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THIS WEEK'S MENU
18TH - 24TH JANUARY

Look out for the lettered stickers on the items we’ve sent you. Match 
items of the same letter to create each dish.



THIS WEEK'S Menu

Scan this QR code with your phone to 
listen to our Italian Spotify playlist

ITALY'S BEST-LOVED POP ICON 

The Story of Mina
Born in Lombardia in 1940, Mina's rise to fame 
began in the late 1950s and she became one of  
the biggest names on the Italian music scene 
in the 60s and 70s. Mina was a regular fixture 
on television in Italy's post-war boom and her 
smooth, swingy and often syncopated tunes were 
recognised across the nation.  

In the mid 1960s Italy's broadcasting authority, 
the RAI, tried to remove Mina from the limelight. 
They didn't approve of  her affair with Corrado 
Pani, a married actor, or of  the 'type' of  woman 
she represented which was at odds with the image 
of  womanhood then endorsed by the state. 

However, the continued popularity of  Mina's 
music and her success in the charts made her not 
only a pop sensation but also a symbol of  female 
empowerment in Italy.



THIS WEEK'S Menu
Sea Bass Ravioli with a Sage Butter Sauce ................................. A

Lobster Squid Ink Tortelloni in a Langoustine Bisque ............... B 
Mafalde with Beef  Shin & Barolo Wine Ragù ...........................C
Tuscan Sausage Lasagne .............................................................D
Pappardelle with Pulled Pork & Cavolo Nero Ragù  .................. E

Tortelloni all'Amatriciana with a Sage Butter Sauce ...................F
Martina's Sardinian Lamb Ragù with Fresh Paccheri ................G
Wild Mushroom Triangoli with a Truffle Butter Sauce ..............H
Fettuccine with Black Truffle Alfredo ...........................................I
Malloreddus with Tuscan Style Lentil Ragù ................................ J
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Keep chilled at 5ºC or below 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 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.

We're all about sharing here at Pasta Evangelists and with our Refer a Friend 
programme, showing someone you care is easier than ever! 

Visit pastaevangelists.com/refer to learn more about our reward scheme.





ABOUT THE DISH
Given Italy’s abundance of coastline, it comes as no surprise that fish is a prominent fixture in the national cuisine. 
Take Liguria, for instance: stop by any quaint restaurant in any coastal town - 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 forms.

The region’s most popular fish dish sees freshly-caught sea bass served whole and dressed in Liguria’s famed olive 
oil with Taggiasche olives. A scattering of tomatoes and salt, and that’s it. Locals and visitors alike are enthralled by 
the simplicity of this dish which captures the essence of Italian cuisine, in its unpretentious preparation of fresh, 
high-quality ingredients. We honour the pescato del giorno, “catch of the day”, with our sweet and delicate sea 
bass ravioli. To complement the flavour of the fish, we dress each morsel in a beautiful butter infused with sage, a 
fabulous pairing for pesce. To finish, we garnish with a little asparagi di mare (the Italians fittingly refer to samphire 
as ‘asparagus of the sea’), adding a final whisper of the Italian riviera.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter and samphire. Toss gently to coat.
5. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Sea Bass Ravioli with a Sage Butter 
Sauce

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

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

Samphire (9g):
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



ABOUT THE DISH
The Italian term for “seafood”, frutti di mare, or ‘’fruits of the sea’’, very well encapsulates how Italians feel about 
this delicacy. It’s something special: a treasure bestowed by the oceans on the people walking the land. And we 
pay homage to this reverence in this dish, where we’ve created a piece of edible melodrama. In it, nero di seppia is 
the protagonist. Literally “black of the cuttlefish”, this refers to the ink produced by this mysterious mollusc. We love 
cooking with it, and not merely because it plunges all that it touches into theatrical darkness. The ink also imparts 
a subtle flavour in its own right. This flavour, we can reassure you, is neither strong nor overpowering as the ink’s 
appearance might suggest. Instead, it imparts a more salty flavour, a lingering whisper of the ocean the cuttlefish 
came from, spiriting us away to the Venetian seaside.

