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

1.Bring a large pot of water to boil.

2. Meanwhile in a skillet, sauté shallot in olive oil over medium heat until 
translucent, about 2 minutes.

3.Next, turn the heat to high and add asparagus and tomatoes.

4.Saute for 2 minutes, then season with salt and pepper.

5.Cook pasta according to package directions, then drain and toss with 
vegetables.

6. Stir in cheese and basil before serving.

Buon Appetito!  

• 	 500g  G lu ten  f ree  Lo r i  Fus i l l i  

o r  Penne  Pas ta

• 	 4  tab lespoons  ex t ra  v i rg in  

o l i ve  o i l

• 	 1 /2  cup  Pa r mig iano-Regg iano 

cheese  g ra ted

• 	 Sa l t  and  b lack  pepper  to  ta s te

• 	 400g  che r r y  tomatoes  ha l ved

• 	 1  sha l lo t  m inced

• 	 1  bunch  aspa ragus  s l i ced

• 	 10  bas i l  l eaves  to r n

Ingred ients

GF FUSILLI  OR PENNE PASTA

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 
6  peop le 

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

GLUTEN FREE FUSILLI  OR PENNE PASTA
with sautéed vegetables 


