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While the Great British summer is known to be unpredictable, one thing is guaranteed. Come 
rain or shine, Brits will dust off their aprons, load their grills with fresh coals and welcome 
summer with a traditional barbeque. 

And what better time to celebrate this culinary custom, than National BBQ Week? We’ve 
partnered with Donald Russell, Scotland’s finest butcher, who have supplied us with cuts of 
exceptional quality to prepare our limited edition BBQ dishes with.

Designed by our head chef Roberta, with tips from the expert butchers at Donald Russell, this 
week’s menu pays homage to the BBQ. We’ve infused our carbonara with smoky flavours of the 
pit, and prepared sumptuous meaty ragus with traditional BBQ staples, like beef short rib and 
pork sausage. We’ve even taken inspiration from the Middle East, transforming our pasta alla 
Norma from Sicily with the distinctly smoky flavour of baba ganoush.

Honouring BBQ tradition, we recommend you to enjoy these dishes al fresco, with a summer 
aperitivo of your choosing. That said, should the sunshine elude you, we’re confident this menu 
will still evoke the BBQ spirit wherever you find yourself feasting.

in partnership within partnership with

#BBQWEEKIt’s Time For

Donald Russell’s Expert 
Butcher

Our Head Chef, Roberta



OUR PASTA MENU
#BBQWEEK MEAT PASTA

BBQ Short Rib Ragù with Fresh Mafalde & a Cheese Crumb
Bucatini alla Carbonara with Streaky Smoked Bacon & BBQ Bacon Crumb

Malloreddus from Sardinia with Sausage Ragù
Spring Lamb Ragù with Fresh Paccheri Pasta and a Mint Crumb

#BBQWEEK VEGAN PASTA
Paccheri with a Smoky Barbecued Aubergine & Tomato Sauce

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

SEAFOOD PASTA
Crab & Chilli Tortelloni with Lemon and Garlic Butter and Samphire

OTHER DISHES
Pumpkin Ravioli with Sage Butter & Hazelnut Crumb

VEGETARIAN PASTA
Pappardelle with a Wild Mushroom Sauce

GLUTEN-FREE PASTA
Fusilli with Cheese & Pepper “Cacio e Pepe” 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. 

in partnership within partnership with
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ABOUT THE DISH
This week, it’s BBQ week. To do justice to this veritable tradition of the Great British summertime, we’ve sourced 
the most exquisite short ribs from the expert butchers at Donald Russell to bring you this very special ragù. 
To create it, we braise Donald Russell’s short ribs from prime, grass-fed British beef for several hours in red 
wine. Having become so wonderfully, irresistibly tender from the slow-cooking, as well as addition of rich beef 
stock and aromatics, these special ribs have transcended into one of our finest ragùs yet, which we serve with 
mafalde pasta.
 
Mafalde, also known as reginette (Italian for “little queens”) are an alluring, ribbon-shaped pasta with beautiful 
wavy edges and a striking  appearance. Mafalde pasta, or mafaldine (“little mafalde”), are named in honour of 
Princess Mafalda of Savoy. Princess Mafalda died during the II World War, whilst under arrest in a concentration 
camp. The mafalde pasta is said to evoke the princess’ curls. Princess Mafalda’s life had been marked by tragedy 
before this: the SS Principessa Mafalda Italian transatlantic ocean liner was named after her. This was one of the 
most luxurious ships at the time. Unfortunately, it sank off the coast of Brazil in 1927.