We serve these special tortelloni in a langoustine bisque, with its fabulous flavour derived from the crustacean’s 
shells alongside other aromatics. To finish, there’s a scattering of asparagi di mare, or samphire, to round off this 
celebration of Italian seafood.

Note: While we do our best to remove all shell fragments, as the meat is hand-picked pieces may remain in the sauce. 
Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 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 sauce.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the sauce and samphire in a pan and add 1tbsp (15ml) of the boiling pasta cooking 
water. Take care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn 
off the heat.
4. Lift the pasta out of the water and transfer to the sauce & samphire. Toss gently to coat.
5. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Lobster Squid Ink Tortelloni
in a Langoustine Bisque

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Lobster, Crab & Prawn Squid Ink Tortelloni (200g):
Pasta (Semolina WHEAT Flour, Pasteurised EGG, Black 
Squid Ink Powder (MOLLUSCS), Water) Filling (Prawns 
(CRUSTACEAN), Crab (CRUSTACEAN), White Wine 
(SULPHITES), Lobster (CRUSTACEAN), Butter (MILK), Garlic, 
Pepper, Parsley, Dried Red Chilies), Rice Flour

Langoustine Bisque (70g):
Single Cream (MILK), Cod (FISH), Langoustine 
(CRUSTACEAN), Carrots, Shallots, Tomato Paste, CELERY, 
Brandy (SULPHITES), Parsley, Garlic, Natural Flavour, Black 
Pepper, Juniper Berries, Cloves, Coriander Seeds

Samphire (9g):
Samphire

NUTRITION per  100g

CALORIES PER SERVING: 440kcal

Energy 660kJ
Calories 158kcal
Fat 3.1g
Of which saturates 1.4g
Carbohydrates 21.7g
Of which sugars 0.4g
Protein 9.8g
Salt 0.6g



Lobster Squid Ink Tortelloni
in a Langoustine Bisque





ABOUT THE DISH
This dish is, quite literally, fit for a king. Our special ragù is enriched with Barolo wine, known both as the ‘King 
of Wines’ and the ‘Wine of Kings’. Native to the region of Piedmont, Barolo is produced in just eleven villages 
across the province of Cuneo, and is made from the Nebbiolo grape which has been cultivated here for over 
2,500 years. Despite these royal associations, the beef shin component of this ragù tells a more humble tale. 
Dating back to the Middle Ages, beef shin was a cheap cut of meat often used by peasants in their cooking. 
Traditionally, the beef was cooked very slowly in a large pot over an open fire with a range of foraged herbs, like 
rosemary. The inclusion of these aromatics will, we imagine, have filled simple homes with a wonderful aroma, 
heralding a hearty dinner after a long day in the fields. 

Mafalde, also known as “reginette” (Italian for “little queens”) are an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. They are said to evoke the curls of Princess Mafalda of Savoy 
who tragically died during the Second World War, whilst detained in a German concentration camp. Paired with 
beautiful strands of mafalde, our ragù is the pezzo forte (the pièce de résistance) of this special dish.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Mafalde with Beef Shin & Barolo 
Wine Ragù

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Beef & Barolo Ragù (180g):
Tomatoes, Diced Beef Shin (Origin: Republic of Ireland), 
Onion, Carrot, CELERY, Barolo Wine (SULPHITES), Extra 
Virgin Olive Oil, Salt, Garlic, Beef Stock (contains CELERY 
Seeds), Sugar, Thyme, Bay Leaf, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 691kcal

Energy 786kJ
Calories 188kcal
Fat 3.4g
Of which saturates 1.3g
Carbohydrates 29.5g
Of which sugars 3.6g
Protein 9.7g
Salt 0.5g



ABOUT THE DISH
Whilst often known for its rolling hills and copious vineyards, Tuscany is equally a land that prides itself on its 
abundant - and admittedly incredibly tasty - varieties of sausage. Characterised by their substantial, meaty texture 
they make a wonderful filling for any pasta. And whilst our previous dishes involving la salsiccia toscana have seen 
it nestled in our fresh ravioli and tortelloni, this time we’ve decided to add it to our lasagne, and we think it’s all the 
better for it.

