
CHUCS bigoli 

cacio e pepe



CHUCS bigoli cacio e pepe
 

2 PEOPLE 

10 Minutes

in the box
250gr Fresh Bigoli Pasta 
100gr Grated Pecorino & Parmesan
Mix
80gr Unsalted Butter 
Freshly Milled Black Pepper 
2 Bay Leaves 
Vegetable Stock 
(Cereals, Milk, Sulphites)

What you will need: 
A large pan 
A saucepan
A sauté pan
A ladle or large spoon
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https://feastyrecipes.com/recipes/bigoli-cacio-e-pepe-chucs


method
Put a large pan of water on for your pasta - make sure to add plenty
of salt
Put the vegetable stock in a saucepan on a low heat to warm
When the water boils, add the bigoli - it will only take 10 minutes to
cook so you need to get cracking on that sauce!
•Take a large sauté pan and grind in around 1/2 a teaspoon of black
pepper
Toast for a minute to release the flavour
Add a ladle of vegetable stock & the bay leaves
When it boils, add the butter & simmer until you have an emulsion
Add the parmesan & pecorino, whisking vigorously to get a smooth
sauce
You may need to add more vegetable stock here) - you should end
up with a sauce that has the consistency of a light bechamel
When your pasta is about 75% ready, lift out into a colander
Allow the pasta to cool for a minute before adding your sauce
Turn the pasta in the sauce for a minute or two until ready (you may
need to adjust with a touch more vegetable stock)
Check the seasoning & serve!

STORAGE

CONSUME BEFORE

GOT A QUESTION?

3 Days
Can be frozen for 3 months

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


