
 

 

 

 

 

 

 

 

PORCINI & WILD MUSHROOM TORTELLONI  

WITH THYME BUTTER & TOASTED HAZELNUTS 
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 ABOUT THIS DISH 
 
In Autunno (Autumn), something takes hold of Italians. Not so much a fever, but 
a lust; a kind of earthy, even primeval, hunger. They’re hungry for mushrooms, 
for the	porcini	that sprout in the wooded hills of	Piemonte,	Toscana,	Emilia-
Romagna,	Umbria	and the hills in	Veneto. It is these beautiful mushrooms, with 
their unmistakable, earthy flavour, that, along with other wild mushrooms of 
the Italian forest, make the filling of this week's	tortelloni 	so utterly 
compelling. 
 

In a nod to the vibrant colour of the Italian woodlands, we serve this week's 
tortelloni		with	with	burro e timo, a simple thyme butter that evokes the aromas 
of the Italian forests and complements the porcini and wild mushrooms	that fill 
our	tortelloni.		For added crunch, we finish this dish with toasted hazelnuts 
from	Piemonte, that hail from	Alta Langa, in the province of	Cuneo (photo 
below). 
 

METHOD 
1. Bring a large saucepan of salted water to boil. 
2. Put the butter in a pan, cover with a lid and heat until steaming. Once 

steaming, turn off the heat. 
3. Open the pasta box (leaving the white flour in the pouch) and cook the 

tortelloni in the boiling water for 4-5 minutes until ‘al dente’ (test the edge 
of one of the tortelloni before removing from the water). 

4. Lift the tortelloni out of the water and transfer to the butter. 
5. Sprinkle the tortelloni with hazelnuts. Buon appetito! 

 
INGREDIENTS (allergens in bold): Fresh Pasta (Wheat	Flour, Egg,	Durum	Wheat	Flour, 

Chestnut Flour [Nut], Water),	Porcini, Wild Mushrooms,	Ricotta, Italian Grated Cheese 
(Milk), Egg, Parsley, Salt, Garlic, White Wine (Sulphites), Black Pepper 

GARNISH INGREDIENTS: Butter (Milk), Thyme, Toasted Hazelnuts (Nut) 
CALORIES: Tortelloni (200g; 395kcal), Butter (25g; 130kcal), Hazelnuts (8g; 63kcal) 
Keep refrigerated and consume within 1 day of delivery                                                                                                                                                          
FREEZING: The pasta can be frozen (below -18 degrees °C) on day of delivery and keeps 
for 1 month in the freezer. The tortelloni should be cooked direct from 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. 

 
  
 


