
THIS WEEK’S MENU
FROM 30TH MARCH TO 5TH APRIL
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Send a Pasta 
Care Package
For our pasta care packages, we’ve teamed up 
with AgeUK to donate £5 per box sold in support 
of their amazing work at this challenging time. 
AgeUK is the leading charity for older people in 
the United Kingdom, who during these times 
are disproportionately affected by loneliness and 
difficulties accessing groceries & care. 

We are sending all of our best wishes for health and 
happiness during this difficult and challenging time. 
We recognise that it is harder than usual to visit 
the elderly and other family members, friends and 
colleagues we care for, so we’ve launched a pasta 
care package that is delivered straight to your loved 
one’s door & include 3 delicious and nutritious dishes, 
complete with easy-to-follow instructions on how to 
prepare.
For our pasta care packages, we’ve teamed up with 
AgeUK to donate £5 per box sold in support of their 
amazing work at this challenging time. Please 
visit pastaevangelists.com/carekits for more 
information.



OUR PASTA MENU
MEAT PASTA

Beef Shin & Barolo Wine “Ragù of Kings” with Mafalde
Aromatic Lamb & Rosemary Lasagne with Slow-Cooked Ragù

Chicken & Pancetta Ravioli with Sage Butter
“Carbonara of Dreams” with Fresh Bucatini & Crispy Pancetta 

Malloreddus with Sausage Ragù & Pecorino Cream

OTHER PASTA DISHES
Amalfi Lemon & Mozzarella Tortelloni with Sage Butter & Pistachio Crumb

Pici Cacio e Pepe (Ultimate Cheese Pasta from Rome)

VEGETARIAN PASTA
Mafalde with Umbrian Black Truffle Butter & Hazelnut Crumb

VEGAN PASTA
Orecchiette with Pistachio Pesto & Pistachio Crumb

GLUTEN-FREE PASTA
Gluten Free Casarecce with Wild Boar 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 -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. 



ABOUT THE DISH
We have selected a fabulously rich and aromatic Barolo, the ‘king of wines’, to add incredible depth and flavour 
to this limited edition ragù. A powerful and tannic wine, Barolo needs to be matched with similarly bold foods. 
Our beef and Barolo ragù gently simmers for hours until reaching a consistency so silky that it falls off the 
bone and becomes the glorious focal point of this rich and intesely meaty ragù. This sauce pairs perfectly with 
wonderful ribbons of mafalde pasta, which are the ideal size – and shape – to catch the sauce.
Mafalde, also known as “reginette” (Italian for “little queens”) an alluring, ribbon-shaped pasta with 
beautiful wavy edges and a striking appearance. In 1997 the Italian government named the mafalde pasta, 
or “mafaldine” (“little mafalde”), in honour of Princess Mafalda of Savoy. Princess Mafalda died during 
the II World War, whilst under arrest in a concentration camp. The mafalde pasta is said to remind of the 
princess’ curls. Princess Mafalda’s life had been marked by tragedy before this: the SS Principessa Mafalda 
Italian transatlantic ocean-liner was named after her. This was one of the most luxurious ships at the time. 
Unfortunately, it sank off the coast of Brazil in 1927.

METHOD
Note: Before transferring to the pan, untangle any strands of mafalde that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the mafalde 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 beef shin 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 mafalde to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

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

NUTRITION per  100g

CALORIES PER SERVING: 739KCAL

Energy 926kJ
Calories 222kcal
Fat 6.5g
Of which saturates 2.0g
Carbohydrates 26.3g
Of which sugars 2.2g
Protein 12.6g
Salt 1.3g