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. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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, plate and sprinkle with the cheese crumb. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 755 kcal

Energy 947kJ
Calories 227kcal
Fat 6.7g
Of which saturates 1.8g
Carbohydrates 27.4g
Of which sugars 2.3g
Protein 12.4g
Salt 1.3g

BBQ SHORT RIB RAGÙ WITH 
FRESH MAFALDE & A CHEESE CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Mafalde (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
Beef Short Rib & Red Wine Ragù (160g):
Beef Short Rib (Origin: Republic of Ireland) (37%), Onion, 
Red Wine (SULPHITES), Beef Stock (contains CELERY seeds), 
Carrot, Olive Oil, CELERY, Tomato Puree, Garlic, Salt, Black 
Pepper, Bay Leaf
Cheese Crumb (8g):
Parmesan Cheese (MILK, Salt, Rennet), Bread Crumbs 
(WHEAT, Olive Oil, Salt, Black Pepper)

#BBQWEEK



BUCATINI ALLA CARBONARA WITH STREAKY 
SMOKED BACON & BBQ BACON CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Bucatini (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
Carbonara (125g):
Cream (MILK), Italian Grated Cheese (MILK, Salt, Rennet), Free 
Range EGG Yolk (18%), Water, Black Pepper
Smoked Streaky Bacon (35g):
Pork, Salt, Hydrolyzed Vegetable Protein (Maize), Preservative 
(Sodium Nitrite, Sodium Nitrate), Antioxidant (Sodium Ascorbate)
Bacon Crumb (8g):
Pangrattato (Bread Crumb (WHEAT), Olive Oil, Salt, Black Pepper),  
Smoked Bacon (Belly Pork, Salt, Dextrose, Flavouring and Spices, 
Antioxidant: Sodium Ascorbate, Preservatives: Potassium Nitrate, 
Sodium Nitrite), Onion, Butter (MILK), Parsley, Garlic, Salt, Black 
Pepper

ABOUT THE DISH
Those from the region of Lazio, home to the eternal capital Roma, will, we have no doubt, remonstrate with us 
that this week’s preparation of the classic carbonara is untraditional. And, frankly, they would be right. But, this 
week, it is National BBQ Week and so we hope you’ll forgive our transgression - particularly as it’s transgression 
of the tastiest variety. 

Indeed, in homage to the Great British BBQ, our favourite summertime ritual, we’ve given our “Carbonara 
of Dreams” a smoky twist, substituting streaky smoked bacon for our usual pancetta. This comes courtesy of 
Scotland’s finest butcher, Donald Russell, from whose expert butchers we have sourced their signature smoked 
streaky bacon, made from prime belly pork and smoked over beechwood chips to bring the classic taste & 
aroma of the BBQ to your home this week. 

We’ve even gone a step further to help you evoke the spirit of BBQ wherever you are, serving our luxuriant 
carbonara sauce (made with golden-yolked free range eggs) and fresh bucatini pasta with a limited edition 
BBQ bacon crumb. Scatter over generously and, if possible, devour outdoors with a summer aperitivo of your 
choosing. You’ll be transported to the Eternal City... by way of the Great British BBQ.

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 3-4 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, pan-fry the bacon 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, plate and sprinkle with the bacon crumb. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 873 kcal

Energy 1097kJ
Calories 262kcal
Fat 12.0g
Of which saturates 5.7g
Carbohydrates 24.8g
Of which sugars 1.1g
Protein 13.0g
Salt 0.8g

#BBQWEEK
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ABOUT THE DISH
Malloreddus, also known as gnocchetti sardi (“small gnocchi from Sardinia”), hail from the Italian island of 
Sardegna where they have been made for special occasions for centuries. The diminutive of “malloru” (“bull” in 
the Sardinian dialect), “malloreddus” means “fat little calves”. As tradition dictates, on the night of her wedding, 
a Sardinian bride will parade through town wearing silver jewellery with a large basket of malloreddus that she 
has made by hand. She is closely followed by her family until she reaches the doorstep of her betrothed, who 
scares off her entourage with rifle shots. The bride then enters, eating her malloreddus from the same plate as 
her new husband. It is said that this signals the start of a happy and long-lasting marriage.

Those who hand-craft these little pearls of Sardinian cuisine follow a traditional process that involves cutting 
the pasta dough into cubes and pressing them against a ciuliri (a sieve or riddle traditionally made of straw). 
This gives gnocchetti sardi their distinctive shape. Whilst malloreddus lend themselves to a variety of sauces, 
we’ve paired ours with campidanese sauce, a traditional Sardinian ragù made with sausage, tomatoes and 
fennel seeds. We top this dish with a generous sprinkling of Italian cheese.

