
Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

PASTA

EGG & SPINACH TAGLIATELLE 
with garlic, parsley, tomato, anchovies, marinated olives, capers

1. Cook the tagliatelle in a large pot of simmering salted water.

2. In a large pan fry the garlic, anchovies and parsley on a low heat for 2 

minutes. 

3. Add the capers, the olives and the hand squashed tomato and simmer for 

5 minutes. 

4. Drain the pasta and toss it into the sauce mixing well.

5. Serve with a sprinkle of extra virgin olive oil on top and some more fresh 

parsley  

 
Buon Appetito!  

•  250g  De  Cecco  egg  and 

sp inach  Tag l i a te l l e

•  2  tbsp  o f  ex t ra  v i rg in  o l i ve  o i l 

•  1  tbsp  o f  caper s

•  1 /2  cup  o f  rough ly  

chopped o l i ves  

•  4  anchov ies 

•  1  sma l l  t i n  I t a l i an  

who le  pee led  tomato

•  1  tab lespoon  o f  f i ne l y  

chopped pa r s ley

•  2  c loves  o f  ga r l i c 

INGREDIENTS

METHOD

EGG & SPINACH TAGLIATELLE S e r v e s  4
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