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Slow, lapping waters of the Grand Canal are the soundtrack of this inimitable city. A wonder of the 
world, Venice’s ornate landscape is intersected by hundreds of waterways.

From the Rialto Bridge, experience bustling Venezia at eye level. You’ll observe locals gathering 
for cicchetti at small taverns overlooking the canals. Cicchetti are small, traditional bites and an 
indivisible piece of Venetian culture. You’ll also hear the clink of glasses as locals enjoy the Aperol 
spritz. This iconic orange-coloured aperitivo has its origins in Venice and is ubiquitous here.

This week, in tribute to the smells and tastes of Veneto, we’ve brought you some of the region’s 
finest gastronomic exports, including Valpolicella wine and heady black truffle from Verona. You’ll 
also be able to sample Taleggio cheese from Treviso, whose strong aroma belies its comparatively 
mild, fruity flavour. And, of course, we’ve also taken inspiration from the city of Venice itself, with 
Venetian-style crab and the city’s famous duck ragù.

Join us next week, as we bask in the coastal breeze of Portofino, Liguria, and indulge in all the 
romance of the Italian Riviera.

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

Explore Venezia



Our Venetian Menu
VENETIAN MEAT PASTA

Venetian Beef Shin & Valpolicella Wine Tortelloni •
Venice’s Famous Duck Ragù with Pappardelle •

Venetian Bigoli Pasta with our “Carbonara of Dreams” & Pancetta ••
VENETIAN SEAFOOD PASTA

Venetian Crab Ravioli with Sage Butter •
VENETIAN VEGETARIAN PASTA

Venetian Truffle Butter with Mafalde and Hazelnuts •
OTHER VENETIAN PASTA

Venetian Taleggio & Beetroot Tortelloni with Thyme Butter •
MEAT PASTA

Sausage Ragù with Fresh Conchiglie •
VEGAN PASTA

Paccheri all’Arrabbiata with a Spicy Tomato Sauce •
OTHER PASTA

Amalfi Lemon & Mozzarella Ravioli with Sage Butter •
GLUTEN-FREE VEGETARIAN PASTA

Tagliatelle with Pesto alla Genovese & Pine Nuts •

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. 

#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!



#ITALYATHOME LIMITED EDITION
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ABOUT THE DISH
When Italians speak of ‘’Veneto’’, they are not speaking of the city of Venice, but rather one of Italy’s twenty 
regions, to which the city of Venice belongs. Indeed, the city of Venice is known in Italian as ‘’Venezia’’, and 
is merely one of the region’s population centres, alongside Padua, Treviso and Verona. In this respect, it is 
important to recognise that ‘Venetian’ cuisine refers to more than, say, the famous cicchetti (small bites) 
enjoyed by locals around the canals of the relatively small city of Venice. Instead, Venetian cuisine is the sum of 
all the region’s towns, cities and villages. In particular, it is a cuisine enriched by the region’s wines. 

In this week’s Venetian-style beef tortelloni, we’ve left behind the masks and gondolas of the capital to head 
out to Verona province, where you’ll find the beautiful green vineyards and rolling hills of Valpolicella. Famous 
for its eponymous wine, Valpolicella is the second most-widely produced DOC wine of Italy after Tuscany’s 
Chianti. 

To do justice to the wider gastronomic profile of Venice, then, we’ve selected a Valpolicella Superiore to braise 
our beef shin filling for this week’s tortelloni. Simmered for hours with the wine and herbs, the meat becomes 
incredibly tender and full of flavour. So flavoursome, in fact, that all these tortelloni require is a simple burro 
e salvia (sage butter) dressing, and smattering of cheese, to serve. Close your eyes and be transported to the 
vineyards of Valpolicella.

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.

VENETIAN BEEF SHIN & VALPOLICELLA 
WINE TORTELLONI 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Shin & Valpolicella Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Beef Chuck (44%), Valpolicella Wine (7.2%), 
Grana Padano (MILK, Salt, Rennet, Preservative: EGG 
Lysozyme), Onion, Carrots, CELERY, Breadcrumbs (Contains 
GLUTEN), Olive Oil, Garlic, Rosemary, Thyme, Laurel, Salt, 
White Pepper

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

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

NUTRITION per  100g

CALORIES PER SERVING: 506kcal

Energy 924.1kJ
Calories 222kcal
Fat 9.9g
Of which saturates 6.0g
Carbohydrates 23.7g
Of which sugars 1.7g
Protein 8.5g
Salt 0.6g



ABOUT THE DISH
The city of Venice is one defined by its heritage - from the grand Byzantine architecture that rises from the 
landscape, to its labyrinthine canals and waterways. A direct path to the Adriatic Sea, echoes of the Ottoman 
Empire ring throughout the city. Venice’s Middle Eastern heritage endures in its modern cuisine, too: spices 
like cinnamon, saffron, and nutmeg are commonplace in Venetian cooking. Few dishes are more emblematic 
of this heritage than the classic Venetian duck ragù, which blends rich duck meat with wine, bay leaf, and exotic 
herbs and spices.

