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ABOUT THE DISH
At the time of the Carthaginians, and then of the Romans, Sardinia became one of the major grain production 
centres in the Mediterranean. Pasture spread rapidly, thanks to the very favourable environmental and climatic 
conditions of the island. In fact, many areas of natural beauty that gradually disappeared in other regions of 
the Italian peninsula have been preserved in Sardinia. From its pristine coastlines, to its high mountains and 
untouched forests, endemic plants and species thrive on the island. And it is this very phenomenon that paves 
WKH�ZD\�IRU�6DUGLQLDōV�ULFK�FXOLQDU\�WUDGLWLRQ��ZKLFK�LV�LQIRUPHG�E\�DQ�DEXQGDQFH�RI�QDWLYH�ŴRUD�DQG�IDXQD�

A particularly revered product of this culinary tradition, Pecorino Sardo is one of the oldest cheeses in Sardinia, 
made from the milk of the island’s 3 million-strong sheep population. The cheese boasts a long history, which 
has its roots in the times of the Nuragic population (900 BC to 500 BC). Cultivated inland, this unique cheese 
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These fresh tortelloni are guaranteed to transport you to a quaint terrazza, situated in one of the island’s many 
wild meadows, surrounded by bushy vegetation. Feel the summer breeze as it descends from the mountainous 
terrain, and enjoy a plate of this delicious tortelloni under the shadow of junipers and olive trees. Benvenuto in 
Sardegna.

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 Italian cheese. Buon appetito.

SARDINIAN POTATO, PECORINO & MINT 
TORTELLONI WITH SAGE BUTTER

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Potato, Pecorino & Mint Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT ŴRXU�ŏ��Ő��
Pasteurised EGGS (24%), Water), Filling (Potatoes (84%), 
Pecorino Sardo (Pasteurised Sheep’s MILK, Rennet, Salt), 
Fresh Mint (1%))

Sage Butter (25g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g

CALORIES PER SERVING: 773kcal

Energy 1414kJ
Calories 339kcal
Fat 13.7g
Of which saturates 9.3g
Carbohydrates 12.0g

Of which sugars 1.8g

Protein 8.3g
Salt 0.7g


