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

Did you know that Ricotta is an Italian whey cow cheese made from 
leftovers from the production of cheese. Ricotta, literally meaning 

“recooked” is one of the most versatile cheeses for Italian cooking — you 
can bake with it,  mix it into a pasta sauce, layer it in a lasagne or make 

desserts! You name it, ricotta could be used for it. 

FARFALLE DE CECCO
With tomato, basil and fresh ricotta

1. Pour the oil into a large pan with the garlic and 3 of the basil leaves.  
 Fry gently for 2 minutes.

2. Add the tomato — slightly squash and season with salt and pepper.  
Simmer for 5-8 minutes. 

3. At the same time in a large pot of salted water cook the pasta until  ‘al dente’ for 
approximately 12 minutes. 

4. Strain the pasta and pour it onto the sauce. Add the ricotta and the rest of the basil 
leaves and toss together. 

5. Divide the pasta into 4 plates serving with a sprinkle of Parmigiano Reggiano.  
 
Buon appetito! 

•  350g  De  Cecco  Fa r fa l l e

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

•  4  Tab lespoons  o f  f re sh  r i co t ta  cheese

•  400g  Can  o f  De  Cecco  f i l e t t i  tomatoes  o r  

who le  pee led  tomatoes

•  F resh l y  g ra ted  Pa r mig iano  Regg iano

•  Sa l t  and  wh i te  pepper  to  ta s te

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

•  6  F resh  bas i l  l eaves

Ingred ients

FARFALLE 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
Campan ia ,  I t a l y.


