
THIS WEEK’S MENU
FROM 23RD TO 29TH MARCH
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Send a Pasta 
Care Package
In light of Covid-19, we recognise it’s harder 
than usual to visit those we love, especially the 
elderly and other family members, friends and 
colleagues at risk. Our pasta care packages are 
delivered straight to your loved one’s door & 
include 3 delicious and nutritious recipes, as 
well as easy-to-follow instructions to prepare 
each dish in under 10 minutes. You can also let 
us know any dietary restrictions or preferences 
so your loved ones are sure to get pasta dishes 
they’ll love. We’ve also teamed up with AgeUK 
to donate £5 per box sold in support of their 
amazing work at this challenging time.

From all of us here at Pasta Evangelists, we 
wish you and your relatives safety, health and 
happiness during this time.



OUR PASTA MENU
MEAT PASTA

Bucatini all’Amatriciana with Smoked Pancetta & Fresh Tomato
‘Ultimate’ Lasagne with Beef & Barolo Ragù and Béchamel

Fettuccine with ‘Nduja Sausage, Amalfi Lemon & Mascarpone
Beef Tortelloni from Emilia-Romagne with Sage Butter

SEAFOOD PASTA
Prawn & Chilli Ravioli with Grissini Crumb, Samphire & Sage Butter

OTHER PASTA DISHES
Black Truffle & Pecorino Triangoli with Truffle Butter & Toasted Hazelnuts

VEGETARIAN PASTA
Trofie with Walnut Pesto from the Italian Riviera & Walnut Crumb

Artisan Fusilli with a Fresh Tomato & Basil Sauce 

PASTA FOR 2-3:
‘Carbonara of Dreams’ for 2-3 with Fresh Sedanini & Crispy Pancetta

GLUTEN-FREE PASTA
Gluten-Free Pappardelle with Beef Shin & Barolo Wine Ragù

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 -18oC) 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. 



ABOUT THE DISH
The word bucatini comes from the Italian word “buco”, which translates “hole”, a reference to its hollow shape. 
Bucatini all’Amatriciana is a traditional dish hailing from the town of Amatrice, near the mountainous regions 
of Rieti and Lazio. The first written record of this 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 becoming a Roman classic dish, despite being invented elsewhere. Traditionally, this sauce 
is made with guanciale (pork cheek), but we substitute pancetta for a deeper, smokier flavour. We cook our 
pancetta with tomatoes for an authentic taste of Amatrice.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Before transferring to the pan, untangle any strands of bucatini that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the bucatini in the boiling water for at least 3 minutes, or until ‘al dente’ (check a strand before 
removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the Amatriciana sauce in a large pan, add 1-2 tsp (15-20ml) of the boiling 
cooking water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the bucatini to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

NUTRITION per  100g

CALORIES PER SERVING: 703KCAL

Energy 882kJ
Calories 275kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g

BUCATINI ALL’AMATRICIANA WITH SMOKED 
PANCETTA & FRESH TOMATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range 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
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ABOUT THE DISH
Although Bolognese is named after the town of Bologna, the first documented recipe of a meat-based sauce 
originated in a town called Imola, near Bologna, in the late 1700s.
The first official Bolognese recipe appears in Pellegrino Artusi’s cookbook, “La Scienza in Cucina e L’Arte di 
Mangiar Bene” (“Science in the Kitchen and the Art of Eating Well”) in 1891. Artusi even suggested enhancing 
the flavour with a hard, salty cheese, a suggestion we duly indulge. Bolognese has evolved significantly since 
the time Artusi first recorded it, but unlike many Italian dishes, there seems to be little formal agreement as to 
the proper way to prepare it, leaving much open for the discretion of individual chefs.
Variations include the type of meat, tomato, and spices used in forming the Bolognese ragù. After much tasting 
and testing, we have fine-tuned our sauce to have a rich base of beef, a splash of Barolo wine, a tomato puree 
for concentrated flavour, and a hint of bay leaf. We then layer our Bolognese with lasagne sheets, which catch 
the decadent beef ragù perfectly. To finish, we top each lasagne with a wonderful Italian cheese crust. 

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Preheat the oven to 200ºC.
2. Remove the lid from the lasagne and place it on a baking sheet.
3. Once the oven has reached 200ºC, put the lasagne into the oven and cook for 15-20 minutes, or until heated 
through and piping hot.
4. Once cooked, use a fish slice to remove the lasagne from the baking sheet. Buon appetito! 

