Pork, Calabrian Hot Pepper, Salt, 
Spices), Grana Padano (MILK, Salt, Rennet, EGG Lysozyme), 
Rice Flour)

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

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

NUTRITION per  100g

CALORIES PER SERVING: 723kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g



ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, 
in late autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy 
hunger as families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, 
specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, Umbria and 
the hills of Veneto. It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and several 
foraged herbs come together to create the filling of this week’s triangoli.

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli also are 
lavished in a butter made using the treasured black truffle, foraged in the region of Umbria. Taken together 
with the wonderful, earthy flavours of the mushrooms, the truffle butter adds an exceptionally beautiful aroma. 
And with such munificent indulgence, we asked ourselves “why stop there?”. And so we complete this beautiful, 
woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful.

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 2-3 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.

WILD MUSHROOM & PORCINI TRIANGOLI WITH 
TRUFFLE BUTTER & HAZELNUTS (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, EGG 
(18%), Preservative E202, Rice Flour), Filling (Mixed 
Mushrooms with Porcini (35%), Ricotta Cheese (MILK), 
Shallots, Vegetarian Hard Grated Cheese (MILK), White 
Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, Rice 
Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, Garlic, 
Mushroom Stock (Diced Mushroom 5%, Onion), Rosemary, 
Thyme, Salt, White Pepper, Preservative E202)

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

Hazelnuts (8g): 
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g
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Match all 
items with 

a white
sticker

Suggested Wine Pairing:
For this filled pasta with both mushroom and truffle, we 
recommend a bold white wine to balance the creaminess, 
while still standing up to these strong and delicious 
flavours. A Chardonnay that has seen some oak would be 
an excellent choice, with the moderate acidity cutting the 
creaminess of the filling. Furthermore, the vanilla notes 
imparted by the oak will complement the truffle. 
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Suggested Wine Pairing:
This bright, flavourful sauce 
requires an equally lively wine to 
match it. We recommend a fruity 
and crisp Sauvignon Blanc. The 
high acidity, citrus notes, and 
clean mouthfeel will pair very 
well with the pistachio pesto. Sa
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ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be - using only flour 
and water, the little shell shapes have a firm bite, but a soft interior.

Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of the sauce, 
such as this innovative fresh pesto with its star ingredient: Bronte pistachios. 

Bronte pistachios, also known as ‘’green gold’’ in their native Sicily, from where this sauce originates, are 
renowned throughout the gastronomic world for their rich, nutty flavour and deep green colour. Indeed, we 
hope you’ll agree this innovative pesto, inspired by Sicily but given a modern plant-based twist by leaving out 
the traditional formaggio, has the most beautiful colour. 

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

METHOD
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 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 pistachio crumb. Buon appetito.

ORECCHIETTE WITH PISTACHIO
PESTO (VEGAN) 

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

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

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

NUTRITION per  100g

CALORIES PER SERVING: 863kcal

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



ABOUT THE DISH
In this week’s limited edition dish, we serve freshly made gluten-free pasta. Regardless of whether you are 
able to consume gluten, this is una pasta buonissima, made in the artisan tradition and carefully shaped into 
beautiful shells of conchiglie.

We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this 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 the beef falls off the bone and 
becomes the glorious focal point of this rich and intensely meaty ragù.

We pair this signature ragù with fresh conchiglie - literally “shells” in the native tongue. Conchiglie are the 
perfect accompaniment here - aside from conjuring up images of Italy’s glorious seaside, their hollow interior 
mean that the ragù nestles inside them, like tiny little conches full of tasty promise.

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

METHOD
Note: Conchiglie can take a little longer to cook. We usually recommend around 2 minutes for gluten-free 
pasta, but you may want to cook this a little longer.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 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.

BEEF SHIN RAGÙ WITH FRESH CONCHIGLIE 
(GLUTEN FREE)

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

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: 636kcal

Energy 798kJ
Calories 191kcal
Fat 7.9g
Of which saturates 2.5g
Carbohydrates 15.1g
Of which sugars 2.6g
Protein 12.6g
Salt 1.6g
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Suggested Wine Pairing:
Barolo is a natural match for a bold 
beef  dish. We also use Barolo in the 
sauce, reinforcing the pairing. The full-
bodied nature of  Barolo, along with 
the moderate tannins, will complement 
the strong flavours in our delicious beef  
shin ragù.Ba

ro
lo
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