
PUMPKIN & PECORINO TORTELLONI WITH SAGE 
BUTTER & PARMIGIANO REGGIANO
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ABOUT THIS DISH
Did you know that Italians adore the delicate and sweet flesh of pumpkin in their pasta dishes? 
In fact, so amorous is il bae paese for a cube or two of zucca (pumpkin) that they have laid claim to 
the notable title of 8th largest pumpkin producer in the world, with Venice growing them since 
the 5th century. Tortelloni with pumpkin is a speciality of the regions surrounding the river Po, 
including Emilia-Romagna and Lombardia. The exact origin of pumpkin tortelloni is hotly debated, 
as both Mantova and Ferrara have early records of this dish, and therefore both take credit.

This week, we’ve filled our tortelloni with seasonal pumpkin, with beautiful orange flesh and 
sweet flavour. This is balanced by the addition of tangy Pecorino Romano cheese, adding savoury
depth and richness. To serve, we've included a scattering of Parmigiano Reggiano to complete 
this zucca dish.

METHOD
Note: Because our tortelloni are fresh and handmade, some pieces may have ever so slightly 
cracked and split; not to worry, however, they are equally as deliciously and will infuse well with 
the sage butter. The pasta is packaged with rice flour to prevent the pasta sticking together. 
Leave any excess rice flour in the box.
1. Bring a large saucepan of generously salted water to a boil.
2. Cook the tortelloni in boiling water for 3-4 minutes until ‘al dente’.
3. Whilst the pasta cooks, put the sage 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 pasta to the butter. Toss 
gently to coat.

5. Finally, sprinkle with the Parmigiano Reggiano.
Buon appetito.

Nutrition (Dish) Per 100g

Energy 1221kJ
Calories 292kCal

Fat 15.7g
Of which 
saturates

9.1g

Carbohydrates 24.8g
Of which sugars 1.2g

Protein 13.0g
Salt 1.0g

INGREDIENTS
(Allergens in bold and underlined):
Item Weight* Ingredients

Pumpkin & 
Pecorino 
Tortelloni

200g Pasta (Durum Wheat Semola, Wheat Flour, Free 
Range  Egg, Preservative E202, Rice Flour), Filling 
(Pumpkin (47%), Ricotta Cheese (Milk), Vegetarian 
Hard Grated Cheese (Milk), Pecorino Cheese (Milk), 
Salt, Amaretti Biscuits (Sugar, Apricot Kernels, Egg
White, Raising Agent E500ii, Acidity Regulator 
E503ii, Flavourings), Black Pepper, Nutmeg, 
Preservative E202

Sage Butter 25g Butter (Milk), Sage Leaves, Salt, Black Pepper

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The tortelloni and sage butter can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the
freezer. The tortelloni should be cooked straight from frozen. The sage butter needs to be defrosted before cooking. If 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.

Sage which, along with butter, 
forms a perfect sauce for 

these meat filled tortelloni

Match with pink 
stickered pasta, 

sauce and garnish


