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ABOUT	THIS	DISH	
	
This	week	we	have	expertly	selected	the	best,	locally	sourced	crab,	which	has	been	an	unique	
flavour	 in	 Italian	 cooking	 since	 Ancient	 Roman	 times.	 We	 combine	 our	 crab	
with	marscapone	cheese	 to	 create	 a	 creamy,	 light	 filling	 for	 our	tortelloni.	We	 source	
our	marscapone	from	Abbiategrasso,	located	southwest	of	Milan,	where	it	has	been	produced	
since	the	16th-century.	

Our	 crustacean	bisque	is	 the	 perfect	 compliment	 for	 the	 flavour	 of	 the	tortelloni.	Bisques	are	
originally	 of	 French	 origin,	 and	 are	made	 from	 sauteèing	 crustaceans	 lightly	 in	 their	 shells,	
before	 simmering	 them	 in	 wine	 and	 other	 aromatic	 flavours	 to	 create	 a	 delicate	 broth.	
Our	tortelloni	sop	 up	 the	bisque	beautifully,	 creating	a	unique	blend	of	 sea	 flavours	 into	each	
bite.	

"I	 have	 often	 said	 there	 is	 no	 food	 better	 than	 Italian	 food	in	Italy.	 In	 this	 case,	 if	 I	 close	 my	
eyes..."	Ed	Shadwell	

	

METHOD	
1. Bring a large pan of salted water to the boil. 
2. Put the crustacean bisque  in a large pan and heat until steaming. 
3. Cook the tortelloni in the boiling water (but leave the white rice flour in the pouch) 

for 3-4 minutes until ‘al dente’ (check a corner before removing from the pan). 
4. Once cooked, use a slotted spoon to transfer the tortelloni  to the bisque. Toss 

gently together (if not, they break!) with samphire. 
5. Buon appetito!	

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, Water, 
Salt), Crab, Mascarpone,  Breadcrumbs, Shallot, Pernod, Butter, Salt, Garlic, Onion, Celery, 
Carrots, Fennel, Anchovies, Tomatoes, Brandy, Star Anise, Shellfish, Liquid Cream 
GARNISH INGREDIENTS: Samphire 
 
Keep refrigerated, consumer within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta can be cooked directly from frozen. The sauce needs to be defrosted, either 
overnight in the fridge, or by putting it (still sealed in the bag) in boiling water for 4-5 minutes, 
until thawed & heated through.  
 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these.  
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