NUTRITION per  100g

CALORIES PER SERVING: 697kcal

Energy 866kJ
Calories 208kcal
Fat 11.6g
Of which saturates 5.5g
Carbohydrates 13.1g
Of which sugars 1.5g
Protein 11.8g
Salt 0.3g

‘ULTIMATE’ LASAGNE WITH 
BEEF & BAROLO RAGÙ AND BÉCHAMEL

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Shin Ragù Lasagne (335g):
Bechamel Sauce (43%, MILK, WHEAT Flour, Butter [MILK], 
Salt, Nutmeg), Beef Shin Ragù (40%, Beef Shin [37%], Onion, 
Barolo Wine [SULPHITES], Beef Stock [contains CELERY 
seeds], Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, 
Black Pepper, Bay Leaf), Lasagne Pasta (WHEAT Flour, Free 
Range EGG, Durum WHEAT Flour, Salt), Tomato, Grana Padano 
Cheese (MILK, Salt, Rennet, EGG Lysozyme), Nutmeg, Italian 
Grated Cheese (MILK, Salt, Rennet)



ABOUT THE DISH
This sauce, although not strictly traditional, combines the classic ingredients of several regions of Italy: 
Calabria and Campania in the south and Lombardia in the north. Calabrian ‘nduja sausage, citrus celebrated 
in Campania, and mascarpone originating in Lombardia come together in this irresistible dish. The spicy and 
soft ‘nduja sausage forms the perfect base for this sauce, whilst the generous quotient of lemon juice evokes 
sunny Amalfi, in Campania, adding zesty brightness to complement the hot richness of the ‘nduja. In stirring 
through a few spoonfuls of mascarpone, our chefs also temper the heat of the chilli-flecked ‘nduja and add a 
sumptuous richness. And whilst you may be most familiar with mascarpone from its appearance in the classic 
tiramisu, we promise it is also found in savoury dishes, and has transcended its local origins in Lombardia and 
ensconced itself in the gastronomic heart of all Italy.
We selected fettuccine to pair with this dish as meat sauces are traditionally served with long strand pasta. This 
sauce, with the warmth of the ‘nduja complemented by the acidity of the lemon and the creaminess of the 
mascarpone, is designed to cling to long strands of fettuccine. We top this dish, as we do many of our other 
dishes, with a dusting of finely grated Italian cheese. We hope you, too, just like us, will find the fusion of these 
three regions an enticing proposition…

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Before transferring to the pan, untangle any strands of fettuccine that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the fettuccine in the boiling water for at least 3 minutes, or until ‘al dente’ (check a strand before 
removing from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the ‘nduja sauce in a large pan, add 1-2 tsp (15-20ml) of the boiling cooking 
water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the fettuccine to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

FETTUCCINE WITH ‘NDUJA SAUSAGE,
AMALFI LEMON & MASCARPONE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fettuccine (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
’Nduja Sausage, Lemon & Mascarpone Sauce (160g):
Tomato, Pork Sausage (Pork (42%, Origin UK), White Wine 
(SULPHITES), Salt, Garlic, Black Pepper), ’Nduja (Pork, Chili 
Pepper, Salt), Mascarpone Cheese (MILK), Water, Onion, 
Carrot, Red Wine (SULPHITES), Extra Virgin Olive Oil, Sugar, 
Chicken Stock (contains CELERY seeds), Lemon Juice, 
Rosemary, Garlic, Salt, Bay Leaf, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 619kcal

Energy 778kJ
Calories 186kcal
Fat 4.9g
Of which saturates 1.7g
Carbohydrates 26.4g
Of which sugars 2.2g
Protein 8.4g
Salt 0.6g
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NUTRITION per  100g

CALORIES PER SERVING: 619kcal

Energy 778kJ
Calories 186kcal
Fat 4.9g
Of which saturates 1.7g
Carbohydrates 26.4g
Of which sugars 2.2g
Protein 8.4g
Salt 0.6g
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ABOUT THE DISH
Tortelloni originate in Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food culture. 
Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana. Led by 
Italian chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s best 
restaurant in 2018, where the signature pasta of the region features amongst its exquisite selection of dishes.
We prepare our tortelloni from the highest grade marbled beef, which braises slowly in stock, white wine and 
our secret bouquet garni, creating a rich and flavourful filling. To serve, we provide a portion of burro e salvia 
(sage butter). Of all the herbs, sage is renowned for its ability to marvellously enhance the flavour of meats and 
its role in this dish is no exception. To top it all off, scatter with a beautiful blanket of Italian grated cheese and 
be transported to be a place of sheer indulgence.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Because our tortelloni are freshly made, some pieces may have slightly cracked and split. Not to worry, 
however, as they are equally delicious and will be well infused by the sage butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in boiling water for 3-4 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the tortelloni to the butter. Toss gently to coat. 
5. Finish with the grated cheese. Buon appetito! 