BEEF SHIN & BAROLO WINE 
“RAGÙ OF KINGS” WITH MAFALDE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , Rice 
Flour
Beef & Barolo Ragù (160g):
Beef Shin (Origin: Republic of Ireland) (37%), Onion, Barolo  
Wine ( SULPHITES ), Beef Stock (contains  CELERY  seeds), 
Carrot, Olive Oil,  CELERY , Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf
Italian Grated Cheese (8g):
MILK , Salt, Rennet
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ABOUT THE DISH
Our founder, Alessandro, often enjoyed lamb lasagne whilst growing up in Genova and we thought you 
might enjoy it as well. In Genova, a local soft cheese called prescinseua is sometimes included in place of 
the traditional besciamella. In this recipe, however, we have indulged by including the wonderfully creamy 
besciamella. This delicious sauce is traditionally found in lasagne across Italy. Having said that, in Naples, 
where Alessandro’s wife comes from, they sometimes substitute mozzarella. As you can imagine, this is quite a 
hotly debated topic in their home!
Between the layers of lasagne and besciamella, we include generous spoonfuls of our slow-cooked lamb ragù. 
The secret to this spectacular lamb ragù is time – and lots of it. Over a period of ten hours, the lamb is slowly 
braised with fresh, Tuscan rosemary until it tenderises and yields its rich, meaty flavours.

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 200°C.
2. Remove the lid from the lasagne and place it on a baking sheet.
3. Once the oven has reached 200°C, 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: 606 kcal

Energy 755kJ
Calories 181kcal
Fat 11.3g
Of which saturates 5.7g
Carbohydrates 9.5g
Of which sugars 2.2g
Protein 9.8g
Salt 0.3g

AROMATIC LAMB & ROSEMARY LASAGNE
WITH SLOW-COOKED RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)

Lamb & Rosemary Lasagne (335g):
Besciamella Sauce ( MILK ,  WHEAT  Flour, Butter [ MILK ], Salt, 
Pepper), Lamb & Rosemary Ragù (Lamb Shoulder (Origin: 
Republic of Ireland) (52%), Tomatoes, Red Wine ( SULPHITES), 
Onion, Carrot,  CELERY , Rosemary, Garlic, Mint, Thyme, Bay 
Leaf, Salt, Black Pepper, Olive Oil), Lasagne ( WHEAT  Flour,  
EGG , Durum  WHEAT  Flour, Salt), Italian Grated Cheese ( MILK, 
Salt, Rennet)



ABOUT THE DISH
Ah... if there is one thing that best encapsulates English (or, to be inclusive, British) cuisine, it must surely be 
a Sunday roast, at which a whole chicken, slow-roasted and served with roast potatoes, Yorkshire puddings, 
lashings of gravy (and much more), is served on Sundays across the country. And so, although an affront to 
Italian tradition – in which an unspoken rule prohibits pairing poultry and pasta – we have this week decided 
to indulge a very English whim, filling fresh ravioli with chicken and salty pancetta, allowing you to evoke a 
distinctly Anglo-Italian moment in the comfort of your own home.
We’ve also infused butter with fresh sage, a herb most-suited to our unione di pollo e pancetta. Best of all? 
A smattering of grated Italian cheese brings equilibrium to this limited edition dish from our Anglo-Italian 
repertoire. We hope you’ll find it as utterly delicious as we do.

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 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 ravioli to the butter. Toss gently to coat.
5. Finish with the grated cheese. Buon appetito!

CHICKEN & PANCETTA RAVIOLI 
WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Chicken & Pancetta Ravioli (200g):
Pasta (Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , 
Perservative E202, Rice Flour), Filling (Chicken, Ricotta Cheese 
( MILK ), Pancetta, White Wine ( SULPHITES ), Extra Virgin Olive 
Oil, Hard Grated Cheese ( MILK ), Emulsifier (Potatoes Flakes, 
Starch, Rice Cream, Vegetable Fibre), Salt, Garlic, Rosemary, 
Black Pepper, 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: 678kcal

Energy 1214kJ
Calories 291kcal
Fat 15.1g
Of which saturates 7.6g
Carbohydrates 23.4g
Of which sugars 1.1g
Protein 14.2g
Salt 1.1g
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NUTRITION per  100g