In this dish which evokes the beautiful, rolling landscape of Tuscany, you'll find rich sausage meat layered between 
a smooth, sage-infused béchamel and sheets of freshly prepared lasagne, topped with a smattering of Parmigiano 
Reggiano. Sage is a fantastic accompaniment for Tuscan sausage, accentuating its deep, savoury flavour. We invite 
you to come and indulge on a delightful sensory journey.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Preheat the oven to 180°C. Please disregard the cooking instructions printed on the sleeve. These are 
out-of-date and will be updated in our next production of packaging.
2. Remove the card sleeve from the oven pasta tray, as well as the plastic film. Once you have removed the sleeve and 
film lid, place the oven pasta, in its card box, directly onto a baking tray.
3. Once the oven has reached 180°C, place the baking tray into the oven and cook for 25-30 minutes, until the top 
has crispened up and the pasta is piping hot.
4. When it's ready, use a fish slice to remove your oven pasta from the card box.  Season with salt and pepper to taste. 
Serve immediately. Buon appetito!

Tuscan Sausage Lasagne

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sausage Lasagne (350g):
Béchamel Sauce (MILK, WHEAT Flour, Butter (MILK), Salt, 
Nutmeg), Pork Sausage (Pork, White Wine (SULPHITES), Salt, 
Garlic, Black Pepper), Sage, Fresh Pasta (WHEAT Flour, EGG), 
Parmigiano Reggiano (MILK, Salt, Rennet)

NUTRITION per  100g

CALORIES PER SERVING: 817kcal

Energy 973kJ
Calories 234kcal
Fat 16.2g
Of which saturates 7.9g
Carbohydrates 11.5g
Of which sugars 3.0g
Protein 10.4g
Salt 1.8g







ABOUT THE DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle is one of the thickest flat 
pastas, making it the perfect size to sop up a meaty ragù. The word pappardelle comes from the verb pappare, 
meaning to “gobble up”, which is exactly what people who eat this pasta do.

In this week's twist, we combine a traditional Tuscan dish of pork & cavolo nero ragù with pappardelle pasta. In 
doing so, we pay homage to the tradition of pulled pork, beloved by impoverished Italians throughout history, for 
whom it proved an excellent way to turn cheaper cuts of meat into decadent, tender specimens. Cavolo nero, in a 
similar way, was once deemed to be fit only for peasants and so became a staple of la cucina povera, or “the poor 
man's kitchen”. Today, it's quite voguish, particularly as it has been discovered to be full of health-giving nutrients. 
In any case, just pull your fork through the rich strands of slow-cooked pork and delight as they yield and fall apart.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
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 pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Pappardelle with Pulled Pork 
& Cavolo Nero Ragù

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle  (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Pulled Pork & Cavolo Nero Ragù (180g):
Tomato, Pork Shoulder, Water, Onion, Carrot, CELERY, Red 
Wine (SULPHITES), Cavolo Nero, Extra Virgin Olive Oil, Pork 
Stock (contains CELERY Seeds), Salt, Garlic, Sugar, Rosemary, 
Chicken stock (contains CELERY Seeds), Bay Leaf, Thyme, 
Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 741kcal

Energy 842kJ
Calories 201kcal
Fat 5.4g
Of which saturates 1.9g
Carbohydrates 28.9g
Of which sugars 3.1g
Protein 9.0g
Salt 0.3g



ABOUT THE DISH
Pasta all’Amatriciana is often considered a staple of Roman cuisine, as it is ubiquitous in restaurants of the Italian capital. 
The people of Amatrice, more than a hundred kilometres to the northeast, have a different opinion. For the Amatriciani, 
this is their dish, and one that should be protected at all costs. The acclaimed chef Carlo Cracco was even condemned 
by the deputy mayor of the town after admitting to using garlic in his version. This was decried by the town’s authority 
as a lapsus, or lapse of judgement. The magazine Gambero Rosso reported on lo scandalo dell’aglio nell’Amatriciana, 
quite literally “the scandal of the garlic in the Amatriciana”. Cracco apologised, calling this an “unpardonable” mistake.

