
PASTA
SPINACH EGG TAGLIATELLE 

INGREDIENTS

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

Available at Mediterranean foods

250g De Cecco egg and spinach 
tagliatelle  
1 cup cubed mortadella
1 cup grated “Tavot” aged goat cheese 

1 cup frozen peas 
1 tablespoon fresh, roughly chopped 
Italian parsley
2 cloves garlic thinly sliced

S H A R E  Y O U R  D I S H  
A N D  TA G  U S ! 

@ M E D I F O O D S@ M E D I F O O D S N E W T O W N

SPINACH EGG TAGLIATELLE 

METHOD

1. In a large pan fry the garlic and the parsley for 1 minute on gentle 
heat. Add the mortadella and the peas and fry for another couple 
of minutes. 

2. Cook the tagliatelle in plenty of simmering salted water. Add a 
little of the cooking water into the sauce, and when the tagliatelle 
are cooked toss them into the pan. 

3. Mix and serve with the goat cheese sprinkled on top.

Buon Appetito. 

with mortadella, peas and aged goat cheese