CALORIES PER SERVING: 678kcal

Energy 1214kJ
Calories 291kcal
Fat 15.1g
Of which saturates 7.6g
Carbohydrates 23.4g
Of which sugars 1.1g
Protein 14.2g
Salt 1.1g
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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 its name derived from when charcoal burners were used to cook 
the dish over campfires. In true Pasta Evangelists style, we’ve added our own twist to this classic, comforting 
dish, presenting a gloriously creamy carbonara with tangles of fresh bucatini – in our opinion bigger and better 
than spaghetti – which sop up this luxuriant sauce.
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 from the 
quality of the free-range egg yolks we source for this sauce. Be transported to the ‘Eternal City’ 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
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 boiling water for at least 3-5 minutes, or until ‘al dente’ (check a strand 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 bucatini to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

“CARBONARA OF DREAMS” WITH 
FRESH BUCATINI & CRISPY PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (165g):
Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , Rice 
Flour
Carbonara (125g):
Cream ( MILK ), Italian Grated Cheese ( MILK , Salt, Rennet),  
EGG  Yolk (18%), Water, Black Pepper
Pancetta (35g):
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 (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
Malloreddus, also known as ‘gnocchetti sardi’ (‘small gnocchi from Sardinia’), hail from the Italian island of 
Sardegna where they have been made for special occasions for centuries. The diminutive of ‘malloru’ (‘bull’ in 
Sardinian dialect), ‘malloreddus’ means ‘fat little calves’. As tradition dictates, on the night of her wedding, a 
Sardinian bride will parade through town wearing silver jewellery with a large basket of malloreddus that she 
has made by hand. She is closely followed by her family until she reaches the doorstep of her betrothed, who 
scares off her entourage with rifle shots. The bride then enters, eating her malloreddus from the same plate as 
her new husband thus signalling the start of a happy and long-lasting marriage.
Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that involves cutting 
the pasta dough into cubes and pressing them against a ciuliri (a sieve or riddle traditionally made of straw). 
This is what creates their distinctive ridged conch-shaped form. Whilst they lend themselves to a variety 
of sauces, in true Sardinian fashion, we’ve paired our malloreddus with campidanese sauce, a traditional 
Sardinian ragù made with sausage, tomatoes and fennel seeds.

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 malloreddus in the boiling water for 2-3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
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 malloreddus to the ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

MALLOREDDUS WITH SAUSAGE
RAGÙ & PECORINO CREAM

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Malloreddus (165g):
Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , Rice Flour
Sausage Ragù (160g):
Passata, Pork Sausage (Origin: UK, 42%), Onion, Extra Virgin Olive Oil, 
Fennel Seeds, Salt, Black Pepper Pecorino Cream (25g):
Water, Pecorino Cheese ( MILK ), Sugar
Italian Grated Cheese (8g):
MILK , Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 902 kcal

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
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ABOUT THE DISH
Where better to take inspiration for this week’s zesty lemon & mozzarella tortelloni than the Amalfi Coast, one 
of Italy’s most treasured sights & home to one of the world’s most coveted types of limone.
Known for its strong fragrance and for a flavour less acidic than other types of lemon, it serves as the perfect 
compliment when squeezed and stirred into our smooth & creamy mozzarella. Our 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 a heady, aromatic flavour to our golden butter. To crown our 
tortelloni, we sprinkle over a beautiful Sicilian pistachio crumb, adding a delicious crunch to the dish, as well as 
a scattering of formaggio. 

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 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 pistachio crumb to taste. Buon appetito!

AMALFI LEMON & MOZZARELLA TORTELLONI 
WITH SAGE BUTTER & PISTACHIO CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Amalfi Lemon & Mozzarella Tortelloni (200g):
Fresh Pasta (Durum  WHEAT  Semola, Soft  WHEAT  Flour, Free 
Range Pasteurized  EGG  Preservative E202, Rice Flour), Filling 
(Mozzarella Cheese ( MILK ) (61%), Ricotta Cheese ( MILK ), 
Lemon Zest, Salt, White Pepper, Preservative E202)
Sage Butter (25g):
Butter ( MILK ) (87%), Sage (10%), Salt, Black Pepper
Pistachio Crumb (8g):
Pistachios ( NUTS )