BEEF TORTELLONI FROM 
EMILIA-ROMAGNA WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Tortelloni (200g):
Pasta (Durum WHEAT Flour, WHEAT Flour, Free Range EGG, 
Preservative E202, Rice Flour), Filling (Veal (33%) White Wine 
(SULPHITES), Hard Cheese (MILK, Salt, Rennet), Tomatoes, 
Beef, Extra Virgin Olive Oil, Emulsifier (Potatoes Flakes, Starch, 
Rice Cream, Vegetable Fibre), Salt, Rosemary, Thyme, Garlic, 
Black Pepper, Bay Leaves, Cloves Preservative E202)
Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 680kcal

Energy 1216kJ
Calories 292kcal
Fat 15.6g
Of which saturates 7.4g
Carbohydrates 24.3g
Of which sugars 1.6g
Protein 11.6g
Salt 1.7g



ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run 
restaurants that appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their 
pale blue facades look against the sun: a sort of seaside fairy tale. But it’s the waft of fresh seafood cooking in 
the kitchens of these little, family-run establishments that is most captivating. From aragosta - lobster in Italian 
- to the most beautiful crab, these little coastline eating spots typically source freshly-caught seafood directly 
from nearby fishermen in the morning, giving them time to prepare the catch and create simple but sublime 
dishes in time for hungry drivers to feast upon as lunchtime arrives.
In this dish, we’ve looked to this wonderfully idyllic scene of the Italian coastline for inspiration, filling this 
ravioli with succulent prawn meat with a hint of chilli. To complement the flavours of these ingredients, we 
dress the ravioli in a simple, but beautiful, butter infused with sage (a fabulous pairing for seafood), as well 
as a sprinkling of Mario Fongo grissini crumb. To finish, we garnish with a little asparagi di mare (the Italians 
adorably, and fittingly, refer to samphire as ‘asparagus of the sea’), adding a final nod to the Italian seaside. 

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Because our ravioli are freshly made, some pieces may have slightly cracked and split. Not to worry, 
however, as they are equally delicious and will be well infused by the sage butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the ravioli in boiling water for 3-4 minutes.
3. Whilst the pasta cooks, put the sage butter and samphire in a pan, cover with a lid and gently heat for 1 
minute until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the ravioli to the butter. Toss gently to coat. 
5. Finish with some of the grissini crumb to taste. Buon appetito! 

PRAWN & CHILLI RAVIOLI WITH GRISSINI 
CRUMB, SAMPHIRE & SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn & Chilli Ravioli (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Pasteurized EGG, 
Preservative E202, Rice Flour), Filling (Prawns (47%) (CRUSTACEAN), 
Ricotta Cheese (MILK), Mascarpone Cheese (MILK), Emulsifier 
(Potatoes Flakes, Starch, Rice Cream, Vegetable Fibre), Butter (MILK), 
Shallot, White Wine (SULPHITES), Salt, Chilli (0.5%), Black Pepper, 
Preservative E2022
Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Samphire (9g): 
Samphire
Grissini Crumb (8g):
WHEAT Flour, Italian Extra Virgin Olive Oil, Yeast, Salt, Malt (BARLEY)

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

Energy 964kJ
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
Triangoli are a beautiful, triangle-shaped ravioli, beloved across Italy but scarcely known outside of il bel 
paese. This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each triangolo 
filled with black truffles grown in Norcia, an area in southeast Umbria, where they are locally known as trifolati 
and prized for their incredible aroma. There are three regions known for truffle hunting other than Umbria: 
Piemonte, Toscana and Marche. As truffles grow underground with no visible surface markings, pigs or dogs 
are used to unearth the truffles, employing the animals’ strong sense of smell. While pigs were traditionally 
used for truffle hunting, dogs have now replaced them in popularity. Why, might you ask? Well, dogs are easier 
to train to give the truffle up, and not enjoy it themselves!
So as not to compromise the truffles’ elegance with an inferior accompaniment, we combine the beautiful 
black truffles with Pecorino, one of Italy’s finest and best-known cheeses. Highly regarded for its tangy 
sharpness, it’s the perfect accompaniment for our decadent truffle filling. We finish our triangoli simply with 
truffle butter and hazelnut crumb. This dish will make you want to head to Umbria go truffle hunting in the 
countryside! 