Given their ferocity when it comes to protecting the traditions of their sauce, we are happy to oblige when preparing 
our Amatriciana-filled pasta. As tradition proscribes, this dish involves flavoursome tomatoes, salty pancetta, Pecorino 
Romano, a splash of white wine and a generous amount of black pepper. No garlic in sight. Serve with our signature 
sage butter sauce; this heady herb is a fantastic pairing for pancetta, and we hope you’ll enjoy this dish as much as we 
do.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the 
heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Tortelloni all'Amatriciana 
with a Sage Butter Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tortelloni all'Amatriciana (200g):
Pasta (Durum WHEAT Semolina, Soft WHEAT Flour, 
Pasteurized EGGS, Natural Flavour) Filling (Peeled Tomatoes, 
Pancetta, Red Onion, Pecorino Cheese (Sheep's MILK, Salt, 
Rennet), Tomato Paste, White Wine (SULPHITES), Extra Virgin 
Olive Oil, Salt, Black pepper, Sugar, Natural Flavour), Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 598kcal

Energy 1083kJ
Calories 260kcal
Fat 13.2g
Of which saturates 7.0g
Carbohydrates 16.2g
Of which sugars 0.5g
Protein 18.4g
Salt 1.0g







ABOUT THE DISH
On the beautiful island of Sardinia, locals often regale visitors with the quip - in the vernacular - ‘ci funti prusu brebeis 
de genti, or “there are more sheep than people here”. Indeed, Sardinia’s 3 million sheep dwarf its human population 
of 1.6 million. Sardinians, a resourceful people, herd sheep throughout the island’s mountainous interior, making 
it a centre for slow-cooked lamb ragù dishes. This is particularly the case in springtime, when the quality of lamb 
is known to be exceptionally high and the meat is at its most tender. The addition of fennel to lamb dishes is also 
common in parts of Sardinia, where this herb - finocchio in Italian - grows freely through the island’s countryside. This 
week, though, we’ve left it out as one of our chefs, Martina, hails from the island and, in her family’s recipe, fennel is 
omitted (though plenty of other aromatics, including freshly-cut rosemary and thyme, provide beautiful fragrance).

Our ragù, inspired by Sardinia, is prepared using a prime cut of spring lamb shoulder, which, after hours of slow-
cooking, falls apart. We serve with fresh paccheri pasta, whose rustic, cavernous interiors evoke the mountainous 
landscape of Sardinia.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Paccheri can take a little longer to cook. We like 5-6 minutes, but cook for longer if you prefer your pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
2. Cook the pasta in the boiling water for 5-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a pan and add 2tbsp (30ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Martina's Sardinian Lamb Ragù 
with Fresh Paccheri

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Lamb Shoulder Ragù (180g):
Lamb Shoulder, Tomato, Water, Onion, Carrot, CELERY, Lamb 
Stock (contains SULPHITES), Extra Virgin Olive Olive, Mint, 
Salt, Garlic, Sugar, Rosemary, Bay Leaf, Thyme, Black Pepper

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

NUTRITION per  100g

CALORIES PER SERVING: 745kcal

Energy 846kJ
Calories 202kcal
Fat 5.6g
Of which saturates 2.4g
Carbohydrates 29.1g
Of which sugars 3.2g
Protein 8.7g
Salt 0.5g



ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, in 
autumn, something takes hold of Italians. 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 Veneto. It’s these wonderful wild mushrooms that, 
together with ricotta cheese, shallots and several fresh 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 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 woodland-
evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 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 water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off 
the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Sprinkle over the hazelnut crumb. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Wild Mushroom Triangoli 
with a Truffle Butter Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, Free 
Range EGG, Rice Flour), Filling (Mixed Mushrooms with 
Porcini, 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, Onion), Rosemary, Thyme, Salt, White Pepper, 
Natural Flavour, Rice Flour

Truffle Butter (20g):
Butter (MILK), Truffle Paste (Mixed Mushrooms, Sunflower 
Oil, Extra Virgin Olive Oil, Black Truffle, Black Olives, Salt, 
Flavouring), Salt

Hazelnuts (4g):
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







ABOUT THE DISH
Whilst many have come to regard Alfredo sauce as an Italo-American creation, this delicious, creamy sauce was in 
fact the work of Alfredo di Lelio in early twentieth-century Rome. Di Lelio’s wife, Ines, was pregnant in 1908 and was 
suffering from severe nausea and so the worried restaurateur developed a new recipe, combining several different 
varieties of cheese wrapped around long strands of pasta, in the hope that his wife would be able to eat it. Praying to 
Saint Anna, the protector of pregnant women, Alfredo served up this dish and his prayer was answered!

