
THIS WEEK’S MENU
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From all of us here at Pasta Evangelists, 

we want to say grazie mille for your continued support. 

Here’s a quick update on what we’ve been doing to support our community:

• We’ve delivered hundreds of fresh, nutritious meals to NHS staff at 4 hospitals in London
• We have managed to raise over £20,000 for Age UK through our Pasta Care Package 

initiative
• We’ve supported five independent restaurants through our #RallyForRestaurants 

campaign  

In our final #RallyForRestaurants week, we’re supporting The Earl of Pitt Street, in Newcastle, 
where Remy Martin award-winning restaurateur Mark Lagun (who happens to be the father of 
Finn, one of our co-founders) and his dedicated team serve high quality gastropub cuisine. The 
Earl of Pitt street is known in the city for its community spirit and bold “Alfred Hitchcock meets 
Vivienne Westwood” design concept.

Mark plans to divide the funds raised through this week’s special #RallyForRestaurants dish 
between his team - a bonus for their hard work. Some staff have served alongside Mark for 
almost two decades.

None of this would be possible without your continued support. 

Grazie ancora - 
e buon appetito. 



OUR PASTA MENU
MEAT PASTA

Tagliatelle with Beef Shin & Barolo Wine Ragù
‘Nduja Sausage & Burrata Ravioli with Sage Butter

“Carbonara of Dreams” with Fresh Rigatoni & Pancetta
Gnocchi with Lamb Shoulder Ragù  (A #RallyforRestaurant Dish)

SEAFOOD PASTA
Prawn & Chilli Ravioli with Tarragon Butter and a Fennel Taralli Crumb

OTHER DISHES
Asparagus & Pecorino Tortelloni with Lemon & Garlic Butter
Pici with “Cacio e Pepe” Cheese & Pepper Sauce from Rome

VEGAN PASTA
Orecchiette with Pistachio Pesto from Sicily

VEGETARIAN PASTA
Wild Mushroom & Porcini Triangoli with Truffle Butter & Hazelnuts

GLUTEN-FREE & VEGETARIAN PASTA
Artisan Fusilli with a Fresh Tomato & Basil Sauce

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. 
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ABOUT THE DISH
In this special ragù, our chefs slowly - carefully - brown pieces of beef shin until they take on a deep, burnished 
hue, before deglazing with wine. This week, they’ve selected a fabulously rich and aromatic Barolo to add 
incredible depth. Barolo is a full-bodied, tannic wine from Italy’s Piemonte, and is often described as one of the 
country’s - if not the world’s - best wines. In this respect, it’s the perfect wine to use in this ragù, which gently 
simmers for hours and hours until the beef reaches a silky consistency and ceases to cling to the bone. We pair 
this with fresh tagliatelle, which, as the good people of Bologna (where tagliatelle hail from) will testify, are 
perfect for sopping up every last morsel of this ragù. 
Tagliatelle are a flat pasta, whose official width and thickness, as stated by the Bolognese Chamber of 
Commerce, are 6mm x 1mm respectively. 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 as to if this was actually true or a joke made up by 
humourist Augusto Majani in 1931.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 3 minutes.
3. Whilst the pasta cooks, put the sauce in a large pan, add 1-2 tbsp (15-30ml) of the boiling cooking water. 
Gently heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the Italian 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

TAGLIATELLE WITH BEEF SHIN & 
BAROLO WINE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Tagliatelle (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: 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

‘NDUJA SAUSAGE & BURRATA RAVIOLI
 WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Ravioloni (200g): 
Pasta 40% (Durum WHEAT Semolina, WHEAT Flour ‘00’, Free 
Range 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
Sage Butter (20g):
Butter (MILK), Sage, Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

ABOUT THE DISH
Treat yourself to some of the finest flavours of the sun-drenched Italian South, with our ‘nduja & burrata 
ravioli. 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 ravioli. 

We serve our ‘nduja & burrata ravioli with fragrant sage butter, lending an earthy aroma and enticing gloss to 
the dish. We finish our pasta, of course,  with an obligatory sprinkling of Italian cheese – buon appetito!

