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# R a l l y Fo r R e s t a u r a n t s
Fr o m  s e n d i n g  a  g i f t  v o u c h e r  t o  b u y i n g  r e s t a u r a n t  c o o k b o o k s  o r  m e r c h a n d i s e ,
t h e r e ’s  p l e n t i f u l  a v e n u e s  y o u  c a n  t a k e  t o  s u p p o r t  r e s t a u r a n t s  t h a t  h a v e  b e e n  h i t 
h a r d  b y  c o v i d - 1 9 .  A s  a  h o m e  d e l i v e r y  c o m p a n y,  w e  f e e l  p a r t i c u l a r l y  p a s s i o n a t e  a b o u t 
s u p p o r t i n g  t h e  l o c a l  e a t e r i e s  t h a t  b r i n g  s u c h  f l a v o u r  a n d  j o y  t o  t h i s  a m a z i n g  c o u n t r y 
w e  c a l l  h o m e . 

T h at ’s  w h y  w e  a r e  l a u n c h i n g  # R a l l y Fo r R e s t a u r a n t s , a  c a m p a i g n  t o  r a i s e 
f u n d s  f o r  s o m e  o f  t h e  i n c r e d i b l e  l o c a l  c h e f s  t h a t  c o n t i n u e  t o  i n s p i r e  o u r 
t e a m . E a c h  w e e k  w e ’ l l  d e d i c a t e  a  d i f f e r e n t  r e g i o n a l  r e c i p e  t o  o n e  o f  o u r 
f a v o u r i t e  n e i g h b o u r h o o d  e a t e r i e s , d o n a t i n g  £ 1  f r o m  e a c h  d i s h  s o l d  t o 
s u p p o r t i n g  t h e  c h e f  &  t h e i r  t e a m  t h r o u g h  t h i s  u n c e r t a i n  t i m e . 

W e ’ r e  k i c k i n g  o f f  w i t h  N O R M A W E E K ,  d e d i c a t i n g  o u r  Pa s t a  A l l a  N o r m a  t o  N o r m a 
L o n d o n  a n d  H e a d  C h e f  B e n  T i s h .  Yo u  c a n  f i n d  o u t  m o r e  a b o u t  t h e  N o r m a  L o n d o n 
s t o r y  a n d  o t h e r  w a y s  y o u  c a n  s u p p o r t  t h e m  o n  p a g e s  1 4  a n d  1 5 .



OUR PASTA MENU
MEAT PASTA

Beef & Truffle Tortelloni with Sage Butter & Hazelnut Crumb
Mafalde with Our Secret Sausage Ragù from Sardinia

“Carbonara of Dreams” with Fresh Bucatini & Crispy Pancetta
“Ultimate” Lasagne with Beef & Barolo Ragù with Béchamel

‘Nduja Sausage & Burrata Ravioloni with Oregano Butter

 OTHER PASTA DISHES
Pasta alla Norma – A #RallyForRestaurants Special

SEAFOOD PASTA
Crab & Prawn Ravioli with Fresh Samphire & Sage Butter 

VEGETARIAN PASTA
Pumpkin Lasagne with Sage Béchamel 

Trofie with Walnut Pesto from the Italian Riviera & Walnut Crumb

GLUTEN-FREE PASTA
Gluten-Free Tagliatelle with Pesto alla Genovese & Pine Nuts (Vegetarian)

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
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.
In this indulgent filling, we’ve looked to the region of Umbria, distinguished in the gastronomic world by the 
supreme quality of its tartufi negri - black truffles. Combining these truffles with fine, marbled beef, we’ve 
created a rich, indulgent filling for our tortelloni. The sage butter accompaniment works to accentuate the 
flavour of the beef, whilst a generous sprinkling of hazelnuts adds a wonderful, earthy crunch. Our head chef, 
Roberta, recommends a glass of Tuscan wine - Chianti would make a fantastic choice - to accompany this 
extravagant dish. Buon appetito.

