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

1. Place the tuna in strainer and strain the oil straight into a large pan. Slice the garlic 
thinly and add it into the pan. Bring it to a simmer than add the parsley. 

2.Fry gently for 20 seconds then add the strained tuna. Cook for a minute then add 
the capers and olives. Pour the wine in and let it evaporate. 

3. Add the tomato sauce and let it simmer for 2 minutes. 

4. Cook pasta in plenty of boiling salted water. Strain and add into the tuna sauce. 

5. Toss it through and garnish with a sprinkle of Italian parsley and a little extra virgin 
olive oil.

Buon Appetito!

DE CECCO CASARECCIA

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 ! 

•  3  C loves  o f  ga r l i c

•  1 /2  Cup  o f  rough ly  chopped  

I t a l i an  pa r s ley 

•  300g  Tuna  in  o l i ve  o i l

•  380g  Casa recc ia  pas ta

•  1 /2  G lass  d ry  wh i te  w ine

Ingred ients

Reg ion 
Abruzzo ,  I t a l y

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

•  1  Cup  o f  m ixed  mar ina ted  

p i t ted  o l i ves

•  1  Tab lespoon  o f  caper s

•  1  1 /2  Cup  o f  ou r  sec re t  

tomato  sauce

DE CECCO CASARECCIA 
with preserved tuna, marinated olives & capers


