
THIS WEEK’S MENU
FROM 20TH TO 26TH APRIL
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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 . 

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



OUR PASTA MENU
OUR PASTA MENU

#RallyForRestaurants DISH

Pappardelle with Tuscan Wild Boar Ragù, in honour of Maremma

MEAT PASTA
Fettuccine with ‘Nduja Sausage, Amalfi Lemon and Mascarpone

Gnocchi with a Beef & Barolo Wine Ragù

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

OTHER PASTA DISHES
Pumpkin Ravioli with Sage Butter & Hazelnut Crumb

Amalfi Lemon & Mozzarella Tortelloni with Sage Butter
Black Truffle & Pecorino Triangoli with Truffle Butter & Toasted Hazelnuts

VEGAN PASTA
Conchiglie with Pistachio Pesto & Pistachio Crumb (Vegan)

GLUTEN-FREE PASTA
Casarecce with our “Carbonara of Dreams” & Crispy Pancetta (Gluten Free)

KIDS MENU DISH
Kids’ Fusilli with Chef Roberta’s Tomato & Basil Sauce (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 freez-

er. 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. 

Do you have feedback on our weekly menu, dish selection, or flavours? 
Please email our chef directly at food@pastaevangelists.com with your thoughts and suggestions!



#RallyForRestaurants Special



ABOUT THE DISH
Why we love Maremma: A true taste of the wild Tuscan hinterland in the heart of South London. A labour of 
love by long-standing Brixton residents Dickie & Alice, we love Maremma for its charming neighbourhood feel, 
rustic menu and fabulous selection of Tuscan wines.
About the dish: Pappardelle al ragù di cinghiale is a speciality of the Maremma region, a coastal stretch of 
Tuscany known as a hotspot for game hunting, where boar have roamed the woodlands for centuries. Of the 
Maremma-take on this Tuscan delicacy, Executive Chef Alice says “In the Maremma, wild boar is served with 
pappardelle - this combination is part of their heritage so we wanted to stay as true to culinary tradition as 
possible. Plus the way the silky egg pasta absorbs the flavour of the ragù and the slow-cooked meat clings to 
the thick ribbons is heavenly...who would want to mess with that?!”
How else can you support Maremma at this time? Join their voucher scheme, which will offer a 20% discount 
on future meals at Maremma for payments to them today. This cash injection will help them ride the storm 
until they can reopen - it also gives their dear customers something to look forward to when the dust has 
settled! South London residents should also check out Maremma Deli, a new takeaway service offering 
restaurant-quality, oven-ready meals, Maremman cheese and charcuterie, wine, fresh fruit and vegetable bags, 
homemade fresh pasta and sauces and other essentials to their customers and much-loved neighbourhood in 
Brixton

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 2-3 minutes, or until ‘al dente’ (check a strand before removing 
from the water). 
3. Whilst the pasta cooks, put the boar 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!

PAPPARDELLE WITH TUSCAN WILD BOAR 

RAGÙ IN HONOUR OF MAREMMA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (165g): Durum WHEAT Semola, WHEAT Flour, 
Free Range EGG, Rice Flour
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

NUTRITION per  100g

CALORIES PER SERVING: 696 kcal

Energy 874kJ
Calories 209kcal
Fat 6.2g
Of which saturates 1.9g
Carbohydrates 25.1g
Of which sugars 1.3g
Protein 11.6g
Salt 0.7g



#PASTAEVANGELISTS



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

NUTRITION per  100g

CALORIES PER SERVING:619 kcal

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

FETTUCCINE WITH ‘NDUJA SAUSAGE, AMALFI 
LEMON AND 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



ABOUT THE DISH
Ragù was invented and published in the 18th century by Alberto Alvisi, who was the chef for the Cardinal of 
Imola, later Pope Pio VII. Alvisi’s recipe was documented as “The Cardinal’s Ragù”, but was not rediscovered for 
another 180 years by Bolognese journalists digging through archives. Alvisi’s recipe included exotic spices like 
cinnamon, which was quite inventive for the age. Cinnamon is rarely used in ragù in the modern day. Instead, 
recipes focus on ensuring that the meat is the primary element of the dish.
In that spirit, our chefs carefully brown pieces of marbled beef until they take on a deep, burnished hue, 
helping to develop the meat’s flavour. We then slowly braise our caramelised beef with Barolo wine, onions 
and tomatoes to make the meat as tender and flavourful as possible. This very special ragù is served with 
artisan gnocchi dumplings made using a mixture of flour and potato. 