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the tortelloni in the boiling water for 3 minutes, or until ‘al dente’.
3. Whilst the pasta cooks, put the sage butter in a large 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. Finally, scatter over the hazelnuts and 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: 746KCAL

Energy 1364kJ
Calories 327kcal
Fat 20.8g
Of which saturates 10.3g
Carbohydrates 24.4g
Of which sugars 1.3g
Protein 11.5g
Salt 1.1g

BEEF & TRUFFLE TORTELLONI WITH SAGE
BUTTER & HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Beef (49%), Grana Padano (MILK, Salt, 
Rennet, EGG Lysozyme), Onion, Carrots, CELERY, Breadcrumb 
(WHEAT), Olive Oil, Water, Garlic, Rosemary, Truffle Cream 
(Black Truffle, Tuber Aestivum, Salt, Natural Truffle Flavouring), 
Thyme, Laurel, Salt, White Pepper), Rice FLour
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Hazelnuts (8g):
Hazelnuts (NUTS)
Italian Grated Cheese (8g):
MILK, Salt, Rennet





#PASTAEVANGELISTS



ABOUT THE DISH
Incredibly, unapologetically meaty, the sausages we’ve used to prepare this dish are hand-made by expert 
butchers. And, although the craftsmanship and method that goes into making these sausages is a closely-
guarded secret, what the butchers will tell us is that a great sausage demands just the right amount of fat and 
freshest of ingredients. In Sardinia, an Italian island of the Mediterranean, you can ask any passerby - albeit 
in Sardu, the local language - what the secret to the island’s special ragù is. Invariably, should you understand 
the vernacular, they will tell you that the perfect ragù alla Campidanese (named after the island’s Campidano 
region) relies not on elaborate preparation but the use of as few ingredients as possible. Each, however, must 
be exquisite. And it’s this stripped-back list of ingredients that makes this dish so special.

Whilst the secrets of our butchers’ iconic salsiccia will remain so, we can reveal that we cook the sausage meat 
with a simple combination of the very best tomatoes, fennel seeds, onion and seasoning. And that’s it. But 
don’t let the simplicity of its preparation belie its exceptionally meaty flavour. We serve with mafalde, whose 
long, twisted ridges sop up every last morsel of sausage meat ragù.

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 mafalde in the boiling water for 3 minutes, or until ‘al dente’ (check a strand before removing from 
the water)
3. Whilst the pasta cooks, put the sausage 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!

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

MAFALDE WITH OUR SECRET SAUSAGE
RAGÙ FROM SARDINIA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (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
Italian Grated Cheese (8g):
MILK, Salt, Rennet



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
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, Water, 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: 876 kcal

Energy 1094kJ
Calories 263kcal
Fat 12.0g
Of which saturates 5.8g
Carbohydrates 25.5g
Of which sugars 0.9g
Protein 12.7g
Salt 0.7



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 876 kcal

Energy 1094kJ
Calories 263kcal
Fat 12.0g
Of which saturates 5.8g
Carbohydrates 25.5g
Of which sugars 0.9g
Protein 12.7g
Salt 0.7



#PASTAEVANGELISTS



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. 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. 
5. Scatter over the grated cheese. Buon appetito!

“ULTIMATE” LASAGNE WITH BEEF & 
BAROLO RAGÙ WITH 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)
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 727kcal

Energy 886kJ
Calories 212kcal
Fat 12.0g
Of which saturates 5.8g
Carbohydrates 12.8g
Of which sugars 1.5g
Protein 12.4g
Salt 0.3g



ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South, with our ‘nduja & burrata 
ravioloni. Delicate parcels of fresh pasta conceal a mouth-wateringly decadent filling that showcases some of 
lo stivale’s best-loved exports. The characteristic, fiery richness of ‘nduja sausage is suspended in creamy, fresh 
burrata - the jewel in the crown of Italian cheeses. Renowned for its indulgent, buttery consistency and delicate, 
milky flavour, burrata is crafted by artisan cheesemakers located in the stunning Apulia region of the South. 
Pronounced an-du-yah, the spicy and spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. 
The salume (cured meat) blends rich cuts of pork, such as the belly and shoulder, with sweet and spicy paprika 
and hot Calabrian peppers, boasting a unique flavour that pairs perfectly with delicate burrata, and shines in 
our ravioloni. 
We anoint our ‘nduja & burrata ravioloni with fragrant oregano butter, lending an earthy aroma and enticing 
gloss to the dish. We finish our pasta, of course, with an obligatory lashing of Italian 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

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the ravioloni in the boiling water for 3 minutes, or until ‘al dente’.
3. Whilst the pasta cooks, put the oregano butter in a large 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. Buon appetito!

