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

1. Take the casing off the sausages and crumb them into a large pan with some 
extra virgin olive oil. 

2. Place the pan on the heat and fry and brown the sausage meat with a fork. 

3. Add the onion and the garlic and keep frying for 5 minutes. 

4. Add the wine and let it evaporate. 

5. Add the roughly chopped porcini mushrooms previously soaked in hot water. 

6. Add half of the soaking water as well then add the tomato sauce and season. 

7. Simmer the sauce for 10 minutes. 

8.Cook the Bertagni fettuccine in plenty of salted boiling water for 3 minutes. 

9.Drain and toss it into the sauce. Mix well and add the parsley. 

10. Serve with some grated Parmigiano Reggiano on top. 

Buon Appetito!  

• 	 1  packe t  o f  Be r tagn i  fe t tucc ine

• 	 20g  d ry  porc in i  mush rooms

• 	 1  t i n  o f  I t a l i an  chopped tomato 

• 	 ½ g las s  o f  wh i te  w ine

• 	 Sa l t  and  pepper  to  season

• 	 Pa r mig iano  Regg iano  g ra ted

• 	 6  I s l and  Bay  I t a l i an  pork  

and  fenne l  sausages

• 	 ½ on ion  f i ne l y  chopped

• 	 1  c love  o f  ga r l i c  chopped

• 	 ½ cup  o f  chopped f resh  pa r s ley

Ingred ients

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

FETTUCCINE BERTAGNI
with quick pork ragù and dry porcini mushrooms 