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 gnocchi in boiling water for 2 minutes.
3. Whilst the gnocchi cook, 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 gnocchi to the ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

GNOCCHI WITH A BEEF & 
BAROLO WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Potato Mix (Potato Flakes, Potato Starch, Modified Starch, Rice 
Cream, Salt, Flavouring, Spices), Ricotta Cheese (MILK), Grated 
Cheese (MILK), Free Range EGG, Salt, Nutmeg, White Pepper, 
Preservative E202 
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

NUTRITION per  100g

CALORIES PER SERVING: 611 kcal

Energy 694kJ
Calories 166kcal
Fat 4.5g
Of which saturates 1.3g
Carbohydrates 22.1g
Of which sugars 2.4g
Protein 7.3g
Salt 1.4g



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 611 kcal

Energy 694kJ
Calories 166kcal
Fat 4.5g
Of which saturates 1.3g
Carbohydrates 22.1g
Of which sugars 2.4g
Protein 7.3g
Salt 1.4g



#PASTAEVANGELISTS



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 ravioloni with succulent crab meat and fresh prawn. To accentuate the flavour of - and indeed 
do justice to – these ingredients, we dress the ravioloni 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
Note: Because our ravioloni 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 ravioloni in the boiling water for 3 minutes.
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 ravioloni to the butter. Toss gently to coat.

CRAB & PRAWN RAVIOLONI WITH FRESH 
SAMPHIRE & SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Ravioloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, Free 
Range 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 (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Samphire (9g): 
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 882kcal

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



ABOUT THE DISH
Did you know that Italians adore the delicate and sweet flesh of pumpkin in their pasta dishes? In fact, so 
amorous is il bel paese for a cube or two of zucca (pumpkin) that they have laid claim to the notable title of 
8th largest pumpkin producer in the world, with Venice growing them since the 5th century. Pasta ripiena 
(filled pasta) with pumpkin is a specialty of the regions surrounding the river Po, including Emilia-Romagna 
and Lombardia. The exact origin of pumpkin ravioli is hotly debated, as both Mantova and Ferrara have early 
records of this dish, and therefore both take credit.
In any case, in homage to these gastronomic - and pumpkin - centres of Northern Italy, this week we’ve filled 
our fresh ravioli with a beautifully orange and sweet-fleshed pumpkin filling. Burro e salvia - sage butter 
- accompanies the ravioli as sage is well-recognised as a fantastic pairing for pumpkin and other squash, 
tempering their sweetness and adding an earthy, savoury flavour. To complete this dish, we’ve provided a 
crunchy crumb made from crushed nocciole (hazelnuts) which we source from Piemonte; indeed, Piemontese 
hazelnuts are some of the world’s finest – and we hope you’ll agree they are a consummate pairing for this 
special pasta ripiena. A smattering of Italian grated cheese completes the dish perfectly.

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 the boiling water for 3 minutes.
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 ravioli to the butter. Toss gently to coat.
5. Scatter on top the hazelnut crumb and grated Italian cheese

PUMPKIN RAVIOLI WITH SAGE BUTTER & 
HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Ravioli (200g): 
Fresh Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG), Filling 
(Pumpkin (33%), Ricotta Cheese (MILK, Cream (MILK), Salt, Lactic Acid), 
Grana Padano (MILK, salt, Rennet, EGG Lysozyme), Shallots, Butter 
(MILK), Potato Flakes, Sage, Salt, White Pepper)
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Hazelnut Crumb (8g):
Hazelnuts (NUTS)
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 597 kcal

Energy 1091kJ
Calories 262kcal
Fat 13.7g
Of which saturates 6.8g
Carbohydrates 26.7g
Of which sugars 5.9g
Protein 7.7g
Salt 1.0g



#PASTAEVANGELISTS



#PASTAEVANGELISTS



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. This lemon - known 
as the Stusato d’Amalfi - is distinguished by its strong fragrance and for a flavour less acidic than other types of 
lemon. The botanist Giovanni Baptista Ferrari in 1646 was the first to record a description and note the qualities 
of these lemons. Since then, these lemons have only become more renown. Founded in 2002, the Consorzio 
di Tutela del Limone Costa d’Amalfi I.G.P. - or the Consortium for the Promotion of the Amalfi Coast Lemon - is 
tasked with preserving the tradition of this lemon as well as promoting it to consumers, trade, and media. 
In this dish, the Amalfi lemon 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 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
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in the boiling water for 3 minutes.
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 grated cheese to complete the dish. Buon appetito!

