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To celebrate the release of Little Women we are giving you the chance 
to win a deluxe girls night in!

WIN AN ARTISANAL PASTA FEASTING BOX PLUS 
A SONY HOME ENTERTAINMENT BUNDLE

(including a 32inch Smart Full HD LED, a Smart Blu-ray™ Player AND a Bluetooth® Sony Sound Bar)

Plus Little Women on DVD or Blu-ray™ for 10 runners up!

VISIT PASTAEVANGELISTS.COM/GIRLS-NIGHT-IN TO ENTER

Greta Gerwig’s critically acclaimed Little Women is available to download
and keep on 11th May and available on Blu-ray™ and DVD on 25th May



OUR PASTA MENU
MEAT PASTA

Pappardelle with Beef Shin & Barolo Wine Ragù
Sausage Ragù from Sardinia with Fresh Conchiglie

Carbonara of Dreams with Fresh Rigatoni & Pancetta
Beef & Truffle Agnolotti with Sage Butter and Hazelnut Crumb

SEAFOOD PASTA
Crab & Chilli Tortelloni with Tarragon Butter and Fennel Taralli Crumb.

OTHER PASTA DISHES
Black Truffle & Burrata Ravioloni with Truffle Butter & Hazelnuts

VEGETARIAN PASTA
Tagliatelle with Pesto alla Genovese & Pine Nuts

Wild Mushroom & Porcini Triangoli with Truffle Butter & Hazelnuts
 

GLUTEN-FREE PASTA
Pappardelle with a Pork & Cavolo Nero Stracotto Ragù

KIDS MENU DISH
Kids’ Giant Spaghetti with Roberta’s Cheese Sauce from Rome

© 2019 Columbia Pictures Industries, Inc., Monarchy Enterprises S.a r.l. and Regency Entertainment (USA), Inc. All Rights Reserved.
2020 SPHE Inc. All Rights Reserved.

VISIT PASTAEVANGELISTS.COM/GIRLS-NIGHT-IN TO ENTER

Greta Gerwig’s critically acclaimed Little Women is available to download
and keep on 11th May and available on Blu-ray™ and DVD on 25th May

Feedback about the food?
Please email our chef directly at food@pastaevangelists.com with your thoughts 

(as well as any dishes you’d love to see in future). For all other enquiries, 
please contact our Customer Support team at chef@pastaevangelists.com

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. 





ABOUT THE DISH
Pappardelle originate in Tuscany, a region known for rich, hearty sauces. Pappardelle are one of the widest flat 
pastas, meaning they are the perfect size to sop up meat sauces. The word “pappardelle” comes from the verb 
“pappare”, meaning to “gobble up”, which is exactly what people who come into contact with this classic Tuscan 
pasta invariably find themselves doing.

In this dish, chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished hue. To pair, 
we have selected a fabulously rich and aromatic Barolo wine, quintessentially Tuscan, adding incredible depth 
and flavour to our ragù. Our beef shin gently simmers for hours and hours until it reaches a consistency so silky 
that it ceases to cling to the bone, becoming the focal point for this classic ragù of Tuscany. 

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 ragù in a large pan, add 1-2 tbsp (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!

NUTRITION per  100g

CALORIES PER SERVING: 739 kcal

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

PAPPARDELLE WITH BEEF SHIN 
& BAROLO WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (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



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

SAUSAGE RAGÙ FROM SARDINIA
WITH FRESH CONCHIGLIE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Conchiglie (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
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 conchiglie (shells), 
which beautifully capture every last morsel of our secret sausage 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 conchiglie in the boiling water at least 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 tbsp (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 conchiglie to the ragù. Toss gently to coat.
5.Finally, scatter over the grated cheese. Buon appetito!





#PASTAEVANGELISTS



ABOUT THE DISH
“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something, and this 
pasta is traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are ridged 
on the outside and smooth inside. These ridges are cleverly designed to help the pasta get a grip on the sauce, 
whilst the large insides allow golden morsels of our salty pancetta to nestle within the tubes.

