
PASTA WITH COLATURA DI  ALICI

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

1. Bring a large pot of lightly salted water to a boil..

2. Cook the pasta until it is “al dente”.

3. While the pasta is cooking, mix together the oil, colatura di alici, garlic, 

red pepper flakes and parsley in a small bowl.

4. Drain the pasta, then toss the hot pasta with the sauce until the pasta is 

well coated.

5. Sprinkle with the breadcrumbs if using and serve immediately. 

 

Buon Appetito!  

• 	 8  tbsp  o l i ve  o i l

• 	 4  tbsp  Co la tu ra  d i  A l i c i

• 	 350g  Spaghet t i

• 	 Red  Pepper  F lakes  (op t iona l  )

• 	 ½   cup  toas ted  f resh  

b readc rumbs  (opt iona l )

• 	 2  ga r l i c  c loves ,  m inced

• 	 6  tbsp  chopped  

I t a l i an  pa r s ley  l eaves

INGREDIENTS

METHOD

PASTA WITH COLATURA DI  ALICI
PASTA

S e r v e s  4

Av a i l a b l e  a t  Med i te r ra nea n  Foods

SHARE YOUR 
D ISH WITH US! @ M E D I F O O D S N E W T O W N @ M E D I F O O D S

anchovy fish sauce


