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  ABOUT THIS DISH 
 

Beef was uncommon in Ancient Rome, featuring only on the tables of Roman nobility. 
These hand-crafted tortelloni, stuffed with beautiful marbled beef and extravagant 
black truffles, therefore evoke the most decadent of Roman dinner parties. In Ancient 
Rome, cena (dinner) involved multiple courses and copious consumption, notoriously 
giving Romans a reputation for excess.  

Here, we embrace - encourage, even - that excess, stuffing our tortelloni with the 
finest black truffle from Norcia and prime marbled beef. And whilst the ancient 
Romans might not have heard of tortelloni, they would certainly have approved of our 
enthusiasm for truffles: they, too, used truffle to enhance the flavours of other 
indulgent dishes featuring on the grand feasting tables of the Roman Republic's 
nobility.  

Our beef and truffle tortelloni, in all their Roman inspiration, are complemented by 
sage butter and a crunchy hazelnut crumb. A decadent dish that would not have been 
amiss on even Augustus' dining table. 

METHOD 
1. Bring a large saucepan of salted water to boil. 
2. Put the sage butter in a pan, cover with a lid and heat. Once it bubbles, turn off the 

heat immediately. 
3. Open the pasta sachet (but leave the flour in the box) and cook the tortelloni in the 

boiling water for 3 minutes until ‘al dente’ (test a corner of one of the tortelloni). 
4. Use a slotted spoon to lift the tortelloni out of the water and transfer them to the 

sage butter. Toss them gently in the butter to coat. 
5. Sprinkle the tortelloni with the hazelnut crumb. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, Salt, 

Water), Beef, Carrots, Onion, Celery, Italian grated cheese, Red wine, Olive oil, Rosemary, Salt, 

Black pepper, Black truffle cream, Black truffle, Truffle juice, Natural truffle flavouring. 

GARNISH INGREDIENTS: Butter (Milk), Sage, Hazelnut Crumb  

Calories: Beef & Black Truffle Tortelloni (175g; 470kCal); Sage Butter (20g; 130kCal); Hazelnut 

Crumb (10g; 30kCal) 

Keep refrigerated. Use within 1 day of delivery 

FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 

freezer. The tortelloni should be cooked directly 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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