‘NDUJA SAUSAGE & BURRATA RAVIOLONI WITH 
OREGANO BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Ravioloni (200g): 
Pasta 40% (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, Water), 
Filling 60% (Ricotta Cheese (MILK, Cream (MILK), Salt, Acidity 
Regulator, Lactic Acid), Burrata Cheese (MILK, Salt, Rennet), Nduja 
(Pork Fat, Pork, Calabrian Hot Pepper, Salt, Spices), Grana Padano 
(MILK, Salt, Rennet, EGG Lysozyme), Rice Flour
Oregano Butter (20g):
Butter (MILK), Oregano, Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 723 kcal

Energy 1321kJ
Calories 317kcal
Fat 19.3g
Of which saturates 10.5g
Carbohydrates 25.3g
Of which sugars 1.3g
Protein 11.6g
Salt 1.1g



#PASTAEVANGELISTS





ABOUT THE DISH
This collaboration is the first in our series of #RallyForRestaurants partnerships. As a food delivery 
company, we feel passionately about supporting the restaurant industry through this uncertain 
time in any small way we can. Each week we’ll dedicate a different regional recipe to one of our favourite 
independent Italian eateries, donating £1 from each dish sold to their team. Join the rally and add a 
Pasta alla Norma to your box today.

Why we love Norma London:
A new restaurant worth getting excited about. With its townhouse setting, Moorish patterned walls, deco-style 
panels and homely amber glow, Norma brings the vibrant charm of Sicilia into the glamour of Fitzrovia.
About the dish: This is Chef Director Ben Tish’s signature pasta dish at Norma London. The sauce is typical of 
Sicilian cuisine - well-balanced, made using the finest, seasonal produce - from buttery aubergines grown in 
the outskirts of Catania to plump, fleshy San Marzano tomatoes and a scattering salty of Ricotta salata. Of the 
dish, Ben says: “I first tried this in Catania where it supposedly originates and it was delicious, so simple. It’s 
one of the few properly authentic dishes at Norma, I didn’t want to mess with it at all as it’s so good as it is.”
Look out for our #RallyForRestaurants limited edition dishes which will feature on our menus in the coming 
weeks.

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 penne in the boiling water for at least 3 minutes, or until ‘al dente’ (check a piece before removing 
from the water).
3. Whilst the pasta cooks, put the norma sauce in a large pan, cover with a lid and gently heat until steaming. 
Once steaming, turn off heat.
4. Once cooked, transfer the penne to the sauce. Toss gently to coat.
5. Finally, scatter over the ricotta salata cheese. Buon appetito!

#RallyForRestaurants Special

PASTA ALLA                        

INGREDIENTS  (Allergens in BOLd & CAPITALISED)
Penne (165g):
Durum WHEAT Semola, Water, Rice Flour
Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Water, Onion, Carrot, Red 
Wine (SULPHITES), Extra Virgin Olive Oil, Basil, Garlic, Sugar, 
Oregano, Black Pepper
Ricotta Salata Cheese (8g):
MILK

NUTRITION per  100g

CALORIES PER SERVING: 516 kcal

Energy 583kJ
Calories 139kcal
Fat 1.2g
Of which saturates 0.3g
Carbohydrates 26.5g
Of which sugars 1.8g
Protein 5.1g
Salt 0.1g



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 granchio - crab in Italian - to the most beautiful prawns, 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, choosing to 
serve this week’s ravioli with succulent crab meat and fresh prawn. To accentuate the flavour of - and indeed 
do justice to – these ingredients, we dress the ravioli in a simple, but beautiful, butter infused with sage (a 
fabulous pairing for seafood). To finish, we garnish with a little asparagi di mare (the Italians gorgeously, even 
poetically, refer to samphire as ‘asparagus of the sea’), adding a final whisper of the Italian seaside - and at its 
most beautiful.

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 ravioli in the boiling water for 3 minutes, or until ‘al dente’.
3. Whilst the pasta cooks, put the sage butter and samphire in a large 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. Top with the grissini crumb. Buon appetito!’

