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

1. Keep the burrata out of the fridge for at least 2 hours before serving.

2. In a small casserole fry the sliced shallots and the garlic with a little olive oil. 

3. Add the beans and half of the chopped parsley.

4. Cook the pasta in plenty of salted boiling water. Add some of the water into 
the beans and simmer for 4 minutes.

5. Blitz the sauce with the help of a hand blender. 

6. Drain the pasta and toss it into the sauce. Add the rest of the parsley and plate 
the pasta into 4 individual bowls.

7. Cut the burrata in quarters and place them in the middle of the pasta. Drizzle 
with olive oil, fresh parsley and freshly ground black pepper.

Buon Appetito!  

•  380g  Mezze  Penne  De  Cecco 

•  1  t i n  o f  Canne l l i n i  beans 

•  125g  Bur ra ta

•  1  p inch  o f  b lack  pepper  powder

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

•  1  sha l lo t  s l i ced 

•  1  sp r ig  o f  I t a l i an  pa r s ley

Ingred ients

MEZZE PENNE 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

MEZZE PENNE DE CECCO
with cannellini beans and burrata 


