
 
 
 

 
 

 

 

 

SPECK HAM & SCAMORZA CHEESE TORTELLONI WITH 

SAGE BUTTER & PARMESAN 
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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 Modena’s 17th century architecture.  

 

This week's tortelloni, new to the Pasta Evangelists menu and beloved of our team - who has eaten its 

collective body weight in recent samples of these toothsome tortelloni! - are filled with beautiful, salty speck 

ham and smoked scamorza cheese. Speck, known and formally recognised in Italy as Speck Alto Adige PGI, is 

a dry-cured and ever-so-slightly smoked ham from South Tyrol (see photo below) in the North of Italy. 

Produced by lightly smoking salted pork hind quarters followed by an approximately 22-week-long curing 

period and the application of a special crust of salt that must never exceed 5% of the final product, it's one of 

Italy's most magnificent creations. We also add scamorza cheese, originating from the Italian south, which is at 

once reminiscent in texture of mozzarella but far more flavoursome, adding even more sumptuous depth to 

these special tortelloni. 

 

METHOD 

1. Bring a large saucepan of salted water to boil. 

2. Cook the tortelloni in the boiling water for 3-4 minutes until ‘al dente’ (test the edge of one of the 

tortelloni before removing from the water). 

3. Put the sage butter in a pan, cover with a lid and heat until steaming. Once steaming, turn off the heat. 

4. Lift the tortelloni out of the water and transfer to the butter. 

5. Sprinkle the tortelloni with the parmesan. Buon appetito. 

INGREDIENTS 

(Allergens in bold and underlined):  

 

Item Weight Calories (per 

portion) 

Ingredients 

Speck & 

Scamorza 

Tortelloni 

350g 247kCal Pasta (56%): Wheat Flour, Egg, Durum Wheat Flour, 

Salt, Water                                                                    

Filling (44%) Speck ham (24%), Scamorza (Milk), (24%), 

Ricotta (Milk), Italian Grated Cheese (Milk, Salt, 

Rennet) 

Sage Butter 25g 100kCal Butter (Milk), Sage Leaves, Salt, Black Pepper 

Parmesan 8g 28kCal 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 pasta 

should be cooked straight from frozen. The butter can also be frozen. This food has been prepared in a kitchen that also 

prepares molluscs, mustard, milk, nuts, gluten, fish, crustaceans, and therefore may contain traces of these. 

 
 
 
 
 
 
 
 

Pasta Evangelists Ltd, 1 East Poultry Ave, London EC1A 9PT. 020 3828 7042 

Match with pink stickered pasta, 

sauce and garnish 


