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

1.In a large pot of salted water cook the gnocchetti. 

2.In another large pan pour the cream and the grated pecorino. Let it melt for a 
few minutes at a low temperature. 

3.In another small pan heat the saffron until the colour changes to a dark purple. 

4.Place the dry saffron on a piece of baking paper. Fold the paper like an 
envelope and with the back of a spoon press the saffron to turn it to a powder. 

5.Add the saffron into the melted pecorino cheese sauce and mix until all 
dissolved. When the pasta is cooked pour it into the sauce and toss it about. 

6.Add some more pecorino sahved on top and serve!

Buon Appetito!

•  1  Teaspoon  o f  sa f f ron  th reads

•  350g  Gnocchet t i  sa rd i  pas ta  De  Cecco  o r  any 

o the r  sma l l  fo r mat  o f  pas ta

•  200g  Pecor ino  do lce  sa rdo  sheep  cheese  so f t

•  1 /2  Cup  o f  c ream

Ingred ients

GNOCCHETTI  SARDI

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

GNOCCHETTI  SARDI
with pecorino cheese and saffron