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, sprinkle with the Italian cheese. Buon appetito.
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ABOUT THE DISH
“Rigatoni” comes from the Italian word “rigare”, meaning to score lines or mark lines into something. This pasta 
is traditionally associated with southern and central Italy. Rigatoni are big tubes of pasta that are ridged 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 Italian cheese. Allow 
yourself to be transported to Roma by this classic dish with a distinctively premium twist.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the pasta in the boiling water for 3 minutes. Stir often to prevent any sticking together.
3. Whilst the pasta cooks, pan-fry the pancetta on a medium-high heat. Once crispy, turn the heat to low and let 
the pan rest for a minute before adding the sauce. Once added, cover with a lid and heat until steaming. When 
the sauce is steaming, turn off the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, sprinkle with the Italian 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), 
Free Range 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



This collaboration is the sixth 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, dedicating one of our limited edition recipes to them, and donating £1 from each 
dish sold to the restaurant & their team.

ABOUT THE DISH
Run by Remy Martin award-winning restaurateur Mark Lagun, who also happens to be the father of Pasta Evangelists 
co-founder Finn Lagun, The Earl of Pitt Street is a totally unique space which evokes, in Mark’s words, “if Vivienne Westwood 
styled an Alfred Hitchcock movie”. As one of the last surviving pubs that once circled the brewery where Newcastle Brown Ale 
was born in 1927, Lagun, like Pasta Evangelists, celebrates heritage, tradition and community spirit. “It was important for us 
to not let the building become another student accommodation block,” says Mark.
“We’ve still got the Newcastle Breweries’ blue star logo here because we’re very keen to keep that link with brewing. It’s also 
very important to me that the locals still have a nice pub in the neighbourhood – everybody’s welcome.”
Mark’s lamb ragù with gnocchi is inspired by family friends, Claudio and Maria, who live a couple of miles outside of Verona, 
and served the dish, with freshly made dumplings, at an al fresco dinner one evening, with freshly-cut rosemary from the 
garden. The dish was about to pilot on the Earl of Pitt Street’s menu on the day the government issued the guidance for 
restaurants across the country to close, so we’re now bringing it to you in a different, but hopefully no less special, way.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD

GNOCCHI WITH LAMB 
SHOULDER RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gnocchi (200g):
Water, Potato (37%) (Potato Flakes, Potato Starch), Maize 
(Maize Starch), WHEAT Flour “00”, Salt, Free Range EGG, 
MILK, Preservative: Sodium Disulphite, Antioxidant: Ascorbic 
Acid, Acidifier: Citric Acid, Emulsifier: Glycerol Monostearate, 
Stabilizer: Disodium Pyrophosphate
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: 580 kcal

Energy 658kJ
Calories 158kcal
Fat 5g
Of which saturates 2.2g
Carbohydrates 21.2g
Of which sugars 1.9g
Protein 6.0g
Salt 0.7g

1. Bring a large saucepan of generously salted water to the boil.
2. Cook the gnocchi in the boiling water for 2 minutes. When they 

rise to the surface of the water, they are ready.
3. Whilst the gnocchi boil, put the sauce in a large pan, add 1-2tbsp 

(15-30ml) of cooking water, cover with a lid and heat until 
steaming. Once steaming, turn off the heat.

4. Transfer the gnocchi to the pan with the sauce and stir until 
coated.

5. Finally, sprinkle with the Italian cheese. Buon appetito.



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 580 kcal

Energy 658kJ
Calories 158kcal
Fat 5g
Of which saturates 2.2g
Carbohydrates 21.2g
Of which sugars 1.9g
Protein 6.0g
Salt 0.7g
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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 aragosta - lobster in Italian 
- to the most beautiful crab, 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, filling this 
ravioli with succulent prawn meat with a hint of chilli. To complement the flavours of these ingredients, we 
dress the ravioli in a simple, but beautiful, butter infused with tarragon (a fabulous pairing for seafood), as well 
as a sprinkling crushed fennel taralli (an Italian bread snack). To finish, we garnish with a little asparagi di mare 
(the Italians adorably, and fittingly, refer to samphire as ‘asparagus of the sea’), as our final nod to the Italian 
seaside.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a pan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter and samphire in a pan, cover with a lid and heat until steaming. Once 
steaming, turn off the heat.
4. Lift the pasta out of the water and transfer to the butter mixture. Toss gently to coat.
5. Finally, sprinkle with the fennel taralli crumb. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 861 kcal