NUTRITION per  100g

CALORIES PER SERVING: 713kcal

Energy 1273kJ
Calories 306kcal
Fat 20.3g
Of which saturates 11.3g
Carbohydrates 16.8g
Of which sugars 3.2g
Protein 14.5g
Salt 1.6g



ABOUT THE DISH
An iconic dish of the ‘Eternal City’, cacio e pepe translates to “cheese and pepper”, albeit strangely making no 
mention of the more recognised ‘formaggio’. The choice of the lesser known lexicon reflects an interesting 
linguistic nuance. The more familiar ‘formaggio’ derives from the Latin ‘forma’, meaning shape or mould. In 
contrast, ‘cacio’ comes from the Latin ‘caseus’. Indeed, the English ‘cheese’ stems from the same root, hence the 
shared initial consonant. The Latin ‘caseus’ is also the basis for the modern English word ‘casein’, the technical 
name for milk-derived protein. Whilst ‘formaggio’ is the more widely used of the two, ‘cacio’ is prevalent in the 
south. Parking this linguistic
digression, the traditional base for this sauce sees the inclusion of just 2 ingredients: black pepper and 
Pecorino Romano cheese. The result is a deceptively simplistic sauce packed with flavour, much like a stripped-
back ‘mac n cheese’, but suitably more rustic and Italian in spirit. The creamy indulgence of this Roman sauce 
makes it the perfect accompaniment to our pici, which although bearing visual resemblance to the more 
common spaghetti, aren’t to be confused. Pici are distinguished by their thicker, more robust strands, ideal for 
lapping up every last drop of the cacio e pepe sauce. Cheese lovers, this is your moment.

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 pici that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the pici in the boiling water for 4-6 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 cacio e pepe sauce in a bowl, add 1-2 tsp (15-20ml) of the boiling cooking 
water and mix together until creamy.
4. Once cooked, transfer the pici to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

PICI CACIO E PEPE 
(ULTIMATE CHEESE PASTA FROM ROME)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pici (165g):
Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  EGG , Rice 
Flour
Cacio e Pepe Sauce (125g):
Pecorino Romano Cheese ( MILK ), Grana Padano Cheese ( 
MILK , Salt, Rennet,  EGG  Lysozyme), Mascarpone Cheese ( 
MILK ), Black Pepper
Italian Grated Cheese (8g):
MILK , Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 906 kcal

Energy 1270kJ
Calories 304kcal
Fat 13.5g
Of which saturates 7.8g
Carbohydrates 27.9g
Of which sugars 1.1g
Protein 17.2g
Salt 1.0g
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ABOUT THE DISH
Whilst our previous dishes including mafalde might have featured a meat-based ragù, here we’ve opted for a 
sumptuous twist. Taking inspiration from Umbria - distinguished in the gastronomic world by its highly famed 
and fragrant tartufi neri (black truffles) - our crowning anointment is a creamy, truffle-infused butter. And whilst 
the entrancing curls of the mafalde pasta are said to evoke the curly hair of the tragic Italian Princess this pasta 
is named after, here they’re particularly deft at scooping up every last drop of the indulgent butter.
A sprinkling of hazelnuts serves as a crunchy contrast to the starchy headliner of this dish, and as is customary 
by now, we’ve finished with a touch of tangy Italian cheese. And whilst this inclusion risks the wrath of puritans 
(tartufi neri are not, traditionally, supposed to be served with cheese) we found out that the formaggio brings 
this celebration of truffles to an indulgent creamy, and incredibly heady, climax, acting to thicken the butter-
based sauce and add depth of flavour.
For the curious, when we say ‘found out’, we mean just that. Whilst serving guests at a Cambridge food festival 
in the summer, our team members - unaccompanied by an Italian - began indulging guests’ requests for 
Parmesan to be sprinkled over the truffle butter sauce. And as they received a rapturous response, the inclusion 
of wonderful, tangy cheese became, if not an Italian tradition, most certainly a Pasta Evangelists tradition.

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 mafalde that might be stuck together.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the mafalde in the boiling water for 2-3 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 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 mafalde to the butter. Toss gently to coat.
5. Finally, scatter over the grated cheese and hazelnuts. Buon appetito!

