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

1.In a large pan melt the butter then add the cooked ham. Let it fry for 1 
minute then add the lemon zest and its juice. Let it reduce for a few seconds then 
add the cream. 

2. Let it simmer for a couple of minutes and season with salt and chopped 
thyme.

3. Cook the fettuccine in plenty of salted water for 3 minutes. Add it to the pan 
and toss it about. 

4. Serve with parmigiano sprinkled on top!

Buon Appetito!

•  300g  Ber tagn i  f re sh  fe t tucc ine

•  100g  P rosc iu t to  co t to  ham 

cooked  and  cu t  i n to  cubes

•  3  Tab lespoons  o f  pa r mig iano

•  P inch  o f  sa l t  to  season

•  1  Lemon g ra ted  zes t  &  ju i ce

•  1  Tab lespoon  o f  bu t te r

•  3 /4  Cup  o f  c ream

•  P inch  o f  f re sh l y  chopped thyme

Ingred ients

BERTAGNI FETTUCCINE

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

BERTAGNI FETTUCCINE
with ham, parmigiano and lemon


