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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.

We prepare our tortelloni from the highest grade marbled beef, which braises slowly in stock, white wine and 
our secret bouquet garni, creating a rich and flavourful filling. To serve, we provide a portion of burro e salvia 
(sage butter). Of all the herbs, sage is renowned for its ability to marvellously enhance the flavour of meats, 
and this dish is a fine example of its richness-intensifying properties. To top it all off, scatter with a beautiful 
blanket of Italian grated cheese & be transported to be a place of sheer indulgence. 

METHOD
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in boiling water for 3 minutes.
3. Whilst the pasta cooks, put the sage butter in a pan, cover with a lid and gently heat for 1 minute until 

steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the tortelloni to the butter. Toss gently to coat.
5. Finish with the grated cheese. Buon appetito!

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 delicious and will infuse well with the sage butter.

NUTRITION (DISH) per  100g

Energy 1159kJ
Calories 278kCal
Fat 14.6g
Of which saturates 7.2g
Carbohydrates 23.6g
Of which sugars 1.1g
Protein 11.6g
Salt 1.3g

BEEF TORTELLONI WITH SAGE 
BUTTER & ITALIAN GRATED CHEESE

INGREDIENTS
200G BEEF TORTELLONI:
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)
25G SAGE BUTTER:
Butter (Milk) (87%), Sage (10%), Salt, Black Pepper
8G ITALIAN GRATED CHEESE:
Milk, Salt, Rennet

Keep chilled and consumer on day of delivery or on the day after delivery. Alternatively, freeze as per 
instructions on page 3.