This week’s sausages come courtesy of the expert butchers at Donald Russell, just in time for BBQ week. We 
recommend enjoying this dish al fresco, if possible, closing your eyes and imagining a barbecue on Sardinia’s 
exquisite Spiaggia Rosa, the pink beach. 

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 the boil.
2. Cook the pasta in the boiling water for 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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, plate and sprinkle with the Italian cheese. Buon appetito.

MALLOREDDUS FROM SARDINIA WITH 
SAUSAGE RAGÙ

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Malloreddus (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
Sausage Ragù (160g):
Passata, Pork Sausage (Pork (Origin: UK, 80%), Water, Rusk 
(Fortified WHEAT Flour, Salt), Seasonings (Salt, Fortified 
WHEAT Flour, Dextrose, Preservative: Sodium SULPHITE, 
Groud Spices (White Pepper, Nutmeg)), Flavourings, 
Antioxidant: Sodium Ascorbate), Onion, Extra Virgin Olive Oil, 
Fennel Seeds, Salt, Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 819 kcal

Energy 1028kJ
Calories 246kcal
Fat 10.7g
Of which saturates 3.5g
Carbohydrates 27.0g
Of which sugars 2.0g
Protein 10.6g
Salt 1.4g#BBQWEEK



SPRING LAMB RAGÙ WITH FRESH PACCHERI 
PASTA AND A MINT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, WHEAT Flour, 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
Mint Pangrattato (8g):
Bread Crumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, Mint, 
Salt, Black Pepper

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, succulent 
result. This week, we’ve sourced our lamb shoulder from the butchers at Donald Russell, who hold a Royal 
Warrant in recognition of the exceptional quality of their meats, used in Michelin-starred restaurants and some 
of the most prestigious hotels worldwide. 

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). The 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 pasta served with 
(here, paccheri) is robust enough to hold up to the rich sauce, gathering up pockets of ragù in its cavernous 
interiors.

This week, we’ve included a limited edition mint pangrattato (crumb) to further tease out the wonderful flavour 
and aroma of this very special cut of lamb from Donald Russell’s butchers.

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

METHOD
Note: Paccheri can take a little longer to cook: we recommend 4-6 minutes, but cook for longer if you prefer 
your pasta soft. 
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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, plate and sprinkle with the mint crumb. Buon appetito.

NUTRITION per  100g

CALORIES PER SERVING: 713 kcal

Energy 894kJ
Calories 214kcal
Fat 7.0g
Of which saturates 2.5g
Carbohydrates 27.6g
Of which sugars 1.8g
Protein 10.5g
Salt 0.6g

#BBQWEEK
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ABOUT THE DISH
Those familiar with the cuisine of the Middle East and North Africa may be familiar with baba ganoush, 
frequently served as part of a mezze, which is a dip made primarily from whole aubergines (or melanzane in 
Italian). Those who have tried the dip will know it is distinguished by its heady, smoky flavour. This incredible 
flavour comes courtesy of fire. Indeed, when preparing baba ganoush, chefs do not roast aubergines - this 
yields a subdued, far milder flavour - but  instead char them over an open flame. This process sees the 
aubergine pierced (this is important, as they can explode otherwise!) and barbecued for some time, until 
ferociously blackened and wonderfully redolent of smoke.  

As it’s BBQ week, we’ve employed this same tradition to create a limited version of our alla Norma sauce, 
which, as Sicilian tradition prescribes, normally sees melazane roasted and their flesh used as the base for the 
island’s famous sauce. This week, however, our chefs cook the aubergines with fire, until the flesh is charred 
and full of flavour, which forms the basis of this week’s vegetarian - and vegan! - sauce, alongside the freshest 
San Marzano tomatoes. And, as it happens, the commingling of Sicilian and North African traditions in this 
special recipe is not without precedent: during the Middle Ages, the island was inhabited by the Moors, 
who left behind a rich and distinctive heritage that survives to this day, visible in its architecture and, of 
course, cuisine. Indeed, it is thought the enthusiasm of Sicilians for growing aubergines (they can be found 
abundantly on the island) is linked back to its Moorish past. 