This cheesy pasta sauce was not only a triumph with Ines but went down a treat at Di Lelio’s restaurant in Rome where 
it was often served. In fact, this tasty dish was enjoyed by the Hollywood actors Douglas Fairbanks and Mary Pickford, 
in Rome on their honeymoon, who became quite besotted with Alfredo’s pasta. In fact, the couple took Alfredo’s recipe 
back to Hollywood with them, where it became a favourite and is still enjoyed today! Our indulgent take on this classic 
dish incorporates the pungent joy of northern Italy's black truffles into a smooth, creamy sauce. We serve our truffle 
Alfredo with fettuccine to recreate that romantic night in Rome.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the pasta 
won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
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 pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take care to 
ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Fettuccine with Black 
Truffle Alfredo

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fettuccine (180g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour

Truffle Alfredo Sauce (135g):
Cream (MILK), Water, Vegetarian Cheese (MILK), Butter 
(MILK), Truffle Sauce (Mushrooms, Sunflower Oil, Extra Virgin 
Olive Oil, Summer Truffle, Black Olives, Salt, Aromas), Olive Oil

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

NUTRITION per  100g

CALORIES PER SERVING: 878kcal

Energy 1132kJ
Calories 272kcal
Fat 12.1g
Of which saturates 7.0g
Carbohydrates 32.1g
Of which sugars 2.7g
Protein 8.5g
Salt 0.14g



ABOUT THE DISH
New Year’s Eve, or Notte di San Silvestro as it is known in Italian, is a cause for much celebration in Italy. It 
is usually an evening spent with family and friends involving a big meal and the night ends with firework 
displays across the country to mark the beginning of the new year. The famous cenone di San Silvestro (the 
aforementioned ‘big meal’) usually involves some form of lentils. These tiny pulses are said to resemble coins, 
a symbol of luck, and so they have had connotations of good fortune since Roman times. This time-honoured 
tradition is still popular today, with many Italian families preparing a delicious lentil stew for the San Silvestro 
celebrations and this often involves soaking the lentils overnight.

We pay homage to this tradition with our delicious lentil ragù served with beautiful malloreddus, which are little 
pieces of pasta, traditionally from Sardinia, that look a bit like small gnocchi. This rich lentil sauce, made with 
fresh, juicy tomatoes will transport you to Italia and might just bring you a whole year of good luck…

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
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 pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take 
care to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Malloreddus with Tuscan 
Style Lentil Ragù

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Malloreddus (180g):
Durum WHEAT Semola, WHEAT Flour, Rice Flour

Lentil Ragù (180g):
Tomatoes, Water, Lentils, Chestnut Mushrooms, Red Wine 
(SULPHITES), Onion, Carrots, CELERY, Extra Virgin Olive Oil, 
Dried Porcini Mushrooms, Soy Sauce (SOYA), Thyme, Garlic, 
Salt, Black Pepper, Rosemary, Red Chilli

NUTRITION per  100g

CALORIES PER SERVING: 745kcal

Energy 846kJ
Calories 202kcal
Fat 5.6g
Of which saturates 2.4g
Carbohydrates 29.1g
Of which sugars 3.2g
Protein 8.7g
Salt 0.5g







Orecchiette with Sicily's 
Pistachio Pesto
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. Orecchiette are known and loved in their rugged 
home region of Puglia for their ability to scoop up the smaller elements of a sauce. And this is certainly the case 
for our beautiful plant-based pesto, the orecchiette allowing flecks of deep green Bronte pistachio to nestle within.

