
  
 
 

 
 
 
 
 

RAVIOLI RIPIENI CON TARTUFO E FUNGHI 

PORCINI 
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ABOUT THIS DISH  
 

Ravioli have been a staple in Italian cuisine since the 14th century. The 

first mention of the word was in a merchant of Prato’s personal letters, 

dating back to roughly 1380. Unlike many other types of pasta, there is no 
one specific place of origin for ravioli. Instead, ravioli come from all over 

Italy, with each location having their own unique take on the filling. 
Additionally, ravioli made their way to England long before most other 

types of pasta. 

The truffle has been used in Italian cooking since ancient times, with the 
first mention of them being in 2nd century, AD. Ancient Romans used 

them to enhance flavour, instead of using them as a main ingredient, like 

we do now. Our ravioli are hand-filled with pungent truffles and porcini 
mushrooms for a taste of indulgence in every bite. 
 

 

METHOD 
1. Bring a large pot of salted water to the boil. 
2. Put the sage butter in a large pan, add 1 tbsp (15 ml) of cooking 

water, and heat until steaming. 
3. Cook the ravioli in the boiling water for 2-3 minutes until ‘al dente’ 

(check a corner before removing from the pot). 

4. Using a slotted spoon, carefully lift the ravioli out of the water and 
transfer to the butter. Gently toss together to coat. Top with 

parmesan. 
5. Buon appetito! 
INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat 

flour, Salt), Mixed mushrooms, Ricotta cheese, Italian grated cheese, Black truffle 
cream, Egg, Parsley, Salt, White Wine, Black Pepper. 

GARNISH INGREDIENTS: Sage, Butter, Parmesan cheese 

Keep refrigerated, consume 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 can be cooked directly from frozen. The butter 
should not be 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. 
 

  


