
PORCINI & WILD MUSHROOM
RAVIOLI WITH TRUFFLE BUTTER &

HAZELNUTS (VEGETARIAN)
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ABOUT THE DISH
In Italy, gathering wild mushrooms – andar per funghi – is common practice due in no small part to the
favourable geographic conditions; the Alps and Apennine mountains are flourishing grounds for the most
popular mushrooms. In late autumn, something takes hold of Italians. It’s not so much a fever, but rather a
lust, a kind of earthy hunger as families set out for the hunting grounds once favoured by their ancestors.
They’re hungry for funghi, specifically for the porcini that sprout in the wooded hills of Piemonte,
Toscana, Emilia-Romagna, Umbria and the hills of Veneto.
 
Bringing a second - and perhaps even more extravagant - ingredient to the table, this
week's ravioli also are lavished in a butter made using the treasured black truffle, foraged in the region
of Umbria. Taken together with the wonderful, earthy flavours of the mushrooms, the truffle
butter adds an exceptionally beautiful aroma. And with such munificent indulgence, we asked ourselves
"why stop there?". And so we complete this beautiful, woodland-evoking dish with a sprinkling of
Piemontese hazelnuts - in our opinion the world's most wonderful.
 

METHOD
Note: Because our ravioli are freshly made, some pieces may have ever so slightly cracked and split; not to
sorry, however, they are equally as delicious and will infuse well with the truffle butter.
1.  Bring a large saucepan of generously salted water to a boil.
2. Cook the ravioli in the boiling water for 3-4 minutes.
3. Whilst the pasta cooks, put the truffle butter in a pan, cover with a 
   lid and gently heat for 1 minute until steaming. Once steaming, 
   turn off the heat.
4. Once cooked, transfer the ravioli to the butter. Toss gently to 
   coat.
5. Finish with the hazelnut crumb. Buon appetito!
 

INGREDIENTS 
(Allergens UNDERLINED & CAPITALISED)

NUTRITION
(DISH)
Energy

PER
100G
1122kJ

Calories 268kCal
Fat 15.2g

Of which saturates 7.6g
Carbohydrates 22.0g

Of which sugars 1.2g
Protein 10.7g

Salt 0.9g

Match with orange
stickered pasta,

sauce and garnish

Fresh porcini mushrooms,
which have a strong nutty
and slightly meaty flavour

Porcini &
Wild
Mushroom
Ravioli

200g Fresh Pasta (Durum WHEAT Semola, WHEAT
Flour, Free Range EGG (18%), Preservative E202,
Rice Flour), Filling (Mixed Mushrooms with Porcini
(35%), Ricotta Cheese (MILK), Shallots, Vegetarian
Hard Grated Cheese (MILK), White Wine
(SULPHITES), Emulsifier (Potato Flakes, Starch,
Rice Cream, Vegetable Fibre), Extra Virgin Olive
Oil, Parsley, Garlic, Mushroom Stock (Diced
Mushroom 5%, Onion), Rosemary, Thyme, Salt,
White Pepper, Preservative E202)

Truffle
Butter

25g Butter (MILK) (87%), Black Truffle (10%), Truffle
Oil (4%) (Olive Oil, Truffle Flavouring), Salt

Hazelnuts 5g Hazelnuts (NUTS)

ITEM WEIGHT* INGREDIENTS

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The ravioli and truffle butter can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The ravioli
should be cooked straight from frozen. The truffle butter needs to be defrosted before cooking. When cooking from frozen, cook the pasta
for an additional minute. *Go Grande Portions are 30% larger. This food has been prepared in a kitchen that also prepares gluten, peanuts,
nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these. 


