


HERBES DE PROVENCE TORTELLINI

Chef Gary Parsons

Ingredients

SERVES 4 PORTIONS

Pasta

FL067 ‘OO’ Pasta Flour
FL084 Semolina
Medium Eggs

Filling

IT089 Galbani Ricotta
IT130 Parmesan, grated
INO019 Cornish Sea Salt
Black Pepper

Nutmeg, grated

Garnish

DS065 Philadelphia Herbes de Provence
EE178 English Pecorino

Rocket

Method for pasta

400g

Sg
3

200g
30g

2g
a pinch

140g
20g
15g

1. Pour the flour into a mound onto a flat surface and make a well in the

centre. Crack the eggs into the well and gradually mix with your hands. When

the dough has become a thick paste, use your hands to incorporate more of

the flour.

2. Sieve any remaining flour and use the sifted flour to knead the dough to

stop it from sticking to the work surface. Be careful not to make the dough too

dry.

3. Knead until well combined and the dough is soft and flexible. Leave to rest

covered 1in cling film for about 20 minutes.






HERBES DE PROVENCE TORTELLINI
Jilled with spinach and ricotta