As is often the case in Italy, the origin of duck ragù is disputed. Some suggest the dish was the brainchild of 
Catherine de’ Medici in the sixteenth century, who sought to take advantage of the abundance of birds that 
lived on the River Arno in Tuscany. However, most regard this dish as quintessentially Venetian. Indeed, duck 
had long been domesticated during the days of the Republic of Venice, and an early iteration of this ragù was 
commonly enjoyed with bigoli pasta. While many Venetian restaurants still honour this traditional pairing, we 
relish this ragù most when paired with thick ribbons of pappardelle.

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.

VENICE’S FAMOUS DUCK RAGÙ 
WITH PAPPARDELLE

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

Duck Ragu (160g):
Tomato, Duck Leg (30%), Cherry Tomatoes, Onion, Carrot, 
Taggiasche Olives (2%), White Wine (SULPHITES), Extra 
Virgin Olive Oil, Garlic, Black Pepper, Rosemary, Chicken Stock 
(contains CELERY seeds), Salt, Sugar, Bay Leaf

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

NUTRITION per  100g

CALORIES PER SERVING: 642kcal

Energy 806kJ
Calories 193kcal
Fat 4.6g
Of which saturates 1.5g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 11.5g
Salt 0.6g
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ABOUT THE DISH
Bigoli (or ‘bigoi’ in the Veneto dialect) have a shape not dissimilar to spaghetti,  though they’re distinctly longer 
and thicker. Originally made from buckwheat flour, bigoli have been enjoyed in Veneto since the time of the 
Venetian Republic. Legend states that, in 1604, a local pastaio (pasta maker) named Bartolomio Veronese - 
nicknamed ‘Abundance’ for his apparent fondness of food - acquired a patent for a machine he had invented 
to produce long pasta, which he called a bigolaro. The bigolaro was made from wood, rather than the popular 
bronze die of today, and was cylindrical in shape, with a perforated filter attachment. When dough was extruded 
via this contraption, this resulted in long, fat strands of pasta, around 3-4mm in diameter. Veronese’s invention 
was a resounding success, with bigoli quickly becoming the choice pasta amongst Venetian natives.

This week, we’ve paired this special Venetian pasta with a favourite amongst the Pasta Evangelists community, 
dubbed our “Carbonara of Dreams” by one convert. This hedonistic Roman classic is thought to have its name 
derived from when charcoal burners were used to cook the dish over campfires. 

Although not entirely traditional, we use pancetta in our carbonara sauce because it imparts a deep, salty 
intensity that pairs with the richness of the egg yolk and cream. We finish our carbonara with freshly ground 
black pepper and generous shavings of Italian cheese. The wonderfully golden hue of our sauce is the product of 
the quality egg yolks we source for our Carbonara. Be transported to the ‘Eternal City’ - albeit via Venice - by this 
classic Roman dish with a Venetian twist. 

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 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.

VENETIAN BIGOLI PASTA WITH OUR 
“CARBONARA OF DREAMS” & PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bigoli (165g):
Durum WHEAT Semolina, 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 Hard Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 916kcal

Energy 1146kJ
Calories 275kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g



ABOUT THE DISH
For a few glorious weeks in autumn or early spring, Venetians descend on the city’s famed Rialto Market, keen 
to satiate their appetites for one of Veneto’s most-prized delicacies. These locals are on the hunt for moeche, 
a type of soft shell crab that have been harvested in the region for around 300 years. With a notably sweet 
flavour, infused with the salty waters of the Venetian lagoon, the small crabs are fried until crisp and served 
with polenta and a wedge of lemon, as well as a cold glass of Prosecco DOP from the region. Harvested by 
skilled local fishermen known as ‘molecanti’, moeche (the crabs of Venice’s lagoons) are a rare luxury - there is 
a finite window in which the local delicacy can be harvested, while the juvenile crab’s new shell remains soft. 

In fact, the dainty moeche are so revered that they adorn facades throughout the city. The Venetian lion - 
the symbol of the city - is often portrayed in bas-relief with its wings either side of its head. It is said this is 
reminiscent of the crab’s claws, with this specific pose referred to as ‘moeca’, a local idiom referring to the crab.

This week, we honour Venice’s ‘moeca’ with our decadent crab ravioli, which combines sweet crab with 
mascarpone cheese. To complement the flavours of these ingredients, we dress the ravioli in a simple butter 
infused with sage - a fabulous pairing for seafood. To finish, we garnish with a little asparagi di mare (the locals 
poetically refer to samphire as ‘asparagus of the sea’), evoking Venice’s salt-rich lagoon one final time.

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.

VENETIAN CRAB RAVIOLI WITH 
SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), Pangasius 
(FISH), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator; Lactic Acid), Butter (MILK), 
White Wine (SULPHITES), Shallots, Potato Flakes, Garlic, Salt, 
Parsley, White Pepper)

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

Samphire (9g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

Energy 946kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g
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ABOUT THE DISH
In this decadent homage to Venetian cuisine, we look beyond Veneto’s first city, venturing instead to the hills 
of Garda and the Lessini Mountains in Verona. Here, the prized Scorzone and black truffle varieties burgeon in 
the summer from May to September. Locals flock to the mountainous terrain in search of the precious tuber, 
often accompanied by canine counterparts. 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!

In tribute to Veneto’s decadent truffle heritage, we infuse a simple yet elegant butter sauce with the pungent 
funghi. Flecks of tartufi neri can be seen throughout the glossy sauce, which we pair with mafalde pasta, 
vegetarian cheese and a scattering of Italian nocciole (hazelnuts).

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. This shape is named after the Princess Mafalda of Savoy, as 
the pasta is said to evoke the princess’ curls. In 1995, the Italian government commemorated  Princess Mafalda 
with a limited edition stamp. Princess Mafalda died during the Second World War, whilst detained in a German 
concentration camp.

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

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3.  Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Once cooked, transfer the pasta to the truffle butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese and hazelnut crumb. Buon appetito.

VENETIAN TRUFFLE BUTTER WITH MAFALDE
AND HAZELNUTS (VEGETARIAN)

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

Truffle Butter (35g):
Butter (MILK) (87%), Black Truffle (10%), Truffle Oil (4%) (Olive 
Oil, Truffle Flavouring), Salt

Hazelnut Crumb (8g):
Hazelnuts (NUTS)

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

NUTRITION per  100g

CALORIES PER SERVING: 795kcal

Energy 1533kJ
Calories 368kcal
Fat 18.0g
Of which saturates 9.1g
Carbohydrates 39.1g
Of which sugars 1.4g
Protein 12.6g
Salt 1.0g



ABOUT THE DISH
Strong and creamy, Taleggio is a soft cheese, veined with a sweet and aromatic flavour. Taleggio boasts ancient 
origins, with roots tracing back to the 10th century AD. Its name is derived from the area in which the cheese 
originated, Val Taleggio, in the province of Bergamo. Bergamo natives - seeking to transform excess milk into 
a profitable venture - first produced the cheese, which was initially aged in caves across the valley. Technical 
innovation has now seen production methods slightly changed, though the conditions in which Taleggio 
is matured are still designed to mimic those of the cheese caves of Val Taleggio, which ensure the distinct 
characteristics of the cheese. Taleggio is a DOP cheese, meaning its production can only occur according to 
traditional methods, in specified locations across il bel paese. These include, though are not exclusive to, the 
original provinces of Bergamo in Lombardy, as well the province of Treviso in Veneto. Treviso, just north of 
Venice, is somewhat of a gastronomic hub - producing some of the regions most famed exports, including 
Prosecco, Radicchio Rosso di Treviso, and, of course, Taleggio. 

In tribute to Treviso, we blend creamy Taleggio with fresh beetroot, a crop grown in abundance in Venetian 
coastal towns. The result is a stunning, crimson-coloured tortelloni, with a sweet and earthy flavour. We dress 
our tortelloni in a butter infused with thyme, which is a fantastic herb to pair with both beetroot and Taleggio. 
Serve with a generous scattering of formaggio and be transported to Treviso. 