CRAB & PRAWN RAVIOLI WITH FRESH 
SAMPHIRE & SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Mascarpone Cheese (MILK, Cream (MILK), 
Salt, Lactic Acid), Crab (27.5%, CRUSTACEAN), Prawns 
(CRUSTACEAN), Pangasius (FISH), Butter (MILK), Onion, 
Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli Pepper, White 
Pepper, Rice Flour
Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Samphire (9g): 
Fresh Samphire
Grissini Crumb (5g):
WHEAT Flour, Italian Extra Virgin Olive Oil, Yeast, Salt, Malt 
(BARLEY)

NUTRITION per  100g

CALORIES PER SERVING: 882 kcal

Energy 1539kJ
Calories 369kcal
Fat 12.2g
Of which saturates 11.3g
Carbohydrates 13.3g
Of which sugars 1.8g
Protein 7.8g
Salt 0.7g



#PASTAEVANGELISTS



#PASTAEVANGELISTS



ABOUT THE DISH
Italians love using zucca, or pumpkin, in cooking so much that they are actually the 8th largest producer of 
pumpkins in the world. Pumpkins, along with other types of seasonal squash, are especially loved in Venezia, 
where they have been grown since the 5th century. Early Venetians would cultivate zucca in the autumn, but 
eat it throughout the year, since it keeps for some time. We believe in following their example.
Indeed, as great Italian food relies on fantastic, fresh ingredients, so Italian chefs are somewhat particular when 
sourcing ingredients. In this recipe, we use beautiful squash, treasured for its nutritional value and dense, 
sweet flesh. Whilst the squash is British, the recipe is emphatically Italian: alongside zucca we have a beautiful, 
sage-infused besciamella, layered into a rich, warming and vegetarian lasagne.

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. 
5. Scatter over the grated cheese. Buon appetito!

PUMPKIN LASANGE WITH SAGE
 BÉCHAMEL (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Lasagne (335g): 
Besciamella Sauce (MILK, WHEAT Flour, Butter [MILK] , Salt, 
Nutmeg), Pumpkin, Fresh Pasta (WHEAT Flour, EGG), Sage, 
Salt, Black Pepper, Italian Vegetarian Grated Cheese (MILK, 
Salt, Vegetarian Rennet, EGG Lysozyme)
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 374 kcal

Energy 458kJ
Calories 109kcal
Fat 5.6g
Of which saturates 3.4g
Carbohydrates 9.8g
Of which sugars 2.8g
Protein 4.9g
Salt 0.3g



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 (VEGETARIAN)

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: 823 kcal

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



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 823 kcal

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





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, cut into beautiful pieces of casarecce.
Tagliatelle fall into the family of what is known as “cutters” (in Italian, “Tagliare”, means “to cut”), which is a 
group of pasta that are long and ribbon-like. Other members of the “cutters” family include tagliolini, tajarin, 
pappardelle, trenette and fettuccine. Tagliatelle hail from the Emilia-Romagna and Marche regions of Italy, 
where they have been loved for generations. Legend states that tagliatelle were invented on the night of 
Annibale II Bentivoglio’s wedding to Lucrezia from the house of Este in 1487, by Lucrezia’s talented chef, after 
seeing her ribbon-like hairstyle. However, there is much speculation about whether this is actually true or a 
joke made up by humourist Augusto Majani in 1931. We will never know. 
One thing is absolutely certain, however. Bologna takes so much pride in its beloved tagliatelle that the city 
keeps a solid gold instrument, demonstrating the correct dimensions of a piece of tagliatelle, in its Chamber 
of Commerce (1 mm x 6 mm, for the curious). While we cannot guarantee our handmade tagliatelle are 
precisely those dimensions, we can guarantee that they perfectly complement our stripped-back, but incredibly 
beautiful, pesto alla genovese. Made very simply using a pestle and mortar with just a few ingredients, this 
classic sauce of Liguria is splendid at its freshest - which is exactly what we bring you.

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 tagliatelle in the boiling water for 2 minutes, or until ‘al dente’ (check a strand 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 tagliatelle to the pesto. Toss gently to coat. 
5. Finally, scatter over the grated cheese. Buon appetito! 

GLUTEN-FREE TAGLIATELLE WITH PESTO ALLA 
GENOVESE & PINE NUTS (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten Free Tagliatelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, 
Buckwheat, Maize, Quinoa), Xanthan Gum, Water, Olive Oil, 
Salt, Turmeric, Sunflower Lecythin
Pesto alla Genovese (70g):
Basil (51%), Olive Oil, Vegetarian Italian Cheese (MILK, Salt, 
Vegetarian Rennet, EGG Lysozyme), Pine Kernels, Garlic, Salt
Vegetarian Grated Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

*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: 637 kcal

Energy 1092kJ
Calories 262kcal
Fat 14.6g
Of which saturates 3.9g
Carbohydrates 18.8g
Of which sugars 1.7g
Protein 12.6g
Salt 1.3g



NEXT WEEK’S MENU
FROM 20TH APRIL

This menu is made from 100% recyclable materials


