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

MAFALDINE DE CECCO
With broccoli pesto and “Ricotta Salata”

1. In a small pot bring some salted water to the boil, add the garlic cloves and 
simmer for 4 minutes before adding the broccoli.

2. Cook for 4 minutes then drain and cool in cold water. Place the cold broccoli 
into a tall jug, add the oil and basil and blend into a purée. Season with salt and 
pepper. 

3. Cook the pasta in plenty of salted water. Drain and place into a large serving 
bowl add the pesto and the grated ricotta salata. Toss & serve and immediately.

Buon Appetito!

•  380g  o f  De  Cecco  Mafa ld ine

•  1  Cup  o f  ex t ra  v i rg in  o l i ve  o i l

•  200g  Rough ly  g ra ted  r i co t ta  sa la ta  cheese

•  2  Heads  o f  b rocco l i  cu t  i n to  f lo re t tes

•  3  C loves  o f  ga r l i c

•  10  Leaves  o f  bas i l

•  1  Tab lespoon  o f  chopped I t a l i an  pa r s ley

Ingred ients

MAFALDINE DE CECCO

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
Laz io ,  I t a l y.