Energy 1597kJ
Calories 369kcal
Fat 12.1g
Of which saturates 11.0g
Carbohydrates 13.1g
Of which sugars 1.9g
Protein 7.9g
Salt 0.6g

PRAWN & CHILLI RAVIOLI WITH TARRAGON 
BUTTER AND A FENNEL CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn & Chilli Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”,
Free Range EGG, Water)
Filling (Peeled Prawns (CRUSTACEANS), Pangasius (FISH),
Mascarpone Cheese (MILK, Cream (MILK), Salt, Acidity
Regulator: Lactic Acid), Butter (MILK), White Wine (SULPHITES), 
Shallots,
Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli Pepper, White Pepper)
Tarragon Butter (20g):
Butter (MILK) (87%), Tarragon (10%), Salt, Black Pepper
Samphire: (8g):
Fresh Samphire
Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black Pepper, Salt



ABOUT THE DISH
Asparagus has a long history on the Italian peninsula. Brought to the Mediterranean by the Egyptians, the 
asparagus growing beds in Northern Italy were famous during the Renaissance times. These graceful spears 
have long been considered a sign of elegance and, in times past, were a delicacy only the most affluent in 
the Roman Republic could afford. So highly prized was this verdant vegetable that, under Emperor Caesar 
Augustus, special boats – collectively known as the ’Asparagus Fleet’ – were maintained to transport asparagus 
from source to table, while elite military units were employed to carry fresh spears high into the Alps, where 
they could be frozen for later use. 

This week, we do justice to the veritable traditions of Rome by filling our tortelloni - which are handmade, and 
every piece unique - with a combination of fresh, seasonal asparagus, Pecorino Romano cheese and a good 
amount of seasoning. Whilst simple in spirit, we hope you’ll agree the freshness of the asparagus makes this 
a beautiful springtime dish, and one to enjoy outside if at all possible, be it on a balcony or terrazza. To serve, 
we’ve included a heady lemon & garlic compound butter, as well as a sprinkling of Italian grated cheese. Close 
your eyes whilst taking your first forkful and imagine it were lunchtime in the Italian countryside. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a pan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, sprinkle with the Italian cheese. Buon appetito.

ASPARAGUS & PECORINO TORTELLONI 
WITH LEMON & GARLIC BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Asparagus & Pecorino Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”,  Free Range 
EGG (24.3%), Water), Filling (Green Asparagus (59%), Ricotta Cheese 
(Pasteurised Cow MILK), Cream (MILK), Salt, Acidity Regulator: Lactic 
Acid), Mascarpone Cheese (Pasteurised MILK, Cream (MILK), Acidity 
Regulator: Citric Acid), Pecorino (Sheep’s MILK, Salt, Rennet) (5%), 
Shallots, Butter (Pasteurised Cow MILK), Potato Flakes, Salt, White 
Pepper)
Lemon & Garlic Butter (20g):
Butter (Milk), Garlic, Lemon Peel, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 614 kcal

Energy 1122kJ
Calories 269kcal
Fat 16.5g
Of which saturates 10.1g
Carbohydrates 21.3g
Of which sugars 2.5g
Protein 8.3g
Salt 1.1g
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ABOUT THE DISH
An iconic dish of the ‘Eternal City’, cacio e pepe translates to “cheese and pepper”, albeit strangely making 
no mention of the more recognised formaggio. The choice of the lesser-known lexicon reflects an interesting 
linguistic nuance. The more familiar formaggio derives from the Latin forma, meaning shape or mould. In 
contrast, cacio comes from the Latin caseus. Indeed, the English “cheese” stems from the same root, hence the 
shared initial consonant. The Latin caseus is also the basis for the modern English word casein, the technical 
name for milk-derived protein.

Whilst formaggio is the more widely used of the two, cacio is prevalent in the south. Parking this linguistic 
digression, the traditional base for this sauce sees the inclusion of just 2 ingredients: black pepper and 
Pecorino Romano cheese. The result is a deceptively simplistic sauce packed with flavour, much like a stripped- 
back ‘mac n cheese’, but suitably more rustic and Italian in spirit. The creamy indulgence of this Roman sauce 
makes it the perfect accompaniment to our pici, which although bearing visual resemblance to the more 
common spaghetti, aren’t to be confused. Pici are distinguished by their thicker, more robust strands, ideal for 
lapping up every last drop of the cacio e pepe sauce. 

