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ABOUT THE DISH
Those lucky enough to have travelled to Italy’s sun-kissed coastline will be familiar with the small restaurants that 
appear on the horizon. As one draws closer, one cannot help but marvel at how beautiful their pale blue facades 
look against the sun: a sort of seaside fairy tale. 

But it’s the waft of fresh seafood cooking in the kitchens of these little establishments, often run by local families 
for generations, that is most captivating. Granchio - “crab” in Italian - is a staple in Italy’s coastal eating spots, where 
IUHVKO\�FDXJKW�VHDIRRG�LV�GHOLYHUHG�E\�ORFDO�ƓVKHUPHQ�LQ�WKH�PRUQLQJ��DOORZLQJ�WKH�UHVLGHQW�FKHI�WR�SUHSDUH�WKH�
catch at its freshest. 

In this dish, we’ve looked to this wonderfully idyllic scene of the Italian Coast for inspiration, serving this week’s 
WRUWHOORQL�ZLWK�VXFFXOHQW�FUDE�PHDW�DQG�IUHVK�UHG�FKLOOL��$V�D�ƓWWLQJO\�VXPPHU�HYRNLQJ�DFFRPSDQLPHQW��ZHōYH�
FUHDWHG�DQ�$PDOƓ�OHPRQ�EXWWHU�WR�VHUYH��ZKLFK�DFFHQWXDWHV�WKH�GHOLFDWH�ŴDYRXU�RI�WKH�FUDE��ZKLOVW�WKH�VXEWOH�FKLOOL�
KLW�LV�UHPLQLVFHQW�RI�WKH�ZDUPWK�RI�WKH�FRDVWDO�UHJLRQōV�VXQ�RQ�WKH�QDSH�RI�\RXU�QHFN��7R�ƓQLVK��ZH�JDUQLVK�ZLWK�D�
scattering of lemon-infused pangrattato (breadcrumbs) to provide fragrance and crunch.

Note: Keep chilled and consume or freeze on the day of delivery or the day after 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 lemon 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 lemon butter. Toss gently to coat.
5. Finally, plate and sprinkle with the pangrattato crumb. Buon appetito.

CRAB & CHILLI TORTELLONI WITH LEMON 
BUTTER SAUCE & LEMON PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
&UDE�	�&KLOOL�5DYLROL�����J���
Pasta (Durum WHEAT Semolina, WHEAT�)ORXU�ŏ��Ő��EGG 
(24%)), Filling (Crab Meat (CRUSTACEAN) (41.8%), Pangasius 
(FISH), Mascarpone Cheese (Pasteurised Cow MILK, Cream 
(MILK), Salt, Acidity Regulator; Lactic Acid), Butter (MILK), 
White Wine (SULPHITES), Shallots, Potato Flakes, Garlic, Salt, 
Parsley, Fresh Chilli Pepper, White Pepper), Rice Flour

/HPRQ�%XWWHU����J��
Butter (MILK), Lemon Zest, Salt, Black Pepper

Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 541kcal

Energy 964kJ
Calories 232kcal
Fat 13.2g
Of which saturates 7.7g
Carbohydrates 18.1g
Of which sugars 1.3g
Protein 9.5g
Salt 1.9g


