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

EGG SPINACH TAGLIATELLE DE CECCO
With mushrooms and sausages ragout

1. Place all the vegetables and the herbs, apart from the mushrooms, in a large 
sauepan with 3 tablespoon of extra virgin olive oil. 

2. Fry at medium heat until they start to colour. Take the sausages out of their 
casing and crumble them over the vegetables. Cook the sausages through until 
brown. Add the mushrooms and cook for a further 4 minutes. Add the wine and 
let evaporate, then add the tomatoes and let it simmer for 10 minutes.

3. Cook the taliatelle in plenty of salted water. Drain the pasta and toss into the 
sauce. Serve with a generous sprinkle of grated Parmigiano Reggiano. 

Buon Appetito

•  1  Packe t  o f  sp inach  egg  tag l i a te l l e 

•  1  Cup  o f  wh i te  w ine

•  400g  t i n  o f  An t i ca  Napo l i  chopped tomatoes

•  Gra ted  Pa r mig iano  Regg iano  to  se rve

•  1 /2  Cup  f i ne l y  chopped I t a l i an  pa r s ley

•  4  I t a l i an  s t y le  sausages

•  1 /2  On ion  chopped

•  1  La rge  ca r ro t  chopped

•  1  S t i ck  o f  ce le ry  chopped

•  1  C love  o f  ga r l i c

•  5  Sage  leaves

•  8  Bu t ton  mush rooms  s l i ced

Ingred ients

EGG SPINACH TAGLIATELLE

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
Emi l i a  Romagna ,  I t a l y.


