
 
 

 

ITALIAN SAUSAGE TORTELLONI WITH SAGE BUTTER, 

GRISSINI CRUMB & PARMIGIANO REGGIANO 
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ABOUT THIS DISH 

Making sausage is a difficult process, particularly the art of sausage twisting - there's a real knack to creating 

a proper salsiccia (twist), which Italians have definitely mastered. Sausage was first mentioned in history 

between 600-500 BC, when it was discovered that salt could preserve meat for longer. Tortelloni originate 

from the Emilia-Romagna region of Italy, particularly Bologna and Modena, where tortelloni have been 

crafted and filled with cured meats since the 1500s. This week, our sausage tortelloni are accompanied by 

butter and sage sauce (burro e salvia), topped with crumbled grissini and Parmigiano Reggiano. 

This dish has been created in partnership with Parmigiano Reggiano, an inimitably flavoursome cheese 

produced exclusively in the region of Emilia Romagna. It is 100% natural and is still produced in Italy today as 

it was 900 years ago using only milk, salt and rennet. 

 

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 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 grissini crumb and Parmigiano Reggiano. Buon appetito. 

 

INGREDIENTS 

Item Weight Calories (per portion) Ingredients 

Italian 

Sausage 

Tortelloni 

200g 324Cal Pasta (56%): Wheat flour, Egg, Durum Wheat Flour, Salt, 

Water. Filling (44%): Italian Sausage (77%) (Pork Meat, Salt, 

Dextrose Natural Flavouring, Spices, Antioxidant: E300), 

Ricotta Cheese (Milk) (22%), Olive Oil, Rosemary. 

Sage 

Butter 

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

Grissini 

Crumb 

Parmigiano 

Reggiano 

4g 

 

7g 

25kCal 

 

28kCal 

Wheat Flour, Olive Oil (14%), Brewer’s Yeast, Salt, Malted 

Wheat Flour 

Parmigiano Reggiano (Milk, Salt, Animal Rennet) 

 

Allergens in bold and underlined. 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. From frozen, the 

pasta needs 1 minute’s additional cooking time than the normal cooking time. 

This food has been prepared in a kitchen that also prepares molluscs, milk, mustard, nuts, gluten, fish, crustaceans, and therefore 

may contain traces of these. 
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Match with pink stickered 

pasta, sauce and garnish 