The carbonara sauce we pair our rigatoni 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 rigatoni pasta sop up this luxuriant sauce. Made with pancetta, known for its deep, salty intensity, our 
carbonara sauce also contains eggs, a drop of cream, freshly ground black pepper and decadent aged Italian 
cheese. Allow yourself to 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 rigatoni 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 rigatoni to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

NUTRITION per  100g

CALORIES PER SERVING: 916 kcal

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

CARBONARA OF DREAMS WITH 
FRESH RIGATONI & PANCETTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Rigatoni (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



ABOUT THE DISH
Agnolotti are a special type of small, square-shaped ravioli originating in Piemonte, an idyllic region of Italy’s 
North West known for its chocolate production and sprawling mountain ranges. Indeed, the region’s name - 
“Piedmont” in English - originates from the Latin “Pedemontis”, or “ad pedem montium”, meaning “at the foot 
of the mountains”. These mountains are, of course, the Alps, where many local Piemontese escape to from the 
region’s towns and cities in search of rustic respite. And it’s in the local taverne, gazing out from snow-topped 
peaks, that Piemontese best-enjoy their filled agnolotti. Alex’s (the founder of Pasta Evangelists) father, Daniele, 
is currently in Sestriere, in the Piemonte alps, taking refuge during these tough Coronavirus times.
To do justice to this evocative scene, we’ve looked to a second region, Umbria, for inspiration when creating 
the filling for our agnolotti. Distinguished in the gastronomic world by the supreme quality of its tartufi neri 
(black truffles), Umbria is at the centre of the global truffle trade. Indeed, at Pasta Evangelists we have our very 
own ‘’dealer’’ who visits our kitchen with a trunkful of freshly-foraged truffles for us to choose from. As you can 
imagine, the smell is utterly exquisite, though not for our co-founder Chris who, bizarrely to the rest of us, is 
trenchant in his aversion to il tartufo. In any case, our filling is prepared by combining fresh black truffle with 
fine, marbled beef & aromatics. 
Its fabulous taste is accentuated by the sage butter accompaniment - a herb renowned for its propensity to 
bolster the rich, savoury flavour of meat - as well as a hazelnut crumb. And whilst we normally forgo formaggio 
in this dish (it isn’t strictly traditional to serve with tartufo), this week we’ve decided to up the indulgence 
quotient to hitherto unseen levels: and why not? Winter has finally come to a close, but intemperance beckons 
one last time...
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 agnolotti 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 agnolotti to the butter. Toss gently to coat. Top with the hazelnut crumb and grated 
cheese. Buon appetito!

BEEF & TRUFFLE AGNOLOTTI WITH 
SAGE BUTTER AND HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef & Truffle Agnolotti (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

NUTRITION per  100g

CALORIES PER SERVING: 746 kcal

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



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 746 kcal

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
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CRAB & CHILLI TORTELLONI WITH TARRAGON
 BUTTER AND FENNEL TARALLI CRUMB

This collaboration is the third 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 collaborate with one of our favourite chefs and dedicate one of our regional recipes to them, donating £1 from 
each dish sold to the restaurant & their team. To find out more about how you can support Wild By Tart during the 
lockdown, visit wildbytart.com.

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. 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. 
But it’s not just Italy that hosts this magical coastal tradition. In fact, the inspiration for our crab & chilli tortelloni 
comes from the South West of England or, to be precise, Brixham, a fishing village in Devon, home to some of the 
freshest crab available in the country. This was the birthplace of  Wild By Tart’s “ultimate crab pasta” recipe, our 
limited-edition #RallyForRestaurants recipe for this week. In homage to Jemima & Lucy’s take on the classic Italian 
seafood pasta dish, we have selected the very best Devonshire crab, pairing it with red chilli, finishing with a dressing 
of tarragon butter and a sprinkling of crushed fennel taralli. We top the dish with a garnish of samphire (which 
the Italians gorgeously, even poetically, refer to samphire as ‘asparagus of the sea’), because it wouldn’t be a Pasta 
Evangelists crab dish without a final whisper of 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
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 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 tortelloni to the butter. Toss gently to coat. Finally, top with the fennel taralli crumb. 
Buon appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Tortelloni (200g):
Durum WHEAT Semolina, WHEAT flour “00”, Liquid 
Pasteurised EGG, Crab Meat (CRUSTACEANS), Pangasius 
(FISH), Mascarpone Cheese (MILK, Cream (MILK), Salt, Acidity 
Regulator: Lactic Acid), Butter (Milk), White Wine, Shallots, 
Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli Pepper, White 
Pepper.
Tarragon Butter (25g):
Butter (MILK) (87%), Tarragon (10%), Salt, Black Pepper
Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt
Samphire (9g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 866.77 kcal

Energy 1553.26kJ
Calories 372kcal
Fat 14.22g
Of which saturates 71.57g
Carbohydrates 13.07g
Of which sugars 1.61g
Protein 7.92g
Salt 0.47g