AMALFI LEMON & MOZZARELLA TORTELLONI 
WITH SAGE BUTTER

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 (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 713 kcal

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



NUTRITION per  100g

CALORIES PER SERVING: 701 KCAL

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

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 (20g):
Butter (MILK), Black Truffle (9%), Truffle Oil (4%) (Olive Oil, 
Truffle Flavouring), Salt
Hazelnut Crumb (8g):
Hazelnuts (NUTS)

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 and 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! 





ABOUT THE DISH
The name of this beautiful, beach-evoking pasta shape derives from the Italian word for seashell, “conchiglia”. 
The Italian word “conchiglie”, just like the English word “conch”, shares the same Greek root in the form of 
κοχύλι (kochýli), which means “shell”.
And whilst you may not find grains of sand from the Italian coastline within our artisan conchiglie, you will find 
that they are the perfect shape for this beautiful plant-based pesto, and pretty pink-green pieces of our Bronte 
pistachio crumb, to nestle within. 
Bronte pistachios, also known as ‘’green gold’’ in their native Sicily, from where this sauce originates, are 
renowned throughout the gastronomic world for their rich, nutty flavour and deep green colour. 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, has the most beautiful colour. 

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 conchiglie 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 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! 

CONCHIGLIE WITH PISTACHIO PESTO 
& PISTACHIO CRUMB (VEGAN) 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Conchiglie Pasta (165g):
Durum WHEAT Flour, Water, Rice Flour,Preservative E202
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: 863 kcal

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



#PASTAEVANGELISTS





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.
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 in which our tangles of fresh bucatini – in our opinion bigger 
and better than spaghetti – 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 casarecce in boiling water for 2 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 the carbonara sauce. Cover 
with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the casarecce to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

CASARECCE WITH OUR “CARBONARA OF 
DREAMS” & CRISPY PANCETTA (GLUTEN FREE)

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
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

*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.

NUTRITION per  100g

CALORIES PER SERVING: 816 kcal

Energy 1020kJ
Calories 245kcal
Fat 14.4g
Of which saturates 6.7g
Carbohydrates 13.9g
Of which sugars 1.6g
Protein 14.1g
Salt 1.2g



ABOUT THE DISH
Bambini love our sweet and simple cherry tomato sauce with twirly fusilli pasta and a sprinkling of tasty 
cheese. Whenever our Head Chef Roberta is cooking for her nephews Gabriele e Francesco, this dish is always 
their special request - and one she’s happy to oblige, particularly as this sauce, inspired by the Italian South, is 
packed with healthy vegetables and contains no bad stuff. 
In this dish, our fresh, artisan fusilli  – beloved of bambini across Italy for their fun, twisted shape – are 
combined with Chef Roberta’s tomato and basil sauce. It’s exceptionally fresh and made with the best 
pomodori, namely the San Marzano variety, grown in the nutrient-rich soil of Mount Vesuvius. Sweet and 
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. Your bambino will love sprinkling over their 
very own serving of formaggio to complete their pasta 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 sauce in a large pan. 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!

KIDS’ FUSILLI WITH CHEF ROBERTA’S TOMATO 
& BASIL SAUCE (VEGETARIAN) 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fusilli (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice Flour
Tomato and Basil Sauce (160g):
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: 546 kcal

Energy 684kJ
Calories 164kcal
Fat 3.1g
Of which saturates 1.1g
Carbohydrates 26.1g
Of which sugars 2.3g
Protein 7.4g
Salt 0.5g



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 546 kcal

Energy 684kJ
Calories 164kcal
Fat 3.1g
Of which saturates 1.1g
Carbohydrates 26.1g
Of which sugars 2.3g
Protein 7.4g
Salt 0.5g
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This menu is made from 100% recyclable materials


