
SPINACH & RICOTTA TORTELLONI
WITH SAGE BUTTER
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ABOUT THE DISH
Tortelloni originate in Emilia-Romagna, specifically Modena, a city highly regarded for its thriving food
culture. Indeed, this relatively modest Italian city lays claim to the critically acclaimed Osteria Francescana.
Led by Italian chef Massimo Bottura, this restaurant achieved global fame after being crowned the world’s
best restaurant in 2018, where the signature pasta of the region features amongst its exquisite selection of
dishes.
 
This week’s tortelloni are hand-filled with oodles of fresh spinaci, oft seen growing in abundance in the
fields of Tuscany. Aside from imparting a vivid green hue, spinach also offers a superfood-worthy
quotient of nutrients and minerals, giving us all a head start to 2020. Alongside spinaci, our tortelloni are
also filled with ricotta cheese, known for its delicate taste and creamy texture. To finish, we serve with a
modest serving of sage butter and vegetarian cheese. Dream wistfully of the spring sun as you enjoy this
classic Italian dish.
 

METHOD
Note: Because our tortelloni are freshly made, some pieces may have ever so slightly cracked and split; not
to worry, however, they are equally as delicious and will infuse well with the sage butter.
 1.  Bring a large saucepan of generously salted water to a boil.
 2. Cook the tortelloni in the boiling water for 3 minutes.
 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 tortelloni to the butter. Toss gently to coat.
 5. Finish with the grated cheese. Buon appetito!
 

INGREDIENTS 
(Allergens UNDERLINED & CAPITALISED)

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows: 
FREEZING: The tortelloni and butter can be frozen (below -18ºC) on day of delivery and keep for 1 month in the freezer. The tortelloni should
be cooked straight from frozen. The 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. 

Match with yellow
stickered pasta,

sauce, & garnish

NUTRITION
(DISH)
Energy

PER
100G
1154kJ

Calories 348kCal
Fat 18.5g

Of which saturates 4.1g
Carbohydrates 33.6g

Of which sugars 1.1g
Protein 11.3g

Salt 0.4g

Butter (MILK) (87%), Sage (10%), Salt, Black Pepper

Spinach &
Ricotta
Tortelloni

200g Pasta (Durum WHEAT Semola, WHEAT Flour,
Free Range EGG, Preservative E202, Rice Flour),
Filling (Ricotta Cheese (MILK), Spinach, Grated
Cheese (MILK), Sheep’s MILK Ricotta Cheese, Salt,
Nutmeg, Black Pepper, Preservative E202

Sage Butter 25g

ITEM WEIGHT* INGREDIENTS

Vegetarian
Hard
Cheese

8g MILK, Salt, Vegetarian Rennet, EGG Lysozyme


