
THIS WEEK’S MENU
FROM 4TH MAY TO 10TH MAY
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We love pasta, and pasta loves wine
Here at Pasta Evangelists HQ, we’re always seeking new and innovative ways to enrich and 
indulge ourselves in a little Italianità every now and then. As you’ll probably note, the essence 
of Italian-ness is a guiding principle for everything we do here… and can you blame us? We 
implore you to conjure an image more romantic than that of sipping a glass of wine on the 
stunning sun-drenched coast of il bel paese. 

Perhaps it was this very image that inspired our latest venture – Pasta Loves Wine.

Much like our hugely successful #PauseForPasta initiative, where our chef Roberta brought 
pasta-making into your kitchens over Instagram Live, we’re now bringing #PastaLovesWine 
into your lounges. From virtual tastings to tips & theory, our new feature - live every 
Wednesday evening at 7pm on our Instagram page - calls upon our favourite wine experts, 
ranging from producers and sommeliers to buyers and bloggers. Each session covers a 
different topic, from Italian to natural wines, and provides expert wine pairings to enjoy with 
your pasta - each affordable and available in supermarkets. Additionally, our Pasta Loves Wine 
segments offer the exclusive opportunity for a Q&A session with our wine experts, ensuring 
no vino curiosities go unanswered. 

In terms of pasta pairings, we always ensure to showcase dishes that feature on our menu that 
week, so you can exercise your new found pasta-wine pairing knowledge in real-time.

Are you joining us? Show us your pasta & wine pairings with the hashtags 
#PastaLovesWine and #PastaEvangelists. Cin cin! 



OUR PASTA MENU
MEAT PASTA

Spring Lamb Ragù with Fresh Paccheri Pasta
“Carbonara of Dreams” with Fresh Bucatini & Crispy Pancetta

Mafalde with Beef Ragù alla Bolognese
Chicken & Pancetta Ravioli with Sage Butter

SEAFOOD PASTA
Prawn & Chilli Tortelloni with Samphire & Sage Butter

VEGETARIAN PASTA
Taste of Piedmont: Black Summer Truffle Butter & Toasted Hazelnuts with Mafalde 

Strozzapreti with Pistachio Pesto from Sicily 
Trofie with Walnut Pesto from the Italian Riviera & Walnut Crumb 
Datterini Tomato, Mascarpone & Basil Sauce with Paccheri Pasta 

GLUTEN-FREE PASTA
A #RallyforRestaurant Dish

Pappardelle with a Wild Mushroom Sauce (Vegetarian)

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 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
Distinguished by its exceptional fat marbling throughout, the shoulder cut of lamb is the highlight of this 
week’s ragù – slow-cooked to help intensify the incredible flavour of the meat and yield a melting meat sauce.
This dish is packed with flavour, in part because of the supreme quality of the meat used, but also because of 
the wonderful aromatics infused during the cooking process. To accentuate the natural, sweet aroma of the 
meat, we infuse the ragù with a ‘bouquet garni’ (‘garnished bouquet’ in French, denoting a bundle of herbs 
tied together during cooking) of rosmarino (rosemary), timo (thyme) and, in a nod to the British culinary 
tradition, un po ‘di menta (a hint of mint).

A good pour of tannic red wine added to the base of the sauce – moments after first searing the shoulder joint 
– brings depth and added flavour, whilst the paccheri pasta served with this sauce is robust enough to hold 
up to the rich ragù, gathering up pockets of flavour in its cavernous interiors. As ever in the Italian tradition, 
no serving of pasta al ragù could be completed without a sprinkling of Italian grated cheese – and this is a 
tradition we rapturously embrace.

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 paccheri in the boiling water for 4-6 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 and add 1-2 tbsp (15-30ml) of the boiling cooking water. 
Cover with a lid and gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the paccheri to the ragù. Toss gently to coat. 
5. Finally, scatter over the grated cheese. Buon appetito!

NUTRITION per  100g

CALORIES PER SERVING: 706 kcal

Energy 886kJ
Calories 212kcal
Fat 7.1g
Of which saturates 2.9
Carbohydrates 25.4g
Of which sugars 1.7g
Protein 11.1g
Salt 0.6g

SPRING LAMB RAGÙ WITH FRESH 
PACCHERI PASTA

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice 
Flour
Lamb Shoulder Ragù (160g):
Lamb Shoulder (33%), Tomato, Water, Onion, Carrot, CELERY, 
Lamb Stock (contains CELERY seeds), Red Wine (SULPHITES), 
Extra Virgin Olive Olive, Mint, Salt, Garlic, Sugar, Rosemary, 
Bay Leaf, Thyme, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet



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 
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, Salt, Dextrose, Spices and Flavourings, Antioxidant: Sodium 
Ascorbate, Preservatives: Potassium Nitrate, Sodium Nitrite
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 like to finish our carbonara with a generous 
helping of shaved Italian Cheese, as well as a touch of freshly ground black pepper. The wonderfully golden 
hue of our sauce stems from the quality of the free-range egg yolks we include. 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 around 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!





