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Suggested Wine Pairing: 
Sangiovese is a medium to full-
bodied wine, with medium tannins 
that will match the spiciness of  
the ‘nduja. Sangiovese is also 
moderately acidic, which will help 
to cut through the richness of  the 
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ABOUT THE DISH
7UHDW�\RXUVHOI�WR�VRPH�RI�WKH�ƓQHVW�ŴDYRXUV�RI�WKH�VXQ�GUHQFKHG�,WDOLDQ�6RXWK�ZLWK�RXU�ŌQGXMD�	�EXUUDWD�
WRUWHOORQL���'DLQW\�SDUFHOV�RI�IUHVK�SDVWD�FRQFHDO�D�PRXWK�ZDWHULQJO\�GHFDGHQW�ƓOOLQJ�WKDW�VKRZFDVHV�VRPH�RI�
OR�VWLYDOHōV�EHVW�ORYHG�H[SRUWV��7KH�FKDUDFWHULVWLF��ƓHU\�ULFKQHVV�RI�ŌQGXMD�VDXVDJH�LV�VXVSHQGHG�LQ�FUHDP\��IUHVK�
EXUUDWD���WKH�MHZHO�LQ�WKH�FURZQ�RI�,WDOLDQ�FKHHVHV��5HQRZQHG�IRU�LWV�EXWWHU\�FRQVLVWHQF\�DQG�GHOLFDWH�ŴDYRXU��
burrata is crafted by artisan cheesemakers located in the stunning Apulia region of the South. Pronounced an-du-
yah, the spicy and spreadable ‘nduja hails from Calabria, likewise located in Southern Italy. This salume (cured 
meat) blends rich cuts of pork, such as the belly and shoulder, with sweet and spicy paprika and hot Calabrian 
SHSSHUV��ERDVWLQJ�D�XQLTXH�ŴDYRXU�WKDW�SDLUV�SHUIHFWO\�ZLWK�GHOLFDWH�EXUUDWD��DQG�VKLQHV�LQ�RXU�WRUWHOORQL��

We anoint our ‘nduja & burrata tortelloni with fragrant sage butter, lending an earthy aroma and enticing gloss 
WR�WKH�GLVK��:H�ƓQLVK�RXU�SDVWD��RI�FRXUVH��ZLWK�DQ�REOLJDWRU\�VSULQNOLQJ�RI�,WDOLDQ�FKHHVH�Ŋ�EXRQ�DSSHWLWR�

Note: Keep chilled and consume or freeze on the day of delivery or the day after delivery.

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 butter. Toss gently to coat.
5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

‘NDUJA SAUSAGE & BURRATA TORTELLONI 
WITH A SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
‘Nduja & Burrata Tortelloni (200g): 
Pasta (Durum WHEAT Semolina, WHEAT Flour ‘00’, EGG, 
Water), Filling (Ricotta Cheese (MILK, Cream (MILK), Salt, 
Acidity Regulator, Lactic Acid), Burrata Cheese (MILK, Salt, 
Rennet), Nduja (Pork Fat, Pork, Calabrian Hot Pepper, Salt, 
Spices), Grana Padano (MILK, Salt, Rennet, EGG Lysozyme), 
Rice Flour

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

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

NUTRITION per  100g

CALORIES PER SERVING: 723kcal

Energy 1321kJ

Calories 317kcal

Fat 19.3g

Of which saturates 10.5g

Carbohydrates 25.3g

Of which sugars 1.3g

Protein 11.6g

Salt 1.1g