Once normality returns, and we’re again able to visit Rome for a long weekend, do pop by the restaurant 
Cencio La Parolaccia. Alex, our founder, took his girlfriend there during his first trip to Rome many years ago. An 
amusing place!

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Before transferring to the pan, untangle any strands of pasta that might be stuck together.
1. Bring a large saucepan of salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir often to prevent any sticking together.
3. Whilst the pasta cooks, put the sauce in a large bowl. Add 1-2 tbsp (15-30ml) 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, sprinkle with the Italian cheese. Buon appetito.

PICI WITH “CACIO E PEPE” CHEESE & PEPPER 
SAUCE FROM ROME

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

NUTRITION per  100g

CALORIES PER SERVING: 906 kcal

Energy 1270kJ
Calories 304kcal
Fat 13.5g
Of which saturates 7.8g
Carbohydrates 27.9g
Of which sugars 1.1g
Protein 17.2g
Salt 1.0g



ABOUT THE DISH
Orecchiette, literally ‘little ears’ in Italian, are a perfect example of how amazing pasta can be! Made with 
just flour and water, the little shell shapes have a firm bite, but soft interior. Our Pasta Evangelists chef & 
“sfoglina”(pasta artisan), Roberta, comes from Puglia, where this shape originates. She’d be more-than-happy 
to teach you how to make orecchiette (with either one hand, like they do in Foggia, or two, as in Bari...).

Another delight is, of course, the variety of shapes available across Italy’s twenty regions. Orecchiette are known 
and loved in their rugged home region of Puglia for their ability to scoop up smaller elements of the sauce, 
such as this innovative fresh pesto with its star ingredient: Bronte pistachios. 

Bronte pistachios, also known as ‘’green gold’’ in their native Sicily, from where this sauce also 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. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the pasta in the boiling water for 3 minutes.
3. Whilst the pasta cooks, put the pesto in a large bowl. Add 1-2 tbsp (15-30ml) of the boiling cooking water to 
the sauce and mix together.
4. Once cooked, transfer the pasta to the pesto. Toss gently to coat.
5. Finally, sprinkle with the pistachio crumb. Buon appetito.

ORECCHIETTE WITH PISTACHIO PESTO 
FROM SICILY (VEGAN)

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

NUTRITION per  100g

CALORIES PER SERVING: 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
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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. 

Note: Please consume or freeze our pasta and sauces within 2 days of delivery.

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a pan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the butter. Toss gently to coat.
5. Finally, sprinkle with the hazelnut crumb. Buon appetito.

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

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Wild Mushroom 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 (20g):
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



#PASTAEVANGELISTS

NUTRITION per  100g

CALORIES PER SERVING: 587 kcal

Energy 1053kJ
Calories 252kcal
Fat 13.4g
Of which saturates 6.4g
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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 shaped into twirling, fresh fusilli. 

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, artisan fusilli  – a world removed from the supermarket staple – are traditionally crafted and exhibit the 
most beautiful, jagged shape. 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, teasing out the taste 
of the tomatoes and completing this simple, but quintessentially Italian, sauce. Serve with a scattering of 
formaggio and delight in this dish.

Note: Please consume or freeze our pasta and sauces within 2 days of delivery. 

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the pasta in the boiling water for 2 minutes. 
3. Whilst the pasta cooks, add the sauce to a pan. Gently heat the sauce until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat. 
5. Finally, sprinkle with the Italian cheese. Buon appetito.

G LU T E N  F R E E
ARTISAN FUSILLI WITH A FRESH TOMATO

 & BASIL SAUCE (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Gluten-Free Fusilli (165g):
Flour Blend (White Rice, Brown Rice, Potato, Tapioca, Buckwheat, 
Maize, Quinoa), Xanthan Gum, Water, Olive Oil, Salt, Turmeric, 
Sunflower Lecithin
Tomato and Basil Sauce (160g):
Datterini 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

*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: 446 kcal

Energy 560kJ
Calories 134kcal
Fat 4.4g
Of which saturates 1.6g
Carbohydrates 14.9g
Of which sugars 2.9g
Protein 7.6g
Salt 0.8g



NEXT WEEK’S MENU
IT’S BBQ WEEK! 

Celebrate this Great British tradition with our limited edition range of dishes inspired by a 
summer barbeque. Dishes created in partnership with:

This menu is made from 100% recyclable materials


