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

DE CECCO SPINACH EGG TAGLIATELLE
With butter, sage and Parmigiano

1. Melt the butter with the sage in a large pan and gently fry for 1 minute

2. Cook the tagliatelle in plenty of salted boiling water. Drain and add a little 
water from the cooking into the butter. Toss all together and add half of the 
cheese. 

3. Serve, sprinkling the tagliatelle with the rest of the cheese and black pepper. 
Add some extra Parmigiano in shavings.

Buon Appetito

• 	 1  Packe t  o f  sp inach  egg  tag l i a te l l e 

• 	 200g  g ra ted  Pa r mig iano  regg iano 

• 	 F resh l y  g round  b lack  pepper

• 	 200g  But te r

• 	 30  Leaves  o f  sage

Ingred ients

EGG SPINACH TAGLIATELLE

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


