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ABOUT THE DISH

/LJXULD��D�UHJLRQ�VSDQQLQJ�WKH�,WDOLDQ�5LYLHUD��DQG�NQRZQ�IRU�WKH�SLFWXUHVTXH�WRZQV�RI�3RUWRƓQR��&DPRJOL�DQG�
Porto Venere, is also home to the sprawling port city of Genoa, or Genova in Italian. For several centuries, the 
city was central to the eponymous Republic of Genova (“Repúbrica de Zêna” in Ligurian), and a major maritime 
power. Indeed, so disproportionate was Genova’s power to its diminutive size that it garnered the moniker “la 
Dominante dei Mari”, or “the Dominant one of the Seas”. 

*HQRYD�KDV�DOVR�H[HUWHG�GLVSURSRUWLRQDWH�LQŴXHQFH�RQ�,WDOLDQ�FXLVLQH��,QGHHG��DUJXDEO\�WKH�ZRUOGōV�PRVW�
famous pasta sauce, pesto alla Genovese, hails from the city. Less known outside of the region, however, is the 
GLVK�ŏ5DYLROL�DOOD�*HQRYHVHŐ��+HUH��UDYLROL�VHUYHG�ŌōWKH�*HQRYHVH�ZD\Ő�GHQRWHV�SDVWD�ƓOOHG�ZLWK�ULFK�EHHI��7KHVH�
are traditionally served with a slow-cooked “sugo alla Genovese”, or Genovese sauce, which is a beef sauce 
SUHSDUHG�RYHU�VHYHUDO�KRXUV��+HUH��KRZHYHU��ZH�SUHIHU�WR�DFFHQWXDWH�WKH�ƓOOLQJ�RI�RXU�WRUWHOORQL��ZH�KDYH�DOVR�
GHYLDWHG�VOLJKWO\�IURP�WUDGLWLRQ�E\�VHUYLQJ�WKH�ODUJHU��DQG�PRUH�JHQHURXVO\�ƓOOHG��WRUWHOORQL�LQ�SODFH�RI�UDYLROL��
with a simple sage butter sauce. Sage is a fantastic pairing for beef, and, here, we hope you’ll concur.  

1RWH��3OHDVH�FRQVXPH�RU�IUHH]H�RXU�SDVWD�DQG�VDXFHV�ZLWKLQ���GD\V�RI�GHOLYHU\�

METHOD
Note: Because our pasta is a fresh, artisan product, some pieces may have slightly cracked and split. Not to 
worry, however: they’ll be just as delicious and will infuse well with the butter.
1. Bring a large saucepan of generously salted water to the boil.
2. Cook the pasta in the boiling water for around 3 minutes.
3. Whilst the pasta cooks, put the butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
4. Lift the pasta out of the water and transfer to the sage butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

LIGURIA’S BEEF TORTELLONI “GENOVA 
STYLE” WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & &$3,7$/,6(')
Beef Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, 
Pasteurized EGGS (24%),Water), Filling (Veal (44.7%), Onion, 
Green Peas, Spinach, Celery, Pasteurized EGG, Grana Padano 
(MILK, Rennet, Preservative: EGG Lysozyme), Carrots, Olive 
Oil, Potato Flakes, White Wine (SULPHITES), Garlic, Salt, 
Rosemary, Thyme, Bay Leaves , White Pepper)

Sage Butter (20g):
Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Italian Grated Cheese (8g):
MILK, Salt, Rennet (Microbial Coagulant), EGG Lysozyme

NUTRITION per  100g
CALORIES PER SERVING: 521kcal

Energy 952kJ
Calories 229kcal
Fat 9.7g
Of which saturates 5.6g
Carbohydrates 23.3g
Of which sugars 0.7g
Protein 7.7g
Salt 2.0g