#PASTAEVANGELISTS



ABOUT THE DISH
There are few Italian sauces better known than this classic ragù, made by slow-cooking beef mince with plenty 
of aromatics, although on British menus you would be far more likely to encounter Bolognese sauce matched 
with spaghetti. Curiously, as ubiquitous a combination as this may be in British households, it’s one that 
simply doesn’t exist in Italy. Instead, in true Bolognese fashion, tagliatelle or pappardelle are the more likely 
candidates – but certainly not spaghetti as any true Italian would tell you. The logic behind this is that the wider 
ribbons are better able to hold, and mop up, the substantial sauce. And in our beautiful mafalde, we think we 
have found the most meravigliosa partner for this week’s ragù.

Mafalde, also known as Reginette, (Italian for ‘little queens’) have a rather striking appearance: ribbon-shaped 
with beautiful wavy edges. In 1997, the Italian government named the pasta in honour of Princess Mafalda 
of Savoy. Princess Mafalda tragically died during WWII, whilst under arrest in a concentration camp. The 
entrancing shape of this pasta is said to evoke Princess Mafalda’s curls.

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 around 3 minutes, or until ‘al dente’ (check a strand before 
removing from the water).
3. Whilst the pasta cooks, put the ragù alla Bolognese in a large pan, before adding 1-2 tbsp (15-30ml) 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 ragù. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

NUTRITION per  100g

CALORIES PER SERVING: 705 kcal

Energy 884kJ
Calories 212kcal
Fat 6.6g
Of which saturates 2.5g
Carbohydrates 25.7g
Of which sugars 2.0g
Protein 11.8g
Salt 0.6g

MAFALDE WITH BEEF RAGÙ ALLA BOLOGNESE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
WHEAT Flour, EGG, Durum WHEAT Flour, Salt
Bolognese Ragù (160g):
Minced Beef (Origin: UK, 36%), Water, Onion, Carrot, CELERY, 
Red Wine (SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, 
Sugar, Chicken Stock (Contains CELERY Seeds), Rosemary, 
Black Pepper
Italian Grated Cheese (8g): 
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 cherished 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 ever so slightly cracked and split. Not to 
worry, though, as they’re equally as delicious and will be infused well 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 around 3 minutes, or until ‘al dente’.
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 Italian 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 (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 678 kcal

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



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 678 kcal

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





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. 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 tortelloni with mouthwatering prawn meat, with a hint of fresh chilli in the background. 
This, we find, accentuates the flavour of the seafood and imparts a little kick - far from fiery, though: this is 
a consummate dish of the sea and water. We dress the tortelloni 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 salted water to the boil.
2. Cook the tortelloni in the boiling water for around 3 minutes, until ‘al dente’ (test a corner of one of the 
tortelloni first before removing from water).
3. Whilst the tortelloni cook, put the butter and samphire in a pan, cover with a lid and heat until steaming. 
Once steaming, turn off the heat.
4. Finally, lift the tortelloni out of the water and transfer to the butter and samphire. Toss gently to coat. Buon 
appetito.

NUTRITION per  100g

CALORIES PER SERVING: 508 kcal

Energy 925kJ
Calories 222kcal
Fat 12.5g
Of which saturates 7.3g
Carbohydrates 17.2g
Of which sugars 1.3g
Protein 9.6g
Salt 1.9g

PRAWN & CHILLI TORTELLONI 
WITH SAMPHIRE & SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn & Chilli Tortelloni (200g):
Pasta (Durum WHEAT Semola, Soft WHEAT Flour, Pasteurized 
EGG, Preservative E202, Rice Flour), Filling (Prawns (47%) 
(CRUSTACEAN), Ricotta Cheese (MILK), Mascarpone 
Cheese (MILK), Emulsifier (Potatoes Flakes, Starch, Rice 
Cream, Vegetable Fibre), Butter (MILK), Shallot, White Wine 
(SULPHITES), Salt, Chilli (0.5%), Black Pepper, Preservative 
E2022
Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper
Samphire (9g):
Fresh Samphire



ABOUT THE DISH
To add some sparkle to a May Bank Holiday confined to ‘The Great Indoors’, we’re paying tribute to one of 
Italy’s most decadent gastronomic regions - Piedmont. Home of the slow food movement, Piedmont is a region 
steeped in culinary culture and famed for some of Italy’s most prized ingredients.

