
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

TORTELLI  PORCINI  MUSHROOM BERTAGNI “CARRETTIERA”

With garlic, Italian parsley and tomato

1. In a large pan gently fry the sliced garlic, parsley and the pinch of chilli.

2. Add the tomato, pinch of salt and simmer for 8-10 minutes.

3. Cook the Tortelli in plenty of salted boiling water for 4 minutes. Drain and 
toss them about into the sauce. 

4. Serve with a generous sprinkle of grated Grana Padano on top.

Buon Appetito!

•  2  Packe t s  o f  To r te l l i  Po rc in i  Be r tagn i

•  1  T in  o f  chopped Ant i ca  Napo l i  tomatoes

•  4  Tab lespoons  o f  g ra ted  Grana  Padano

•  1  P inch  o f  d ry  ch i l l i

•  3  C loves  o f  ga r l i c  s l i ced

•  1 /2  Cup  o f  rough ly  chopped I t a l i an  pa r s ley

•  P inch  o f  sa l t

Ingred ients

BERTAGNI “CARRETTIERA”

MEDIFOODS.CO.NZ
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S ! 
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves
4  peop le

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

Region
Tuscany,  I t a l y.

THIS WEEK'S
$12

TRATTORIA
 SPECIAL! 