ABOUT THE DISH
Ravioli have been a staple in Italian cuisine since the 14th century. The first mention of the word was in one of 
Prato’s personal letters, dating back to around 1380. Ravioli come from all over Italy, with each location having 
its own unique take on the filling. Ravioloni are simply large ravioli as the suffix “-oni” in Italian means big or 
large. 
This dish holds a well-deserved status as one of the classic indulgent tastes of Italy, with each raviolone
filled with black truffles grown in Norcia, an area of south-east Umbria, where they are locally known as trifolati 
and prized for their incredible aroma. 
So as not to compromise the truffles’ elegance with an inferior accompaniment, we combine the beautiful 
black truffles with burrata, the jewel in the crown of Italian cheeses. Highly regarded for its soft-centred 
creaminess and fresh, delicate taste, it marries beautifully with our decadent truffle filling. Finished with a 
truffle butter and a sprinkling of hazelnut crumb, these ravioloni are sure to be a decadent treat! 

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 truffle butter.   
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the ravioloni in the boiling water for 2-3 minutes.
3. Whilst the pasta cooks, put the truffle 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 ravioloni to the butter. Toss gently to coat.
5. Finally, scatter over the hazelnut crumb to complete the dish. Buon appetito!

BLACK TRUFFLE & BURRATA RAVIOLONI WITH 
TRUFFLE BUTTER & HAZELNUTS

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Black Truffle & Burrata Ravioloni (200g):
Durum WHEAT Semolina, WHEAT flour “00”, Liquid Pasteurised 
EGG (24%), Water Ricotta Cheese (MILK, Cream (MILK), Salt, Acidity 
Regulator: Lactic Acid), Stracciatella Cheese (MILK, Salt, Rennet), Grana 
Padano (MILK, Rennet, Preservative: EGG Lysozyme), Truffle Cream 
5% (Black Truffle Aestivum, Salt and Natural Truffle Flavouring), Potato 
Flakes.
Truffle Butter (25g):
Butter (MILK) (87%), Black Truffle (10%), Salt, Black Pepper
Hazelnuts (8g): 
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 941.35 kcal

Energy 1649.10 kJ
Calories 404.01 kcal
Fat 18.81g
Of which saturates 10.02g
Carbohydrates 23.67g
Of which sugars 1.44g
Protein 9.76g
Salt 0.79g
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ABOUT THE DISH
Tagliatelle originate in Emilia-Romagna, a region often touted as the ”food capital of Italy”, and therefore of 
the world. Tagliatelle are a flat pasta, whose official width and thickness as stated by the Bolognese Chamber 
of Commerce are 6mm x 1mm. Legend states that tagliatelle was 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 as to if this was actually true or a joke made up by 
humourist Augusto Majani in 1931.

For the sauce, we have selected a traditional 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. As we move into the Spring and Summer months, basil pesto is particularly bright and fresh with 
basil at its most flavourful. If you want to try your hand at making pesto alla Genovese at home, head to our 
blog at pastaevangelists.com/blogs for our recipe of this classic.

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 tagliatelle that might be stuck together. 
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the tagliatelle 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 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! 

TAGLIATELLE WITH PESTO ALLA GENOVESE 
& PINE NUTS (VEGETARIAN)

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

NUTRITION per  100g

CALORIES PER SERVING: 741 kcal

Energy 1270kJ
Calories 305kcal
Fat 12.8g
Of which saturates 3.2g
Carbohydrates 34.2g
Of which sugars 1.1g
Protein 12.6g
Salt 0.9g



ABOUT THE DISH
Italy’s Alps and Apennine mountains are flourishing grounds for its citizens’ favourite mushrooms. Indeed, 
in late autumn, something takes hold of Italians. It’s not so much a fever, but rather a lust, a kind of earthy 
hunger as families set out for the hunting grounds once favoured by their ancestors. They’re hungry for funghi, 
specifically for the porcini that sprout in the wooded hills of Piemonte, Toscana, Emilia-Romagna, Umbria and 
the hills of Veneto. It’s these wonderful wild mushrooms that, together with ricotta cheese, shallots and several 
foraged herbs come together to create the filling of this week’s triangoli. 

Bringing a second - and perhaps even more extravagant - ingredient to the table, this week’s triangoli also are 
lavished in a butter made using the treasured black truffle, foraged in the region of Umbria. Taken together 
with the wonderful, earthy flavours of the mushrooms, the truffle butter adds an exceptionally beautiful aroma. 
And with such munificent indulgence, we asked ourselves “why stop there?”. And so we complete this beautiful, 
woodland-evoking dish with a sprinkling of Piemontese hazelnuts - in our opinion the world’s most wonderful.
 

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 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! 