MAFALDE WITH UMBRIAN 
BLACK TRUFFLE BUTTER & HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum  WHEAT  Semola,  WHEAT  Flour, Free Range  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: 794.9kcal

Energy 1533kJ
Calories 368kcal
Fat 18.0g
Of which saturates 9.1g
Carbohydrates 39.1g
Of which sugars 1.4g
Protein 12.1g
Salt 1.0g



ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be! Using only flour 
and water, the little shell shapes have a firm bite, but a soft interior.
Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of the sauce, 
such as this innovative fresh pesto with its star ingredient: Sicilian pistachios. The sturdy pasta holds this sauce 
beautifully, so neither pasta nor our twist on pesto becomes a supporting act for the other. This week, we’ve 
also gone a step further, creating this beautiful pistachio pesto from entirely plant-based ingredients. Our 
orecchiette pasta are a pasta bianca - i.e. they are made without egg.

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 orecchiette 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 pasta to the sauce. Toss gently to coat.
5. Finally, scatter over the pistachio crumb. Buon appetito!

ORECCHIETTE WITH PISTACHIO 
PESTO & PISTACHIO CRUMB (VEGAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Orecchiette (165g):
Durum  WHEAT  Flour, Water, Rice Flour
Pistachio Pesto (70g):
Pistachio Nuts ( NUTS ) (28%), Extra Virgin Olive Oil, Vegan Cheese: 
(Water, Starch, Modified Starch, Coconut Oil, Sea Salt, Rice Protein, 
Flavourings, Olive Extract, Colour: B-Carotene, Vitamin B12), Basil, 
Garlic, Salt
Pistachio Crumb (8g):
Pistachio Nuts ( NUTS )

NUTRITION per  100g

CALORIES PER SERVING: 863kcal

Energy 1476kJ
Calories 355kcal
Fat 18.9g
Of which saturates 2.6g
Carbohydrates 35.9g
Of which sugars 1.7g
Protein 9.8g
Salt 0.3g
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NUTRITION per  100g

CALORIES PER SERVING: 863kcal

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





ABOUT THE DISH
In this week’s limited edition dish, we serve freshly made gluten free pasta. Regardless of whether you are able 
to consume gluten, this is una pasta buonissima and cut into beautiful pieces of casarecce.
Known as the unofficial mascot of Tuscany, wild boar or cinghiale as its known in the vernacular, has the 
dubious honour of being both a local emblem and a local delicacy. It might then come as a surprise that 
despite the rather conflicting status of this animal – eaten and revered in equal measure – that it features as 
a statue in Florence. Known locally as Il Porcellino, it’s said to be good luck to touch the nose of this bronze 
beast! Indeed, we certainly touched his nose during the last visit we made to Florence. The animals forage in 
local woodlands – mainly concentrated around the coastal area of Maremma – occasionally causing mischief in 
vineyards and even gardens, but Tuscans adore the rich, gamey flavour they lend to local dishes.
Our wild boar ragù is gently stewed with red wine, juniper berries and plenty of tomatoes & served with the 
Sicilian pasta shape casarecce, whose folds and twists are perfect for catching this beautiful sauce. We top the 
ragù and casarecce with grated Italian hard cheese, whose salty taste and unique texture make it the perfect 
pairing for the deep, rich flavours of 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 casarecce 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 ragu 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 pasta to the ragu. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

GLUTEN-FREE CASARECCE
WITH WILD BOAR RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Casarecce (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin
Wild Boar Ragù (160g):
Wild Boar Shoulder (23%), Pork Shoulder (23%), Chicken 
Stock (contains  CELERY  seeds), Onion, Red Wine
( SULPHITES ),  CELERY , Carrot, Olive Oil, Tomato Puree, Garlic, 
Salt, Black Pepper, Juniper Berries, Bay Leaf, Thyme
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: 593 kcal

Energy 744kJ
Calories 178kcal
Fat 7.6g
Of which saturates 2.4g
Carbohydrates 13.9g
Of which sugars 1.8g
Protein 11.6g
Salt 1.0g
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