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

SPAGHETTI
With olives and ricotta 

1. Place the olives in a food processor with the pine nuts and some olive oil. 

2. Whiz until smooth then add the roughly chopped rocket and half of the ricotta cheese, 
zest of one lemon and juice of half of it. Whiz a little more to a smooth pesto. 

3. Cook the pasta in plenty of salted water to ‘al dente’.  Drain and place the pasta into a 
large serving bowl. 

4. Add the ricotta and olive pesto and mix well. Serve with extra ricotta on top and a 
drizzle of extra virgin olive oil. 
 
Buon appetito! 

• 	 320g  Spaghet t i  De  Cecco

• 	 125g  R i co t ta  cheese

• 	 100g  P i t ted  L igu r i an  o l i ves  i n  o i l

• 	 1  Lemon

• 	 40g  P ine  nu t s

• 	 35g  Rocke t ,  rough ly  chopped

• 	 Lemon

• 	 Sa l t

• 	 Ex t ra  v i rg in  o l i ve  o i l

Ingred ients

SPAGHETTI  OLIVES AND RICOTTA

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