In homage to Piedmont, we serve up a dreamy pairing of seasonal black summer truffle butter and toasted 
nocciole (hazelnuts), two local ingredients native to Alba, a picturesque mountain town in the region. In true 
Pasta Evangelists style, we’ve paired these Piedmont delicacies with our handmade egg-pasta, specifically 
mafalde, whose curls are deft at scooping up every last drop of oozing butter. We complete the dish 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 find that the formaggio brings this celebration of Piemontese truffles to an indulgent creamy, 
and incredibly heady, climax, acting to thicken the butter-based sauce and add depth of flavour.

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 around 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!

Taste of Piedmont:

BLACK SUMMER TRUFFLE BUTTER & TOASTED 
HAZELNUTS WITH MAFALDE (VEGETARIAN)

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%), Salt, Black Pepper
Hazelnut Crumb (8g):
Hazelnuts (NUTS)
Vegetarian Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 795 kcal

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



#PASTAEVANGELISTS
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ABOUT THE DISH
Strozzapreti surely sit top of the tree as far as colourful backstories go. Literally meaning ‘strangle-priests’, there 
are a few theories as to their origin. Perhaps a reference to gluttonous overindulgence as certain clergymen 
would munch so quickly they would choke. Perhaps a reference to the ‘twisting’ motion employed when 
crafting these shapes by hand. Or, perhaps less vividly, simply a reference to the traditional ‘dog collar’ - a 
priest’s ‘choker’.

Whatever the origin, these twisted tubes need a colourful sauce to match, and they have it in spades thanks 
to our innovative pistachio pesto. This is a gorgeous pesto in appearance, flecked prettily with pink and green 
pistachio pieces, promising to transport you to the Sicilian countryside in summertime. But it’s the taste of this 
dish that distinguishes it as one of our most beautiful: the pesto is at once subtle yet incredible in its flavour, 
achieved through the use of one of Sicily’s most famous products: beautiful Bronte pistachios.

These nuts have such unique characteristics that they even distinguish themselves from other Sicilian 
pistachios with the moniker pistachia vera – the ‘true’ pistachio. Indeed, their esteem within the local economy 
is underlined by another nickname: ‘green gold’. With vibrant green-red colours and a strong taste from the 
baking-hot but mineral-rich volcanic soil around Bronte (near Mt Etna), pistachios adorn both sweet and 
savoury dishes across Sicily, and even have their own yearly community festival, the Sagra del Pistacchio. This 
week, serve with a scattering of vegetarian cheese and a Bronte pistachio crumb. 

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 salted water to a boil.
2. Cook the strozzapreti in the boiling water for around 4-5 minutes, or until ‘al dente’ (test a piece before 
removing from the pan).
3. Whilst the strozzapreti cook, put the pistachio pesto in a bowl along with 1-2 tbsp (15-30ml) of the boiling
cooking water to loosen the pesto off.
4. Once cooked, transfer the strozzapreti to the pesto. Toss gently to coat.
5. Finally, transfer to a plate and sprinkle with the pistachio crumb and Parmigiano Reggiano. Buon appetito.

STROZZAPRETI WITH PISTACHIO PESTO
 FROM SICILY (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Strozzapreti (165g):
Durum WHEAT Semola, Water, Preservative E202, Rice Flour
Pistachio Pesto (70g):
Pistachio Nuts (44%) (NUTS), Extra Virgin Olive Oil, Vegetarian 
Hard Cheese (MILK, Salt, Vegetarian Rennet, EGG Lysozyme) 
Water, Basil, Garlic
Pistachio Crumb (8g):
Pistachio Nuts (NUTS)
Vegetarian Hard Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 889 kcal

Energy 1472.9kJ
Calories 354.1kCal
Fat 18g
Of which saturates 3.9g
Carbohydrates 34.9g
Of which sugars 1.8g
Protein 12.6g
Salt 0.4g



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 well-salted water to the boil.
2. Cook the trofie in the boiling water (leaving the rice flour in the pouch), stirring to separate any that stick, for 
2 minutes until ‘al dente’ (taste a piece before removing from the pan).
3. Whilst the trofie cook, put the walnut sauce in a large pan, stir in 2 tbsp (30ml) of cooking water from the 
pan of pasta. Cover with a lid and heat until steaming. Once steaming, immediately turn off the heat.
4. Transfer the trofie into the sauce, and toss gently to coat.
5. Plate & garnish with walnut crumb and vegetarian hard 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):
Crushed 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



ABOUT THE DISH
Ah... pomodoro e basilico. These two ingredients – two of Italy’s finest – come together to create something 
sublime. If you have ever enjoyed a fresh caprese salad (whether in the Capri sun or not), you will have noticed 
that the combination of tomato and fresh basil – known appropriately as the ‘king of herbs’ – is a beautiful one, 
despite its near-rustic simplicity.