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

METHOD
Note: Paccheri can take a little longer to cook: we recommend 4-6 minutes, but cook for longer if you prefer 
your pasta soft.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for 4-6 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and gently heat until steaming. Once steaming, turn off 
the heat.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.

PACCHERI WITH A SMOKY BARBECUED 
AUBERGINE & TOMATO SAUCE (VEGAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Paccheri (175g):
Durum WHEAT Semola, Water, Rice Flour
Norma Sauce (160g):
Tomatoes (54%), Aubergine (23%), Water, Onion, Carrot, Red Wine 
(SULPHITES), Extra Virgin Olive Oil, Basil, Garlic, Sugar, Oregano,
Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 452 kcal

Energy 582 kJ
Calories 139 kcal
Fat 1.0g
Of which saturates 0.1g
Carbohydrates 27.1g
Of which sugars 1.8g
Protein 5.0g
Salt 0.1g#BBQWEEK



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…

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 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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, plate and sprinkle with the Italian cheese. Buon appetito.

FETTUCCINE WITH ‘NDUJA SAUSAGE, 
AMALFI LEMON AND MASCARPONE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Fettuccine (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
’Nduja Sausage, Lemon & Mascarpone Sauce (160g):
Tomato, Pork Sausage (Pork (42%, Origin UK), White Wine 
(SULPHITES) Salt, Garlic, Black Pepper), Mascarpone Cheese (MILK), 
’Nduja (Pork, Chili Pepper, Salt), Water, Onion, Carrot, Red Wine 
(SULPHITES), Extra Virgin Olive Oil, Salt, Garlic, Sugar, Lemon Zest, 
Black Pepper
Italian Grated Cheese (8g):
MILK, Salt, Rennet

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
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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. Granchio - “crab” in Italian - is a staple in these little coastline eating spots, where freshly-caught 
seafood is delivered by local fishermen in the morning, allowing the resident chef to prepare the catch at its 
freshest. 

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 succulent crab meat and fresh red chilli. To accentuate the flavour of - and 
indeed do justice to – these ingredients, we dress the tortelloni in a beautiful butter infused with lemon and 
fresh garlic. 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.

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 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, plate and enjoy. Buon appetito.

CRAB & CHILLI TORTELLONI WITH LEMON 
AND GARLIC BUTTER AND SAMPHIRE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Chilli Tortelloni (200g): Pasta (Durum WHEAT 
Semolina , WHEAT Flour “00” , EGG (24%)), Filling (Crab Meat 
(CRUSTACEAN) (41.8%)) , Pangasius (FISH) , Mascarpone 
Cheese (Pasteurised Cow MILK, Cream (MILK), Salt, 
Acidity Regulator; Lactic Acid) , Butter (MILK) , White Wine 
(SULPHITES), Shallots , Potato Flakes, Garlic, Salt, Parsley, 
Fresh Chilli Pepper, White Pepper)
Lemon-Garlic Butter (20g):
Butter (MILK), Garlic, Lemon Peel, Black Pepper
Samphire (8g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 541 kcal

Energy 964kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g



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. 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 
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.

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, plate and sprinkle with the cheese and hazelnut crumb. Buon appetito.

