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

CAVATAPPI  DE CECCO
with Buffalo Mozzarella and rocket (green,white and red Viva I’Italia)

1.Bring plenty of salty water to the boil, pour the Cavatappi pasta in and give it 
a stir.

2. In a large pan pour the oil and the garlic and start to gently fry. 

3. After 30 seconds add the parsley first then the fresh and the sun-dried 
tomatoes and season with salt and simmer for no more than 2 minutes.

4.When the pasta is ‘al dente’ reserve a little water of the cooking to add to the 
sauce if it is too dry.

5.Toss the pasta into the sauce and mix through. 

6.Place the pasta in four bowls, rip the mozzarella by hand in small pieces and 
place it on top of the pasta. 

7.Garnish with a chiffonade of fresh rocket

Buon Appetito!

• 	 400g  Cava tapp i  pas ta  De  Cecco

• 	 2  Cups  o f  pee led  and  cubed  f resh  tomatoes

• 	 2  Cups  o f  rough ly  chopped sun -d r ied  tomatoes

• 	 1  Bu f fa lo  mozza re l l a  Pas to rano

• 	 4  Tab lespoons  ex t ra  v i rg in  o l i ve  o i l

• 	 Sa l t  fo r  season ing

• 	 2  C loves  o f  ga r l i c  f i ne l y  s l i ced

• 	 2  Tab lespoons  o f  f i ne l y  chopped I t a l i an  pa r s ley

• 	 20g  F resh  rocke t

Ingred ients

CAVATAPPI  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