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Because our triangoli are freshly made, some pieces may have slightly cracked and split. Not to worry, 
however, as they are equally delicious and will be well infused by the truffle butter.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the triangoli in boiling water for 3-4 minutes.
3. Whilst the pasta cooks, put the truffle butter in a pan, cover with a lid and gently heat for 1 minute until 
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the triangoli to the butter. Toss gently to coat. 
5. Finish with the toasted hazelnuts to taste. Buon appetito! 

BLACK TRUFFLE & PECORINO TRIANGOLI WITH 
TRUFFLE BUTTER & TOASTED HAZELNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Pecorino Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Free 
Range Pasteurized EGG Preservative E202, Rice Flour), Filling 
(Ricotta Cheese (MILK), Sheep’s MILK Cheese, Truffle Sauce 
(Champignon Mushrooms, Extra Virgin Olive Oil, Olive Oil, 
Truffle Tuber Aestivum, Black Olives, Herbs, Salt) Onion, Goat’s 
MILK Cheese, Parsley, White Pepper, Preservative E202)
Truffle Butter (25g):
Butter (MILK), Black Truffle (9%), Truffle Oil (4%) (Olive Oil, 
Truffle Flavouring), Salt
Hazelnut Crumb (8g):
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 701kcal

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



ABOUT THE DISH
This is a classic dish from Genova that is very rarely available in other parts of Italy, let alone outside of ‘lo 
stivale’ (meaning ‘the boot’, i.e. Italy). Some people from outside of “Zena” (Genova in the Genovese dialect) 
call this sauce pesto di noci, which, for a born and bred Genovese like our founder Alessandro, is wrong. It 
is, more properly, salsa di noci (or sarsa de noxi in local Genovese). Our salsa di noci is made with beautiful 
Sorrento walnuts sourced from Campania. It’s a simple but incredibly elegant sauce, highlighting the subtle 
flavour of the walnuts by quietly featuring fresh oregano, garlic and a drop of milk - which gives salsa di noci its 
remarkable velvety texture. Belin! (You may need to Google this - it’s another local Genovese term…)
We serve our salsa di noci with trofie, a pasta shape hailing from Golfo Paradiso (Gulf of Paradise) in the Liguria 
region, which is close to Genova on the Western coast of Italy. However, despite being so close in proximity, 
trofie were not commonly found in Genoa until the mid-20th century. The word trofie comes from the Ligurian 
word ‘strufuggiâ’, meaning ‘to rub’, which is a reference to how the dough is prepared. Trofie get their unique 
twisted shape by rolling and rubbing on a wooden board.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the trofie in the boiling water for 2 minutes, or until ‘al dente’ (check a piece before removing from the 
water).
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1-2 tbsp (15-20ml) of the boiling cooking water to 
the sauce and mix together.
4. Once cooked, transfer the trofie to the pesto. Toss gently to coat. 
5. Finally, scatter over the walnut crumb and grated cheese. Buon appetito! 

TROFIE WITH WALNUT PESTO 
FROM THE ITALIAN RIVIERA & WALNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Trofie Pasta (165g):
Durum WHEAT Semola, Water, Rice Flour
Walnut Pesto (70g):
MILK, Walnuts (NUTS), Pine kernels, Olive Oil, Vegetarian 
Grated Cheese (MILK, Salt, Vegetarian Rennet, EGG 
Lysozyme), White Bread (WHEAT Flour, Water, Salt, Yeast), 
Garlic, Marjoram, Salt
Walnut Crumb (8g):
Crush Walnuts (NUTS)
Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 823kcal

Energy 1364kJ
Calories 328kcal
Fat 15.9g
Of which saturates 2.8g
Carbohydrates 35.1g
Of which sugars 1.6g
Protein 10.6g
Salt 0.1g
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ABOUT THE DISH
Ah... pomodoro e basilico. These two ingredients – two of Italy’s finest – come together to create something 
sublime. If you have ever enjoyed a fresh caprese salad (whether in the Capri sun or not), you will have noticed 
that the combination of tomato and fresh basil – known appropriately as the ‘king of herbs’ – is a beautiful one, 
despite its near-rustic simplicity.
Indeed, it’s this simplicity that underpins la cucina italiana and all its secrets; rather than relying on elaborate 
preparation and an extensive list of ingredients, Italian food emphasises a small number of ingredients. Each, 
however, should be of exceptional quality, for there is no place to hide. This dish is one such example. Our 
fresh, artisan fusilli  –  a world removed from the supermarket staple – are traditionally crafted and exhibit 
the most beautiful, jagged shape. Our fresh tomato and basil sauce is just that: exceptionally fresh and made 
with the best pomodori, namely the San Marzano variety, grown in the nutrient-rich soil of Mount Vesuvius. 
Exquisitely fragrant, fresh basilico is chopped and added to the sauce whilst cooking, teasing out the taste 
of the tomatoes and completing this simple, but quintessentially Italian, sauce. Serve with a scattering of 
formaggio and delight in this dish.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the fusilli in the boiling water for 3 minutes, or until ‘al dente’ (check a piece before removing from the 
water).
3. Whilst the pasta cooks, put the tomato sauce in a large pan, add 1-2 tsp (15-20ml) of the boiling cooking 
water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the fusilli to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

