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  ABOUT THIS DISH 
 

Chestnuts became a fundamental ingredient in Italian cuisine during the years of 
poverty in the past, as chestnuts are able to withstand harsh climates. The chestnuts 
we use to infuse the dough of our pumpkin tortelloni are grown in the Tuscan 
mountains, where historically they were then collected and dried over a chestnut-
wood fire for forty days in a little hut in the woods called a metato. 

Italians also love using zucca, or pumpkin, in cooking so much, that they are 
actually the 8th largest producer of pumpkins in the world. Pumpkins are 
especially loved in Venice, where they have been grown since the 5th 
century. Tortelloni with pumpkin is a speciality of the regions surrounding the 
river Po, which includes the provinces of Mantova (see photo below) 
and Cremona.  

We top our tortelloni with fresh cubed pumpkin, Parmesan cheese and a beautiful 
sage butter. Together, these garnishes enhance the sweetness of the pumpkin. 

METHOD 
1. Bring a large saucepan of salted water to boil. 
2. Cook the tortelloni in the boiling water, (leave the white flour in the box) for 

3 minutes until ‘al dente’ (check a corner before removing from the pan). 
3. Whilst the tortelloni are cooking, put the sage butter in a large pan cover 

with a lid and heat until bubbling. Turn off the heat. 
4. Use a slotted spoon to lift the tortelloni out of the water and transfer them to 

the sage butter. Toss gently with the butter to coat. 
5. Sprinkle the tortelloni with the cubed pumpkin and Parmesan. Buon appetito! 
 
INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Chestnut Flour, Water, 

Salt), Pumpkin, Ricotta cheese, Italian grated cheese (Milk, Salt, Vegetarian Rennet, 

Preservative, Egg Lysozyme), Breadcrumbs (Wheat Flour, Salt, Yeast), Salt, Nutmeg 

GARNISH INGREDIENTS: Butter (milk), Sage, Parmesan Cheese (milk), Pumpkin 

Calories: Pumpkin Tortelloni (175g; 440kCal); Sage Butter (20g; 130kCal); Parmesan (10g; 

25kCal); Cubed Pumpkin (10g; 40kCal 

Keep refrigerated, use within 1 day of delivery 

FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months 

in the freezer. The tortelloni should be cooked from frozen. The butter can be frozen.  

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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