
 

 
 

 
 
 
 
 
 

SEA BASS TORTELLONI WITH YELLOW DATTERINI SAUCE 
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ABOUT THIS DISH  
 

 
Sea bass is a white, textured fish that is native to the waters surrounding the 

western volcanic island of Ischia (pictured below). While sea bass tend to live 
in cooler oceans, they also, somewhat unsually, inhabit the warmer waters of 

the Gulf of Naples, which gives Italian sea bass a slightly different flavour.  

 
Our sea bass tortelloni are paired with a delicious yellow datterini tomato 

sauce. The first record of Italian tomatoes dates back to 1548, but back then, 

tomatoes were seen purely as decorative arrangements. It wasn’t until the 17th 
or 18th century that tomatoes became essential to Italian cuisine, inspired by 

Spanish dishes. Datterini tomatoes are small, fleshy and sweet. This dish is 

finished with samphire and extra virgin olive oil, which compliment the 
delicate flavours of the tortelloni. 

METHOD 
1. Bring a large pan of well salted water to the boil. 

2. Put the sauce in a large pan.  Add 1tbsp of cooking water and heat until 
steaming. 

3. Open the pasta pack (leave the rice flour in the bag), cook in the boiling 

water for 3-4 minutes until 'al dente' (check a corner before removing 
from the pan). 

4. Cook the samphire in the boiling water for a few seconds. 

5. To serve, put the sauce on to your plate, then arrange the tortelloni on 
top, garnish with the samphire. 

6. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, 
Salt), Sea bass, White fish, Mascarpone, Yellow tomatoes, Extra Virgin Olive Oil, Basil, 

Garlic, Dry Chilli Pepper, Salt, Lemon 
GARNISH INGREDIENTS: Extra virgin olive oil, Samphire  

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 sauce needs to be 
defrosted, either overnight in the fridge, or by putting it (still sealed in the bag) in 

boiling water for 4-5 minutes, until thawed & heated through. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, 

gluten, fish, crustaceans, and therefore may contain traces of these. 

 

 

 
 


