
BEEF TORTELLONI WITH FRESH
BLACK TRUFFLE BUTTER &

HAZELNUT CRUMB
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 Bring a large saucepan of generously salted water to a boil.
 Cook the tortelloni in boiling water for 3-4 minutes, or until 'al dente'.
 Whilst the pasta cooks, put the truffle butter in a pan, cover with a lid and gently heat for 1 minute 

ABOUT THE DISH
Tortelloni originate in Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food
culture. Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana.
Led by Italian chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s
best restaurant in 2018, where the signature pasta of the region features amongst its exquisite selection of
dishes.
 
This dish, quite rightly, holds a well-deserved status as one of the classic indulgent tastes of Italy, with
each tortellone carefully filled with beef and paired with a fresh truffle butter using black truffles
sourced from Norcia, an area of southeast Umbria. Locally known as trifolati, this wonderful speciality is
prized for its incredible aroma and distinctive taste. It’s one of the world’s most revered, and expensive,
luxury ingredients – and for good reason! Unlike more familiar funghi, they’re grown underground.
Consequently, recreating the necessary conditions for cultivating this delicacy prove rather difficult, but
not without reward of course! We serve with a scattering of hazelnut crumb, enhancing the rich, meaty
flavour of our beef whilst serving as a consummate companion for our beautiful trifolati.
 
METHOD
Note: Because our tortelloni are freshly made, some pieces may have ever so slightly cracked and split; not
to worry, however, they are equally as deliciously and will infuse well with the truffle butter.
1.
2.
3.

    until steaming. Once steaming, turn off the heat. 
 4. Once cooked, transfer the pasta to the butter.
    Toss gently to coat.
 5. Finally, scatter over the hazelnut crumb. Buon 
    appetito!
 

INGREDIENTS 
(Allergens underlined)

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The tortelloni and truffle butter can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The tortelloni
should be cooked straight from frozen. The truffle butter sauce needs to be defrosted before cooking. When cooking from frozen, cook the
pasta for an additional minute. *Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten,
peanuts, nuts, seasame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 

Beef
Tortelloni

200g Pasta (Durum WHEAT Flour, WHEAT Flour,
Free Range EGG, Preservative E202, Rice Flour),
Filling (Beef, Onions, CELERY, Carrots,
Vegetarian Hard Cheese (MILK), White Wine
(SULPHITES), Extra Virgin Olive Oil, Emulsifier
(Potatoes Flakes, Starch, Rice Cream, Vegetable
Fibre), Salt, Rosemary, Garlic, Thyme, Pepper,
Preservative E202)

Truffle
Butter

25g Butter (MILK) (87%), Black Truffle (10%), Truffle
Oil (4%) (Olive Oil, Truffle Flavouring), Salt

Hazelnut
Crumb

8g Hazelnuts (NUTS)

ITEM WEIGHT* INGREDIENTS

NUTRITION
(DISH)
Energy

PER
100G
1154kJ

Calories 277kCal
Fat 13.8g

Of which saturates 6.5g
Carbohydrates 24.6g

Of which sugars 1.6g
Protein 12.4g

Salt 0.82g

Match with purple
stickered pasta,

sauce, & garnish

The highly desired black
truffle harvested in the

Piemonte, Toscana, Umbria &
Marche regions of Italy


