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

The cheese is made from pasteurised cow’s milk or from a mixture of cow 
and sheep milk. At the end of the cheese making process, which is akin to 
Mozzarella, the cheeses are hanged together in strings to ripen for about 

two weeks. The process of ripening the cheese has given Scamorza its 
name, which in southern Italy means ‘beheaded’.

CONCHIGLIE DE CECCO
With smoked scamorza, rosemary and cherry tomato

1. In a large pan gently fry the garlic and rosemary for 1 minute. Add the cherry 
tomato and simmer for 8-10 minutes.

2. Cook the pasta till ‘al dente’ in salted boiling water. Drain the pasta and toss it 
into the sauce. 

3. Make sure that the pasta is nicely coated with the sauce, and add the 
Parmigiano and half of the scamorza. Mix quickly and before the scamorza is 
completely melted serve with more scamorza on the top.  
 
Buon appetito! 

• 	 380g  De  Cecco  conch ig l i e

• 	 1  Can  o f  An t i ca  Napo l i  che r r y  tomato

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

• 	 2  Cups  o f  smoked  Scamorza  cheese  g ra ted 

• 	 1 /2  o f  Gra ted  Pa r mig iano  Regg iano

• 	 3  C loves  o f  ga r l i c  s l i ced

• 	 1  Teaspoon  o f  f re sh l y  chopped rosemary 

Ingred ients

CONCHIGLIE 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
Southe r n  I t a l y.


