
TUSCAN WILD BOAR TORTELLONI WITH 
ROSEMARY BUTTER, PANGRATTATO & PARMIGIANO 
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ABOUT THIS DISH
Although a sighting of one in the 21st century England is rare, it is likely that wild boar have 
been numerous since the Early Pleistocene time, roughly 5,000 years ago, and are native to 
Eurasia, among other regions. Eating wild boar dates back to Ancient Rome, where hunting and 
preparing this animal became a rite of passage for young males.

The animal and its succulent gamey meat are ubiquitous in the central region of Toscana where 
tradition pairs pici – a thicker, chewy variant of spaghetti –with the famed ragù al cinghiale (wild 
boar ragù). And whilst we’ve forgone tradition in this case, the result is quite exquisite. We top 
our wild boar tortelloni with a beautiful, rosemary-infused butter, which complements the rich, 
game flavour of the boar. A sprinkling of pangrattato (breadcrumbs) adds crunch and texture, 
whilst salty Parmigiano Reggiano completes this decadent dish.

METHOD
Note: Because our pasta is a fresh, artisan product, 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 
rosemary butter. Please also be aware that the pasta is packaged with rice flour to prevent the 
pasta sticking together. Discard this before cooking.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in the boiling water for at least 3 minutes, or until ‘al dente’. 
3. Whilst the pasta cooks, put the rosemary butter in a large pan, cover with a lid and gently 

heat until steaming. Once steaming, turn off the heat.
4. Once cooked, transfer the pasta to the butter. Toss gently to coat.
5. Finally, sprinkle over the pangrattato and Parmigiano Reggiano. Buon appetito.

Match with red stickered 
pasta, sauce and garnish

(Allergens in bold and underlined):
INGREDIENTS

Nutrition (Dish) Per 100g

Energy 884kJ
Calories 212kCal
Fat 6.6g
Of which 
saturates

2.5g

Carbohydrates 25.7g
Of which 
sugars

2.0g

Protein 11.8g
Salt 0.6g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the tortelloni and rosemary butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in 
the freezer. The pasta should be cooked directly from frozen. The rosemary butter should be defrosted in the fridge overnight before 
cooking. From frozen, the pasta needs to be cooked for 1 minute more than the normal cooking time. *Go Grande Portions are 30% 
larger. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, 
celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Wild Boar 
Tortelloni

200g Pasta (56%): Wheat Flour, Free Range Egg, Chestnut 
Flour, Water, Salt; Filling (44%): Wild Boar 
(Genuinely Wild; Shot may remain) (53%), 
Carrots, Celery, Onions, Italian Grated Cheese (Milk, 
Salt, Rennet), Egg, Red Wine (Sulphites), Olive Oil, 
Unsalted Butter (Milk) Rosemary, Salt. Using Wild 
Boar from the E.U.

Rosemary 
Butter

25g Butter (Milk) (87%), Rosemary (10%), Salt, Black 
Pepper

Pangrattato 5g Breadcrumbs (Wheat Flour, Water, Yeast, Salt), 
Olive Oil, Salt, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet


