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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 
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the Roman Republic could afford. So highly prized was this verdant vegetable that, under Emperor Caesar 
$XJXVWXV��VSHFLDO�ERDWV�Ŋ�FROOHFWLYHO\�NQRZQ�DV�WKH�ō$VSDUDJXV�)OHHWō�Ŋ�ZHUH�PDLQWDLQHG�WR�WUDQVSRUW�DVSDUDJXV�
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. 
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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 
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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


