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BUCATINI ALLA CARBONARA WITH STREAKY 
SMOKED BACON & BBQ BACON CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), Free 
Range EGG Yolk (18%), Water, Black Pepper
Smoked Streaky Bacon (35g):
Pork, Salt, Hydrolyzed Vegetable Protein (Maize), Preservative 
(Sodium Nitrite, Sodium Nitrate), Antioxidant (Sodium Ascorbate)
Bacon Crumb (8g):
Pangrattato (Bread Crumb (WHEAT), Olive Oil, Salt, Black Pepper), 
Smoked Bacon (Belly Pork, Salt, Dextrose, Flavouring and Spices, 
Antioxydant: Sodium Ascorbate, Preservatives: Potassium Nitrate, 
Sodium Nitrite)), Onion, Butter (MILK), Parsley, Garlic, Salt, Black 
Pepper

ABOUT THE DISH
Those from the region of Lazio, home to the eternal capital Roma, will, we have no doubt, remonstrate with us 
that this week’s preparation of the classic carbonara is untraditional. And, frankly, they would be right. But, this 
week, it is National BBQ Week and so we hope you’ll forgive our transgression - particularly as it’s transgression 
of the tastiest variety. 

Indeed, in homage to the Great British BBQ, our favourite summertime ritual, we’ve given our “Carbonara 
of Dreams” a smoky twist, substituting streaky smoked bacon for our usual pancetta. This comes courtesy of 
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streaky bacon, made from prime belly pork and smoked over beechwood chips to bring the classic taste & 
aroma of the BBQ to your home this week. 

We’ve even gone a step further to help you evoke the spirit of BBQ wherever you are, serving our luxuriant 
carbonara sauce (made with golden-yolked free range eggs) and fresh bucatini pasta with a limited edition 
BBQ bacon crumb. Scatter over generously and, if possible, devour outdoors with a summer aperitivo of your 
choosing. You’ll be transported to the Eternal City... by way of the Great British BBQ.

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 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the bacon 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 bacon crumb. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 873 kcal

Energy 1097kJ
Calories 262kcal
Fat 12.0g
Of which saturates 5.7g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.0g
Salt 0.8g
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