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Suggested Wine Pairing:
A rich Chardonnay will pair well with the 
smokey !avours of this "lled pasta. Try to 
get a Chardonnay that has seen some oak 
as this will add to the richness, as well as 
adding notes of vanilla, caramel, and baking 
spices which will match the proscuitto and 
scamorza of this dish beautifully.  Ch
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ABOUT THE DISH
Tortelloni originate from Modena, a city in the Emilia-Romagna region of Italy. The exact origin of the shape 
is widely disputed, but one theory is tortelloni were meant to replicate the shape of a turtle shell, which is 
famously displayed throughout Modena’s 17th century architecture. 
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cheese. Speck, known and formally recognised in Italy as Speck Alto Adige PGI, is a dry-cured and ever-so-
slightly smoked ham from South Tyrol in the North of Italy. Produced by lightly smoking salted pork hind 
quarters followed by an approximately 22-week-long curing period and the application of a special crust of salt 
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sumptuous depth to these special tortelloni. We serve our tortelloni with an earthy burro e salvia (sage butter), 
and a scattering of formaggio. 

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

SMOKED PROSCIUTTO & SCAMORZA 
TORTELLONI WITH SAGE BUTTER SAUCE

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Smoked Prosciutto & Scamorza Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGGS, 
Water), Filling (Ricotta Cheese (Pasteurised Cow MILK , 
Cream (MILK), Salt, Acidity Regulator: Lactic Acid), Speck 
13.6%, Scamorza Cheese (Pasteurised Cow MILK, Salt, Acidity 
Regulator: Lactic Acid), Potato Flakes), 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: 618kcal

Energy 1120kJ 
Calories 269kcal 
Fat 16.7g
Of which saturates 9.9g 
Carbohydrates 17.8g 
Of which sugars 1.5g 
Protein 12.2g 
Salt 1.0g 


