
 
 

 
'TRICOLORE' TORTELLONI WITH TOMATO, MOZZARELLA 

& BASIL WITH SAGE BUTTER & PARMESAN  
 

 
 
   Evangelise online by sharing a photo of your dish! 
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ABOUT THIS DISH 
 
Tortelloni originate from Modena, a city in the Emilia-Romagna region of Italy. The exact origin of the shape 
is widely disputed, but one theory is tortelloni were meant to replicate the shape of a turtle shell, which is 

famously displayed throughout the 17th century architecture of Modena. 
This week's tortelloni are filled with beautiful roasted tomatoes, grown in the fertile banks of Mount Vesuvius, 
as well as premium	mozzarella from Campania	& fresh basil. The beautiful dough of the tortelloni is infused 

with tomato, giving it a blushing red hue.	Served with a delicate sage butter and topped with Parmigiano 
cheese, this is Italia on a plate - buon appetito. 
 

METHOD 
1. Bring a large saucepan of salted water to the boil. 
2. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (test a corner of one of the tortelloni 
first before removing from water).  

3. Whilst the tortelloni cook, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, 
turn off the heat. 
4. Lift the tortelloni and samphire out of the water and transfer to the butter. Toss gently to coat and top 
with parmesan. Buon appetito. 

 
INGREDIENTS 

(Allergens in bold):  
Item Weight Calories Ingredients 

Tortelloni 200g 476kCal Pasta (56%): Flour 00 (Wheat) Pasteurised barn Egg (28%), Durum 
Wheat Flour, Salt, Tomato Powder (2%)  (Anti-caking agent E551), 

Water 

Filling (44%) Mozzarella Cheese (Pasteurized Milk, Salt, Animal 
Rennet, Cultures) (75%), Marinated slow roasted Tomatoes (Tomatoes, 

Sunflower Oil, Salt, Garlic, Oregano) (24%), Basil (1%), Black Pepper.  

Sage Butter 20g 130kCal (Butter (Milk) Sage, Parmesan 

Parmesan 8g 42kcal Parmesan Cheese (Milk) 
Consume within 1 day of delivery. 

FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps for 1 month in the 
freezer. The tortelloni should be cooked direct from frozen. The butter can also 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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