Bronte pistachios are also known as ‘’green gold’’ in their native Sicily, from where this sauce originates. The 
delicate nut is renowned throughout the gastronomic world for its rich, nutty flavour and green hue. 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 - boasts the most beautiful, vibrant colour.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Orecchiette can take a little longer to cook. We like around 3 minutes, but cook for longer if you prefer your 
pasta soft.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is "as salty as the Mediterranean" for maximum flavour.
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. Take care to ensure you squeeze all the sauce from the 
pouch. Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Sprinkle over the pistachio crumb. Season with salt and pepper to taste. Serve immediately. Buon appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (180g):
Durum WHEAT Semolina, Water, Rice Flour

Pistachio Pesto (75g):
Pistachio Nuts (NUTS) (29%), Extra Virgin Olive Oil, Vegan 
Cheese (Water, Starch, Modified Starch, Coconut Oil, Sea Salt, 
Rice Protein, Flavourings, Olive Extract, Colour: B-Carotene, 
Vitamin B12), Garlic, Salt

Pistachio Crumb (4g):
Pistachio Nuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 906kcal

Energy 1454kJ
Calories 350kcal
Fat 18.1g
Of which saturates 2.5g
Carbohydrates 36.6g
Of which sugars 1.6g
Protein 9.6g
Salt 0.23g



ABOUT THE DISH
Since the arrival of tomatoes from South America in the sixteenth century, Italians have enjoyed an enduring love 
affair with the fruit, which they christened the “pomodoro”, or “golden apple”. Today, hundreds of varieties are native 
to Italy, from Sicily’s Pomodoro di Pachino to the Pomodoro di San Marzano, grown in the volcanic soils of Mount 
Vesuvius. Italians love to visit local markets in search of the best specimens, touching and smelling the fruit as they 
go. Often, they return home with a glut of tomatoes to be used as the base of fresh sauces.

And whilst many Italians stand resolutely by the most traditional tomato sauces - take spicy arrabbiata or salty 
puttanesca, for example - modern chefs have found new ways to celebrate the pomodoro. Introducing tomatoes 
to smoke offers a refreshing, contemporary spin on the classic tomato sauce. In our version, we like a little harissa, 
the smoky North African spice paste, as well as sundried tomatoes and paprika. Combined with the very best Italian 
tomatoes, it’s a match made in heaven. Served with our spaghetti bianchi (“white spaghetti”, meaning they’re made 
without egg) and an olive crumb, this dish is also entirely plant-based.

Note:  Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
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 pan and add 1tbsp (15ml) of the boiling pasta cooking water. Take care 
to ensure you squeeze all the sauce from the pouch. Gently heat until steaming and then turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Sprinkle over the olive pangrattato. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Spaghetti with a Smoked 
Tomato Sauce & Olive 
Pangrattato

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Spaghetti (180g):
Durum WHEAT Semolina, Water, Rice Flour

Smoked Tomato Sauce (135g):
Tomatoes, Water, Olive Oil, Red Wine Vinegar (SULPHITES), 
Sun Dried Tomatoes, Garlic, Paprika, Harissa Paste (Paprika, 
Chilli Peppers, Sunflower Oil, Garlic, Spices, Citric Acid), Chilli 
Peppers, Salt, Capers, Sugar

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

NUTRITION per  100g

CALORIES PER SERVING: 612kcal

Energy 799kJ
Calories 191.4kcal
Fat 3.9g
Of which saturates 0.5g
Carbohydrates 32.4g
Of which sugars 3.2g
Protein 6.3g
Salt 0.4g



Spaghetti with a Smoked 
Tomato Sauce & Olive 
Pangrattato





ABOUT THE DISH
Pasta all’Ortolana (“Greengrocer’s Pasta”) derives its name, with neither contention nor complexity, from 
the simple fact that it is full of vegetables, much like a well-stocked greengrocer. The vegetables used in the 
preparation of pasta all’ortolana can vary across Italy, depending on what is local and in season, but most 
typically includes melanzane, or aubergine, which is a tradition we gladly uphold here.