WILD MUSHROOM & PORCINI TRIANGOLI WITH 
TRUFFLE BUTTER & HAZELNUTS (VEGETARIAN)

 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom & Porcini Triangoli (200g):
Fresh Pasta (Durum WHEAT Semola, WHEAT Flour, Free 
Range EGG (18%), Preservative E202, Rice Flour), Filling 
(Mixed Mushrooms with Porcini (35%), Ricotta Cheese (MILK), 
Shallots, Vegetarian Hard Grated Cheese (MILK), White 
Wine (SULPHITES), Emulsifier (Potato Flakes, Starch, Rice 
Cream, Vegetable Fibre), Extra Virgin Olive Oil, Parsley, Garlic, 
Mushroom Stock (Diced Mushroom 5%, Onion), Rosemary, 
Thyme, Salt, White Pepper, Preservative E202)
Truffle Butter (25g):
Butter (MILK) (87%), Black Truffle (10%), Salt, Black Pepper
Hazelnuts (8g): 
Hazelnuts (NUTS)

NUTRITION per  100g

CALORIES PER SERVING: 587 kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
Carbohydrates 24.7g
Of which sugars 1.8g
Protein 7.4g
Salt 0.8g
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ABOUT THE DISH
In this week’s 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 
casarecce.  
Casarecce translates to “homemade” (Casa denotes home in Italian), and hails from Sicily, the largest island of 
the Mediterranean and, indubitably, one of its gastronomic centres. Casarecce resemble a loosely-rolled scroll, 
with many surfaces making it ideal for catching a hearty, meaty sauce. Its rustic, homemade appearance also 
makes it a comforting shape of pasta to enjoy with a warming ragù as the days grow darker and shorter.
In this incredibly special dish, we pay homage to the tradition of pulled pork, which originated in the American 
South but was beloved of impoverished Italian immigrants in their newfound homeland, for whom it proved 
an excellent way to turn cheaper cuts of meat into decadent, tender specimens.
To use the Italian term, our pork is cooked stracotto, literally meaning ‘overcooked’. The implication, here, 
though, is not of rubbery, overcooked meat, but rather of beautiful, rich pork cooked in the Tuscan tradition: 
that is, for hours on end with plenty of aromatics. The resultant pork is a banquet of rich, warming flavour. Just 
pull your fork through the rich strands of slow-cooked meat and delight as they yield and fall apart.

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, put the ragù in a large pan, add 1-2 tbsp (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 casarecce to the ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

G LU T E N  F R E E

CASARECCE WITH A PORK &
 CAVOLO NERO STRACOTTO 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
Pulled Pork Ragù (160g):
Tomato, Pork Shoulder (27%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Cavolo Nero, Extra Virgin Olive 
Oil, Pork Stock (contains CELERY seeds), Salt, Garlic, Sugar, 
Rosemary, Chicken stock (contains CELERY seeds), Bay Leaf, 
Thyme, Black Pepper
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: 563 kcal

Energy 707kJ
Calories 169kcal
Fat 7.3g
Of which saturates 2.5g
Carbohydrates 14.4g
Of which sugars 2.4g
Protein 10.5g
Salt 0.9g



ABOUT THE DISH
Whenever our Head Chef Roberta visits the Italian capital, Roma, with her nephews Gabriele and Francesco - 
which is often, as their nonna Maria lives there - the little duo always ask Roberta to take them to Trattoria Da 
Cesare al Casaletto, where, if she obliges (and she almost always does - she can’t say ‘no’), they’re treated to a 
big bowlful of cacio e pepe, Rome’s classic cheese and pepper sauce.
In this week’s limited edition kids’ dish, Chef Roberta takes us, vicariously at least, to Gabriele and Francesco’s 
favourite Roman trattoria, serving a tangle of giant pici (known in their native Siena as ‘pici’ and loved by 
bambini for their thick, chewy texture) with her signature cacio e pepe sauce, made using Pecorino Romano 
and mascarpone cheeses for a mellow, creamy result that children love. We’ve also included a personal portion 
pot of formaggio (cheese) for them to complete their very own Roman pasta dish. Buon appetito, bambini!

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 4-7 minutes, or until ‘al dente’ (check a piece before removing from the 
water).
3. Whilst the pasta cooks, put the cheese sauce in a bowl, add 1-2 tsbp (15-20ml) of the boiling cooking water 
and mix together to combine. 
4. Once cooked, transfer the pici to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

KIDS’ GIANT PICI WITH ROBERTA’S 
CHEESE SAUCE FROM ROME 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pici (165g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice Flour
Roberta’s Cheese 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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Calories 304kcal
Fat 13.5g
Of which saturates 7.8g
Carbohydrates 27.9g
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Protein 17.2g
Salt 1.0g
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