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

1. In a sauce pan gently fry the shallots and the garlic clove. 

2. Add the peas and half of the mint leaves and simmer for 5 minutes. 

3. With an electric hand blender whiz the peas into a creamy purée.

4. In plenty of salted water cook the fettuccine to ‘al dente’. 

5. Drain and toss the pasta into the sauce. 

6. Add the caciotta cheese and a little of the water of the cooking pasta. 

7. Add the rest of the mint a leaves and serve with the walnut scattered on top. 

Buon Appetito!  

• 	 1  packe t  Be r tagn i  egg  fe t tucc ine 

• 	 1  cup  rough ly  g ra ted  Tuscan 

cac io t ta  cheese

• 	 ½ cup  toas ted  c rushed  wa lnu t s

• 	 Ex t ra  v i rg in  o l i ve  o i l 

• 	 ½  cup  vegetab le  s tock 

• 	 3  cups  o f  f rozen  o r  f resh  peas

• 	 1  l a rge  sha l lo t  s l i ced

• 	 1  c love  ga r l i c

• 	 ½ cup  o f  f re sh  m in t  l eaves

Ingred ients

EGG FETTUCCINE BERTAGNI

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

EGG FETTUCCINE BERTAGNI 
with peas, mint, Tuscan Caciotta cheese & toasted walnuts


