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

Recipe sourced from www.taste.com.au

1. Cook the pasta in a large saucepan of salted boiling water until al dente. 
Refresh under cold water. Drain. Transfer to a large bowl.

2. Meanwhile, preheat a barbecue or char grill on high. Spray asparagus with 
olive oil. Cook, turning, for 4 minutes or until tender crisp and lightly charred. 
Transfer to a chopping board and cut diagonally into 5cm lengths.

3.Add the asparagus, celery and chicken to the pasta. Toss to combine. Transfer 
to a platter.

4. Blend the parsley, oil, vinegar, chives and garlic in a blender until smooth. 
Season. Drizzle over the pasta mixture. Top with the parmigiano.

Buon Appetito!  

• 	 500g  Dr ied  De  Cecco  Fa r fa l l e  pas ta

• 	 125ml  ex t ra  v i rg in  o l i ve  o i l

• 	 2  t ab lespoons  wh i te  ba l samic  v inegar

• 	 40g  shaved  pa r mig iano

• 	 2  bunches  aspa ragus

• 	 2  ce le ry  s t i ck s ,  th in l y  s l i ced  d iagona l l y

• 	 200g  sh redded cooked  ch i cken

• 	 2  tab lespoons  f resh  chopped ch i ves

• 	 2  ga r l i c  c loves

Ingred ients

PASTA SALAD

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

TASTE OF SPRING PASTA SALAD
with chicken and parmigiano