PUMPKIN RAVIOLI WITH SAGE BUTTER &
HAZELNUT CRUMB

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pumpkin Ravioli (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, Liquid 
Pasteurized EGGS (24%), Water), Filling (Pumpkin (33%), 
Ricotta Cheese (Pasteurised Cow’s MILK, Cream (MILK), Salt, 
Acidity Regulator; Lactic Acid), Grana Padano (Cow’s MILK, 
Salt, Rennet, Preservative: EGG Lysozyme) , Shallots, Butter 
(MILK), Potato Flakes, Sage, Salt , White Pepper)
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: 636 kcal

Energy 1113KJ
Calories 267kcal
Fat 14.2g
Of which saturates 7.2g
Carbohydrates 25.9g
Of which sugars 5.7g
Protein 8.7g
Salt 1.0g
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ABOUT THE DISH
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to the 
favourable geographical conditions. The Alps and Apennine mountains are flourishing grounds for the most 
popular mushrooms. Indeed, when mushroom season arrives, 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 Veneto. The 16th century Italian naturalist Costanzo Felici once described the 
mushroom as ‘a very eccentric and dangerous food, better kept away from the table than dished up on it’. The 
Roman Emperor, Claudius was, after all, said to have been poisoned by this fungus – either through criminal 
intent, or by sheer accident – by his fourth wife Agrippina.

Our founder, Alessandro, loved searching for porcini mushrooms as a child. Unfortunately, because of lack of 
skill, he was only able to find the more prevalent poisonous mushrooms. He now hopes that, one day soon, 
he will be able to take his baby son, Daniele, foraging in the same hills - seeking greater success, of course. If 
Daniele has more luck than his dad, he might even find the king of the mushroom world, used in this sauce. 
The Boletus Edulis, more commonly known as “porcino” mushroom (and literally meaning “little pig” in 
Italian), can grow up to ten-inches tall and a foot in diameter and weigh 1kg when mature. The thick strands of 
the pappardelle, meanwhile, make for an ideal match to lap up this mighty mushroom sauce.

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 2-3 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the sauce in a large pan and 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, plate and sprinkle with the grated cheese. Buon appetito.

PAPPARDELLE WITH A WILD MUSHROOM 
SAUCE (VEGETARIAN)

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Pappardelle (165g):
Durum WHEAT Semola, WHEAT Flour, EGG, Rice Flour
Wild Mushroom Ragù (160g):
Water, Cream (MILK), Button Mushrooms, Chestnut Mushrooms, 
Porcini Mushrooms, Oyster Mushrooms, Shiitake Mushrooms, Tomato 
Puree, Onion, Corn Flour, Carrot, CELERY, Extra Virgin Olive Oil, Butter 
(MILK), Salt, Garlic, Porcini Stock, Rosemary, Bay Leaves, Black Pepper
Vegetarian Hard Cheese (8g):
MILK, Salt, Vegetarian Rennet, EGG Lysozyme

NUTRITION per  100g

CALORIES PER SERVING: 643 kcal

Energy 804kJ
Calories 193kcal
Fat 6.2g
Of which saturates 2.4g
Carbohydrates 25.7g
Of which sugars 1.3g
Protein 8.0g
Salt 1.0g
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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. 

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 gluten free fusilli, whose twisted shape makes them ideal for 
lapping up every last drop of the cacio e pepe sauce. Cheese lovers, this is your moment.

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 the boil.
2. Cook the pasta in the boiling water for 2 minutes. Stir regularly to prevent sticking.
3. Whilst the pasta cooks, put the cheese sauce in a bowl, add 1-2 tbsp (15-30ml) of the boiling cooking water 
and mix together to combine.
4. Once cooked, transfer the pasta to the sauce. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

G LU T E N  F R E E
FUSILLI WITH CHEESE & PEPPER

“CACIO E PEPE” SAUCE 

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 Lecythin
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

*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: 825 kcal

Energy 1158kJ
Calories 277kcal
Fat 15.8g
Of which saturates 9.0g
Carbohydrates 14.6g
Of which sugars 1.6g
Protein 18.2g
Salt 1.3g



NEXT WEEK’S MENU
Available June 1st

This menu is made from 100% recyclable materials

Ready to enjoy #ItalyAtHome? Next week, 
we’re heading to Tuscany...


