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ABOUT THIS DISH 
 
Originally of French origin, a Bisque may be a reference to the Bay of 
Biscay, or the fact that the crustaceans are twice-cooked (bis-cuit, the 
same linguistic root as a biscuit!) - sautéed in their shells before being 
simmered in wine.  
 
We've partnered hand-filled fresh British crab tortelloni with a smooth, 
creamy crustacean bisque, served with fresh samphire. 
 
This recipie was created in partnership with our friends at restaurant 
Bonnie Gull Seafood Shack; with chef Andrea Secchi putting his 
special touch! 
 
METHOD 
1. Bring a large pan of well salted water to the boil. 
2. Put the bisque in a large pan and heat until steaming. 
3. Cook the tortelloni in the boiling water for 3-4 minutes until 'al 

dente' (check a corner before removing from the pan). 
4. Cook the samphire in the boiling water for 1 minute. 
5. To serve, put the bisque on to your plate, then arrange the 

tortelloni on top, garnish with samphire and olive oil. 
6. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, 
Salt, Water), Crab, Mascarpone, Breadcrumbs (wheat), Shallot, Pernod, Butter, Salt, 
Garlic, Crustacean shells, Onion, Celery, Carrot, Fennel, Anchovies, Tomatoes, 
Brandy, Star Anise, Black pepper 
GARNISH INGREDIENTS: Samphire, Extra virgin olive oil 
 
Keep refrigerated, use within three dishes of receipt 
 

FREEZING 
The product can be frozen (ideally on day of delivery) and keeps for 1 month 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. 
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