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

Fettuccelle is similar to spaghetti in length but is wider and flatter. 
Other condiments for Fettuccelle Pasta are tomato based sauces with 
vegetables and aromatic herbs and quick, spicy sauces prepared with 

extra virgin olive oil, garlic, red pepper, anchovies and capers.

ZUCCHINI  AND LEMON FETTUCELLE

1. Heat the olive oil and sautè the garlic over a low heat until it starts to turn golden. 

2. Add the grated zucchini and lemon zest, mix well and turn the heat off, leaving the 
flavours to infuse. 

3. Boil the pasta ‘al dente’ , drain it and mix with zucchini. 

4. Add the Parmigiano Reggiano and basil, seasoning to taste. Serve with extra 
Parmigiano Reggiano.

 
Buon appetito! 

•  200g  De  Cecco  fe t tuce l l e  pas ta

•  1  Tab lespoon  o l i ve  o i l

•  2  Tab lespoons  o f  g ra ted  Pa r mig iano  Regg iano

•  Sa l t  &  pepper

•  1  Sma l l  c love  ga r l i c ,  f i ne l y  chopped

•  2  Sma l l  zucch in i 

•  Gra ted  zes t  o f  ha l f  a  l emon

•  1  Tab lespoon  o f  f re sh  bas i l ,  rough ly  chopped

Ingred ients

ZUCCHINI  AND LEMON FETTUCELLE

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 
2  peop le

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

Region
Cent ra l  and  Southe r n  I t a l y


