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ABOUT THE DISH
When Italians speak of ‘’Veneto’’, they are not speaking of the city of Venice, but rather one of Italy’s twenty 
regions, to which the city of Venice belongs. Indeed, the city of Venice is known in Italian as ‘’Venezia’’, and 
is merely one of the region’s population centres, alongside Padua, Treviso and Verona. In this respect, it is 
important to recognise that ‘Venetian’ cuisine refers to more than, say, the famous cicchetti (small bites) 
enjoyed by locals around the canals of the relatively small city of Venice. Instead, Venetian cuisine is the sum of 
all the region’s towns, cities and villages. In particular, it is a cuisine enriched by the region’s wines. 

In this week’s Venetian-style beef tortelloni, we’ve left behind the masks and gondolas of the capital to head 
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for its eponymous wine, Valpolicella is the second most-widely produced DOC wine of Italy after Tuscany’s 
Chianti. 
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e salvia (sage butter) dressing, and smattering of cheese, to serve. Close your eyes and be transported to the 
vineyards of Valpolicella.

Note: Please consume or freeze our pasta and sauces within 2 days of 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 butter in a pan, cover with a lid and heat until steaming. Once steaming, turn 
off the heat.
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5. Finally, plate and sprinkle with the Italian cheese. Buon appetito.

VENETIAN BEEF SHIN & VALPOLICELLA 
WINE TORTELLONI 

INGREDIENTS  (Allergens in BOLD & CAPITALISED)
Beef Shin & Valpolicella Tortelloni (200g):
Pasta (Durum WHEAT Semolina, WHEAT Flour “00”, EGG 
(24%)), Filling (Beef Chuck (44%), Valpolicella Wine (7.2%), 
Grana Padano (MILK, Salt, Rennet, Preservative: EGG 
/\VR]\PH���2QLRQ��&DUURWV��CELERY, Breadcrumbs (Contains 
GLUTEN���2OLYH�2LO��*DUOLF��5RVHPDU\��7K\PH��/DXUHO��6DOW��
White Pepper

Sage Butter (20g):
Butter (MILK), Sage, Black Pepper

Italian Hard Cheese (8g):
MILK, Salt, Rennet

NUTRITION per  100g
CALORIES PER SERVING: 506kcal

Energy 924.1kJ
Calories 222kcal
Fat 9.9g
Of which saturates 6.0g
Carbohydrates 23.7g
Of which sugars 1.7g
Protein 8.5g
Salt 0.6g


