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ABOUT THIS 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. 

Modena’s most famous export, after tortelloni, is the Ferrari…see below some fine specimens of 
the “Cavallino” (little horse) car! 

This week, we hand-fill our tortelloni with quattro formaggi - four cheeses - and create 
something utterly irresistible. Our quattro formaggi filling is made from an indulgent 
combination of some of Italy's finest cheeses, including flavoursome Gorgonzola, 
tangy Parmigiano, fresh ricotta and heady goats cheese. These four cheeses come together to 
deliver a moment of sheer gastronomic delight. To enhance the varied cheese flavour of 
our tortelloni, we serve this dish with butter and sage, as well as a sprinkling of parsley-infused 
breadcrumbs for added crunch. Oh, to be in love... 

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

steaming immediately turn heat off. 
3. Open the tortelloni pack and put the tortelloni in the boiling water (but leave the 

white rice flour in the pouch), stirring to separate any that stick, for 3-4 minutes 
until 'al dente' (check a strand before removing from the pan).  

4. Transfer the tortelloni into the sage butter. 
5. Plate & garnish with the breadcrumbs. Buon appetito! 

INGREDIENTS (Allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, Salt), 
Ricotta Cheese (Milk), Italian Grated cheese (Milk, Salt, Vegetarian Rennet, Preservative, Egg 
Lysozyme), Gorgonzola Cheese (Milk, Salt), Goat Cheese  (Milk), Milk, Black Pepper,  
GARNISH INGREDIENTS:  Pangrattato, Butter, Sage 
Keep refrigerated. Use within 3 days of delivery 
 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta should be cooked directly 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. 
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