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Bologna

Suggested Wine Pairing:
Prosecco is a natural choice 
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the pasta as well. This light 
bubbly wine with bright 
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notes is perfect to pair with 
this seafood pasta. Pr
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ABOUT THE DISH
3URVHFFR�LV�QDWLYH�WR�9HQHWR�DQG�)ULXOL�9HQH]LD�*LXOLD��LQ�,WDO\ōV�DIŴXHQW�QRUWK��7KH�ODWWHU�UHJLRQ�LV�KRPH�WR�WKH�
wine’s namesake hometown, ‘Prosecco’. Here, the Glera grape variety is carefully cultivated in local vineyards. 
While prosecco’s global adoration is a relatively new phenomenon, the Glera grape has been used to make wine 
since Roman times. Pliny the Elder was supposedly a fan of an early iteration of the sparkling wine, discussing the 
KHDOWK�JLYLQJ�SURSHUWLHV�RI�LWV�VLJQDWXUH�Ɠ]]��7KRXJK�ZH�PXVW�DGPLW��LQ�RXU�H[SHULHQFH�WKH�DFFXUDF\�RI�WKH�VFKRODUōV�
claim is dubious at best.

3XUSRUWHG�PHGLFLQDO�SURSHUWLHV�DVLGH��SURVHFFR�OHQGV�LWV�SOHDVDQW��FULVS�ŴDYRXU�WR�RXU�OX[XULDQW�WRUWHOORQL��ZKLFK�
VHHV�WKH�Ɠ]]�SDLUHG�ZLWK�VXFFXOHQW�JDPEHUL��SUDZQV��DQG�FUHDP\�FRXUJHWWH��NQRZQ�DV�Ō]XFFKLQHō�LQ�LWV�QDWLYH�
,WDO\��:H�HOHYDWH�WKLV�ŴDYRXUVRPH�GLVK�ZLWK�D�]HVW\�OHPRQ�EXWWHU�DQG�OHPRQ�SDQJUDWWDWR��%HVW�HQMR\HG�ZLWK�DQ�
additional glass of prosecco, allow this special dish to transport you to Italy, albeit vicariously, but by the most 
luxurious of means.

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 
ZRUU\��KRZHYHU��WKH\ōOO�EH�MXVW�DV�GHOLFLRXV�DQG�ZLOO�LQIXVH�ZHOO�ZLWK�WKH�EXWWHU�
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 lemon 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 lemon butter. Toss gently to coat.
5. Finally, plate and sprinkle with the pangrattato crumb. Buon appetito.

PRAWN & PROSECCO TORTELLONI WITH 
AMALFI LEMON BUTTER AND PANGRATTATO

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Prawn, Courgette & Prosecco Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Cream (MILK), Courgettes (30%), Prawns 
(CRUSTACEAN) (16.6%), Onions, Potato Flakes, Unsalted 
Butter (MILK), Prosecco Wine (SULPHITES) (0.3%), Garlic, 
White Wine (SULPHITES), Salt, Parsley, White Pepper), Rice 
Flour

Lemon Butter (20g):
Butter (MILK), Lemon Zest, Salt, Black Pepper

Lemon Pangrattato (5g):
Breadcrumbs (WHEAT Flour, Water, Yeast, Salt), Olive Oil, 
Lemon Zest, Salt, Black Pepper

NUTRITION per  100g

CALORIES PER SERVING: 698kcal

Energy 1291kJ
Calories 310kcal
Fat 23.3g
Of which saturates 13.9g
Carbohydrates 19.1g
Of which sugars 1.1g
Protein 5.9g
Salt 0.6g