ARTISAN FUSILLI WITH A FRESH 
TOMATO & BASIL SAUCE 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fusilli (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Tomato and Basil Sauce (160g):
Datterini Tomatoes (77%), Water, Onion, Carrot, Extra Virgin 
Olive Oil, Basil, Salt, Garlic, Sugar, Black Pepper
Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 703kcal

Energy 880kJ
Calories 211kcal
Fat 8.3g
Of which saturates 4.5g
Carbohydrates 25.9g
Of which sugars 2.2g
Protein 7.8g
Salt 0.5g



ABOUT THE DISH
Sedanini are hollow, short pasta with external ridges that are perfect for holding sauces, like our unmistakable 
“Carbonara of Dreams”. Sedanini are a modern version of a traditional Neapolitan smooth pasta called “denti 
di elefante”, or “elephant teeth”, although sedanini actually hail from Sicily. The word Sedanini derives from 
sedano, which means celery; indeed, they resemble small celery sticks.
The carbonara sauce we pair our sedanini with is thought to have its name derived from when charcoal burners 
used to cook the dish over campfires. In true Pasta Evangelists style, we’ve taken this classic, comforting dish 
to new heights, presenting a gloriously creamy carbonara in which our wonderfully chewy morsels of fresh 
sedanini pasta sop up this luxuriant sauce. Made with premium pancetta, known for its deep, salty intensity, 
our carbonara sauce also contains eggs, sumptuous cream and freshly ground black pepper. Be transported to 
Roma by this classic dish with a distinctively premium twist.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the sedanini in boiling water for at least 3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3. Whilst the pasta cooks, pan-fry the pancetta until browned and crispy, then add carbonara sauce. Cover with 
a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the sedanini to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito! 

‘CARBONARA OF DREAMS’ FOR 2-3 WITH FRESH 
SEDANINI & CRISPY PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Sedanini (400g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice Flour
Carbonara (310g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), EGG Yolk 
(18%), Water, Black Pepper
Pancetta (60g):
Pork Meat (Origin: Belgium, 86%), Water, Salt, Potassium Chloride, 
Glucose Syrup, Maltodextrin, Vegetable Fibres, Spices, Stabiliser: E301, 
Acidifier (E331), Preservatives: E250, E252, Smoke Flavour, Beet Red 
Concentrate
Italian Grated Cheese (20g):
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
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NUTRITION per  100g

CALORIES PER SERVING: 916kcal

Energy 1146kJ
Calories 275kcal
Fat 13.5g
Of which saturates 6.3g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.1g
Salt 1.6g
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ABOUT THE DISH
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 cut into beautiful 
strands of pappardelle.
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the widest flat 
pastas, making it the perfect size to sop up meat sauces. The word pappardelle comes from the verb pappare, 
meaning to “gobble up”, which is exactly what this pasta, and people who eat it, do.
Our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. We have 
selected a fabulously rich and aromatic Barolo to add incredible depth and flavour to this limited edition ragù. 
Our beef shin ragù gently simmers for hours and hours until it reaches a silky consistency and ceases to cling 
to the bone. We pair this rich, intensely meaty ragù pairs with thick, wide pappardelle which are perfect for 
catching this substantial ragù.

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as per instructions on page 3

METHOD
Note: Before transferring to the pan, untangle any strands of pappardelle that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the pappardelle in the boiling water for 2 minutes, or until ‘al dente’ (check a strand before removing 
from the water). Stir often to avoid the strands joining together.
3. Whilst the pasta cooks, put the ragù in a large pan, add 1-2 tsp (15-20ml) of the boiling cooking water. Cover 
with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the pappardelle to the ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

GLUTEN-FREE PAPPARDELLE 
WITH BEEF SHIN & BAROLO WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Pappardelle (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, Red 
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

*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 their will not be any traces present in your food.

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



NEXT WEEK’S MENU
FROM 30TH MARCH

This menù is made from 100% recyclable materials