Indeed, it’s this simplicity that underpins la cucina italiana and all its secrets; rather than relying on elaborate 
preparation and an extensive list of ingredients, Italian food emphasises a small number of ingredients. Each, 
however, should be of exceptional quality, for there is no place to hide. This dish is one such example.

Our fresh tomato and basil sauce is just that: exceptionally fresh and made with the best pomodori, namely 
the San Marzano variety, grown in the nutrient-rich soil of Mount Vesuvius. Exquisitely fragrant, fresh basilico 
is chopped and added to the sauce whilst cooking, as is a small amount of mascarpone cheese, teasing out the 
taste of the tomatoes and giving the sauce a beautiful orange hue. Serve with a scattering of formaggio and 
delight in this classic 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 paccheri in the boiling water for around 4-6 minutes, or until ‘al dente’ (check a piece before 
removing from the water).
3. Whilst the pasta cooks, put the tomato sauce in a large pan, add 1-2 tbsp (15-30ml) of the boiling cooking 
water. Cover with a lid and gently heat until steaming. Once steaming, turn off heat.
4. Once cooked, transfer the paccheri to the sauce. Toss gently to coat.
5. Finally, scatter over the grated cheese. Buon appetito!

DATTERINI TOMATO, MASCARPONE & BASIL SAUCE 
WITH PACCHERI PASTA (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, WHEAT Flour, Free Range EGG, Rice Flour
Tomato and Basil Sauce (160g):
Datterini Tomatoes, Mascarpone Cheese (MILK), 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: 703 kcal

Energy 880kJ
Calories 211kcal
Fat 8.3g
Of which saturates 4.5g
Carbohydrates 25.9g
Of which sugars 2.2g
Protein 7.8g
Salt 0.5g
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NUTRITION per  100g

CALORIES PER SERVING: 703 kcal

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





ABOUT THE DISH
This collaboration is the fourth 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. Join the rally and add a Leggero-inspired 
Pappardelle & Wild Mushroom Ragu to your box today.

“Free from food should never be seen as a Second League food” asserts Gabriele, the founder of Leggero. 
She and her team are on a mission to include those with a gluten-intolerance in the primal pleasure of fresh 
pasta. The first 100% gluten-free Italian pasta concept in London, the Leggero pasta maestro Silvio crafts fresh 
pasta daily using a  bespoke mix of gluten-free and organic flour. We love Leggero for their innovative menu 
(think: pink ravioli with gorgonzola topped with pistachios), their bespoke wine pairings and team of incredibly 
friendly waiters.
This week’s dish pays homage to the Italian mushroom foraging tradition (“andar per funghi”) - our velvety 
mushroom sauce pairs earthy, umami-packed porcini and wild mushrooms with fresh rosemary and thyme. 
Inspired by Leggero’s signature mushroom dish, which combines chestnut pappardelle with a decadent wild 
mushroom sauce and truffle oil, we have paired our ragu with ribbons of pappardelle. 

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 the boil.
2. Cook the pappardelle in the boiling water for 2 minutes until ‘al dente’ (check a piece before removing
from the water). Stir often during cooking.
3. Whilst the pasta cooks, put the mushroom sauce in a large pan, cover with a lid and gently heat until
steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the mushroom sauce. Toss gently to coat.
5. Finally, finish with the Italian vegetarian cheese. Buon appetito.

G LU T E N  F R E E
PAPPARDELLE WITH A WILD 
MUSHROOM SAUCE (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Pappardelle (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, Buckwheat, 
Maize, Quinoa), Xanthan Gum, Water, Olive Oil, Salt, Turmeric, 
Sunflower Lecythin
Wild Mushroom Ragù (160g):
Porcini and other Mushrooms, Carrot, CELERY, Onion, Garlic, 
Cream (MILK), Tomato Sauce (Tomatoes [77%], Water, Onion, 
Carrot, Extra Virgin Olive Oil, Basil, Salt, Garlic, Sugar, Black 
Pepper), Mushroom Stock, Corn Flour, Rosemary
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 
there will not be any traces present in your food.

NUTRITION per  100g

CALORIES PER SERVING: 538 kcal

Energy 674.5kJ
Calories 161.6kcal
Fat 7.5g
Of which saturates 2.9g
Carbohydrates 14.5g
Of which sugars 1.7g
Protein 8.0g
Salt 1.3g



NEXT WEEK’S MENU
FROM 11TH MAY

This menu is made from 100% recyclable materials