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

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

VENETIAN TALEGGIO & BEETROOT 
TORTELLONI WITH THYME BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Taleggio & Beetroot Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Beetroot (24%), Potato (24%), Taleggio Cheese 
(Cow’s MILK), Ricotta Cheese (Cow’s MILK, Cream (MILK), 
Salt, Acidity Regulator: Lactic Acid), Grana Padano (Cow’s 
MILK, Salt, Rennet, Preservative: EGG Lysozyme), Onion, 
Butter (MILK), Garlic, Salt, Rosemary, White Pepper

Thyme Butter (20g):
Butter (MILK), Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 520kcal

Energy 950kJ
Calories 228kcal
Fat 10.6g
Of which saturates 5.2g
Carbohydrates 28.8g
Of which sugars 3.6g
Protein 4.9g
Salt 2.6g
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ABOUT THE DISH
In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit in Sardu, the local 
language - what the secret to the island’s special ragù is. Invariably, should you understand the vernacular, they 
will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano region) relies not on 
elaborate preparation but the use of as few ingredients as possible. Each, however, must be exquisite. And it’s 
this stripped-back list of ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But 
don’t let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with conchiglie (shells), 
which perfectly capture every last morsel of our secret sausage ragù.

The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, “conchiglia”. 
The Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the form of 
kochýli, which means “shell”. 

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 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.

SAUSAGE RAGÙ WITH FRESH CONCHIGLIE

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

Sausage & Fennel Ragu (160g):
Passata, Pork Sausage (Pork, Salt, Black Pepper, White Wine 
[SULPHITES], Garlic) (Origin: UK) (42%), Onion, Olive Oil, 
Fennel Seeds, Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 902kcal

Energy 1054kJ
Calories 252kcal
Fat 11.6g
Of which saturates 3.8g
Carbohydrates 25.8g
Of which sugars 1.9g
Protein 10.8g
Salt 1.4g



ABOUT THE DISH
It is sometimes said that the proof of fine talent is not in the mastery of complexity, but in doing the simple 
things brilliantly. If that is so, this dish pays homage to the traditional, Roman arrabbiata in the most 
meaningful way.

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 across the Italian south 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. And whilst the chilli 
flakes are important, so too is the generous quotient of garlic, adding an aromatic and gutsy vibrance to 
this traditional sauce from Lazio, which we serve with beautiful, hand-crafted paccheri, a pasta type native to 
Calabria and Campania. 

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 ALL’ARRABBIATA WITH A 
SPICY TOMATO SAUCE (VEGAN)

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

Arrabbiata Sauce (160g):
Tomato, Onion, Carrot, Fresh Chillies, Extra Virgin Olive Oil, 
Salt, Fresh Basil, Garlic, Sugar, Black Pepper, Dried Chillies

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 5.6g
Salt 0.15g
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ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & mozzarella ravioli than the Amalfi Coast, one of 
Italy’s most treasured sights, and home to one of the world’s most coveted types of limone. Indeed, the Amalfi 
lemon has long enjoyed prominence in Campanian cuisine - from tart limoncello to zesty pasta al limone.

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

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

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.

AMALFI LEMON & MOZZARELLA RAVIOLI 
WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Ravioli (200g):
Pasta (Durum WHEAT Semolina , WHEAT Flour “00”, 
Pasteurised EGGS (24%), Water) Filling (Mozzarella Cheese 
( Pasteurized Cow’s MILK, Salt, Rennet) (30%) , Ricotta 
Cheese (Pasteurised Cow’s MILK, Cream (MILK), Salt, 
Acidity Regulator: Lactic Acid), Grana Padano (MILK, Rennet, 
Preservative: EGG Lysozyme), Potato Flakes, Lemon Zest (2%), 
Lemon Aroma, Salt, White Pepper)

Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 664kcal

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



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, the Bolognese take so much pride in their beloved tagliatelle that 
they have a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in their 
Chamber of Commerce (1 mm x 6 mm, for anyone 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, pesto alla genovese. 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 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. Buon appetito.

TAGLIATELLE WITH PESTO ALLA GENOVESE & 
PINE NUTS (GLUTEN FREE & 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

Pesto alla Genovese (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

NUTRITION per  100g

CALORIES PER SERVING: 741kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g



#ITALYATHOME LIMITED EDITION



JOIN US NEXT WEEK, AS WE VENTURE TO...

Portofino, Liguria
#ITALYATHOME LIMITED EDITION

This menu is made from 100% recyclable materials


