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

1. In a large pot of salted simmering water blanch the savoy cabbage and the 
potatoes for 5 minutes. Drain and set aside.

2. Fry the sage leaves, garlic and prosciutto in a large pan with 2 tablespoon  
of butter.

3. Toss the potato and cabbage into it the pan and fry gently for a couple  
of minutes.

4. Cook the pappardelle in plenty of salted boiling water for 3 minutes. Drain, 
reserving a little of the cooking water then toss into the pan with the cabbage. 
Discard the garlic clove. 

5. Fold half of the cheese into the pasta dish then serve sprinkling the rest on top. 

Buon Appetito!  

• 	 500g  Papparde l le  Be r tagn i

• 	 150g  o f  p rosc iu t to  Pa r ma  s l i ced  in  th i ck  s t r ips

• 	 200g  B i t to  cheese  rough ly  g ra ted

• 	 1 /2  Sma l l  savoy  cabbage  leaves  rough ly  chopped

• 	 2  Med ium pota toes  pee led  and  cubed

• 	 Few leaves  o f  sage

• 	 1  C love  o f  ga r l i c  who le

Ingred ients

PAPPARDELLE BERTAGNI

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

PAPPARDELLE BERTAGNI “VALTELLINESE”
with bitto cheese, savoy cabbage and prosciutto 


