
#RallyForRestaurants Special

with blue 
pasta box



CRAB & CHILLI TORTELLONI WITH TARRAGON
 BUTTER AND FENNEL TARALLI CRUMB

This collaboration is the third in our series of #RallyForRestaurants partnerships. As a food delivery company, we feel 
passionately about supporting the restaurant industry through this uncertain time in any small way we can. Each week 
we’ll collaborate with one of our favourite chefs and dedicate one of our regional recipes to them, donating £1 from 
each dish sold to the restaurant & their team. To find out more about how you can support Wild By Tart during the 
lockdown, visit wildbytart.com.

ABOUT THE DISH
Those lucky enough to have driven along the Italian coastline will be familiar with the small, family-run restaurants 
that appear on the horizon. These little coastline eating spots typically source freshly-caught seafood directly from 
nearby fishermen in the morning, giving them time to prepare the catch and create simple but sublime dishes in 
time for hungry drivers to feast upon as lunchtime arrives. 
But it’s not just Italy that hosts this magical coastal tradition. In fact, the inspiration for our crab & chilli tortelloni 
comes from the South West of England or, to be precise, Brixham, a fishing village in Devon, home to some of the 
freshest crab available in the country. This was the birthplace of  Wild By Tart’s “ultimate crab pasta” recipe, our 
limited-edition #RallyForRestaurants recipe for this week. In homage to Jemima & Lucy’s take on the classic Italian 
seafood pasta dish, we have selected the very best Devonshire crab, pairing it with red chilli, finishing with a dressing 
of tarragon butter and a sprinkling of crushed fennel taralli. We top the dish with a garnish of samphire (which 
the Italians gorgeously, even poetically, refer to samphire as ‘asparagus of the sea’), because it wouldn’t be a Pasta 
Evangelists crab dish without a final whisper of the Italian seaside.

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

METHOD
1. Bring a large saucepan of generously salted water to a boil. 
2. Cook the tortelloni in the boiling water for 3 minutes.
3. Whilst the pasta cooks, put the sage butter and samphire in a large 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. Finally, top with the fennel taralli crumb. 
Buon appetito!

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Crab & Prawn Tortelloni (200g):
Durum WHEAT Semolina, WHEAT flour “00”, Liquid 
Pasteurised EGG, Crab Meat (CRUSTACEANS), Pangasius 
(FISH), Mascarpone Cheese (MILK, Cream (MILK), Salt, Acidity 
Regulator: Lactic Acid), Butter (Milk), White Wine, Shallots, 
Potato Flakes, Garlic, Salt, Parsley, Fresh Chilli Pepper, White 
Pepper.
Tarragon Butter (25g):
Butter (MILK) (87%), Tarragon (10%), Salt, Black Pepper
Fennel Taralli Crumb (5g):
WHEAT Flour, Yeast, Water, Olive Oil, Fennel Seeds, Black 
Pepper, Salt
Samphire (9g):
Fresh Samphire

NUTRITION per  100g

CALORIES PER SERVING: 866.77 kcal

Energy 1553.26kJ
Calories 372kcal
Fat 14.22g
Of which saturates 71.57g
Carbohydrates 13.07g
Of which sugars 1.61g
Protein 7.92g
Salt 0.47g