In this limited edition plant-based filling, we bring you a salubrious selection of verdure including courgette, 
red pepper, onion and aubergine. We’ve also included vegan cheese in the filling, giving it a lovely savoury 
flavour, as well as lots of heady rosemary and garlic. Serve with our signature wild rocket sauce, which, like the 
greengrocer’s ravioli, is entirely plant-based.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after 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 pesto.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1 tsp of the boiling cooking water to loosen and stir 
it through.
4. Lift the pasta out of the water and transfer to the pesto. Toss gently to coat.
5. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Ravioli all'Ortolana with Wild 
Rocket Sauce

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Ravioli all'Ortolana (200g):
Pasta (WHEAT Flour, Durum WHEAT Semola, Sunflower Oil, 
Sugar, Salt), Filling (Vegan Cheese (Coconut Oil, Modified 
Starch, Starch, Sea Salt, Mozzarella Flavouring, Preservative: 
Sorbic Acid, Colour Colour: B-Carotene, Vitamin B12), 
Vegetables (Courgette, Red Peppers, Aubergine), Onion, 
Potato Flakes, Olive Oil, Garlic, Rosemary, Salt, Black Pepper), 
Rice Flour

Wild Rocket Sauce (30g):
Wild Rocket, Extra Virgin Olive Oil, Walnuts (NUTS), Garlic, Salt

NUTRITION per  100g

CALORIES PER SERVING: 555kcal

Energy 1006kJ
Calories 241cal
Fat 11g
Of which saturates 3.3g
Carbohydrates 30.6g
Of which sugars 0.9g
Protein 4.8g
Salt 0.8g



ABOUT THE DISH
Cavolo nero (“black cabbage”) pesto is a typical winter condiment present in any respectable Tuscan kitchen. This type 
of kale grows mainly in the central regions of Italy and this unique sauce is prepared using the tasty green leaves of 
this vegetable as a base combined with fresh pine nuts, extra virgin olive oil, garlic, vegetarian cheese and a pinch of 
salt. Cavolo nero is used in many other recipes and has earned its place in the realm of pestos owing to its wonderful 
colour and health-giving properties - amongst other things, cavolo nero has been hailed by scientists for lowering bad 
cholesterol levels.

This fabulously vibrant green pesto is served with our fresh, gluten free gnocchi dumplings. Gnocchi have a long and 
esteemed history in Italian cuisine, dating all the way back to Ancient Roman times. Although, in those days, before the 
arrival of the potato from the New World, they were usually made with a combination of flour and bread crumbs.

 
Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: the 
pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the gnocchi in the boiling water for 1-2 minutes until slightly softened yet maintaining their form. Take care 
not to overcook the delicate gnocchi.
3. Whilst the pasta cooks, put the pesto in a large bowl. Take care to ensure you squeeze all the sauce from the pouch. 
Add 2 tbsp (30ml) of the boiling cooking water to the pesto and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Gnocchi with Cavolo 
Nero Pesto

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Gnocchi (200g):
Potato Flakes, Rice Flour, Water, Guar Gum, Salt

Cavolo Nero Pesto (75g):
Cavolo Nero, Extra Virgin Olive Oil, Grana Padano (MILK), Pine 
Nuts, Salt, Garlic

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

NUTRITION per  100g

CALORIES PER SERVING: 632kcal

Energy 947kJ
Calories 228kcal
Fat 9.5g
Of which saturates 2.3g
Carbohydrates 29.2g
Of which sugars 0.5g
Protein 5.8g
Salt 1.0g

*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.







ABOUT THE DISH
Now very much a favourite amongst the Pasta Evangelists community – and somewhat of a signature dish – this 
hedonistic Roman classic is thought to have derived its name from when charcoal burners were used to cook the 
dish over campfires. For this gluten free dish, we honour tradition, pairing our gloriously creamy carbonara with 
tangles of fresh spaghetti – which sop up this luxuriant sauce.

That being said, we do enjoy the odd deviation from tradition when preparing our decadent carbonara; we use 
pancetta instead of guanciale in our sauce, because it imparts a deep, salty intensity that pairs beautifully with 
the richness of the egg yolk and cream. We finish our carbonara with freshly ground black pepper and generous 
shavings of Italian cheese. Be transported to the ‘Eternal City’ by this classic dish with a distinctively premium 
twist.

Note: Store at 5ºC or below. Consume or freeze on the day of delivery or the day after delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of water to the boil. Generously salt the water (around 1tbsp per litre). Don't worry: 
the pasta won't absorb it all, but it's important the water is “as salty as the Mediterranean” for maximum flavour.
2. Cook the pasta in the boiling water for 2 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. Take care to ensure you squeeze all the sauce from the pouch. 
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. Sprinkle over the Italian cheese. Season with salt and pepper to taste. Serve immediately. Buon appetito!

Spaghetti alla Carbonara with 
Crispy Pancetta

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Spaghetti (180g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin

Carbonara (135g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), 
EGG Yolk, Water, Black Pepper

Pancetta (35g):
Pork, Salt, Dextrose, Spices and Flavourings, Antioxidant: 
Sodium Ascorbate, Preservatives: Potassium Nitrate, Sodium 
Nitrite

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

NUTRITION per  100g

CALORIES PER SERVING: 881kcal

Energy 1025kJ
Calories 246kcal
Fat 14.6g
Of which saturates 6.8g
Carbohydrates 13.7g
Of which sugars 1.5g
Protein 14.1g
Salt 1.3g

*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.



ABOUT THE DISH

Since its coffee-centric inception, tiramisù has become a leitmotif of Northern Italian gastronomy, particularly in 
the domain of dolce, or desserts. Originating from Treviso, a city in the region of Veneto, the name is derived from 
the traditional dialect of Treviso where ‘tireme su’ means ‘pick me up’, and we can’t help but agree that this tasty 
treat does exactly what it’s name promises. First created as a nineteenth century aphrodisiac by the maîtresse of a 
pleasure house, tiramisù quickly became a popular dessert enjoyed by the social elite, despite its somewhat risqué 
origin story.

Combining creamy mascarpone cheese, an enriched coffee mixture and deliciously smooth dark chocolate, this 
decadent dolce is sure to make you feel merry on a cold winter evening. The rich Marsala wine which is infused 
throughout is a sweet, fortified variety which comes from Sicily but has been favoured by Venetian chefs in this 
special recipe for centuries. Be whisked away to the moonlit canals of Venice with our indulgent tiramisù.

Note: Store at 5ºC or below. Consume on the day of delivery or the day after delivery.

METHOD
1. Remove all packaging and serve. Buon appetito!

TIRAMISÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tiramisù (100g):
Water, Skimmed MILK, Vegetable Fat (Coconut, Palm, Cocoa 
Butter), Coffee (10.6%), Sugar, Glucose-Fructose Syrup, 
Mascarpone Cheese (Cream (MILK), Lactic Acid), WHEAT 
Flour, EGG, Butter (MILK), Stabiliser Sorbitols, Glucose Syrup, 
Pasteurised MILK, Alcohol, Dextrose, Modified Starch, Cocoa, 
LACTOSE, Sodium Alginate, Pectins, Xanthan Gum, Locust 
Bean Gum, Emulsifiers (Mono- and Diglycerides of Fatty 
Acids, Mono- and Diacetyl Tartaric Acid Esters of Fatty Acids), 
Lecithins (of Sunflower) and Polyglycerol Esters of Fatty Acids, 
Starch, MILK Proteins, Natural Flavourings, Raising Agents 
(Diphosphates and Sodium Carbonates), Salt, Maltodextrins

NUTRITION per  100g

CALORIES PER SERVING: 264kcal

Energy 1098kJ
Calories 264kcal
Fat 17.5g
Of which saturates 14.6g
Carbohydrates 21.4g
Of which sugars 16.0g
Protein 2.5g
Salt 0.07g





This menu is made from 100% recyclable materials

Next Week's Menu

JANUARY 25TH - 31ST

Be sure to check out next week's menu to see your favourite 
meals returning to Pasta Evangelists. Our most popular pasta 
dishes are back, from our delicious beef  & Valpolicella wine 

tortelloni to our tasty rigatoni alla norma.


