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

MAFALDINE DE CECCO
With leeks, Pancetta and Sardinian goat’s cheese

1. Place all the ingredients apart from the wine and the cheese in a large pan 
with 4 tablespoons of extra virgin olive oil, season with salt and pepper and put 
on medium heat.

2. Let it soften up and braise for 10 minutes then add the wine. Let it evaporate 
and set it aside. 

3. Cook the pasta in plenty of salted water then drain — reserving a little of the 
cooking water. 

4. Pour the pasta into the saucepan and toss it around adding a little of the 
water from the cooking of the pasta. Place the pasta into a serving bowl and 
serve with the goat’s cheese grated on top. 

Buon Appetito!

•  380g  Mafa ld ine  De  Cecco  pas ta

•  200g  o f  Pance t ta  V i l l an i  cu t  i n  j u l i enne  ( th i ck  s t r ips )

•  250g  o f  Sa rd in ian  goa t ’s  cheese  matu re 

•  1 /2  G lass  o f  wh i te  w ine

•  Few sp r igs  o f  thyme

•  1  La rge  leek  s l i ced

•  1  Med ium on ion  s l i ced

•  1  Bay  lea f

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
Sard in ia ,  I t a l y.


