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WELCOMECONTENTS

This one is for all the pesto lovers out there. Which – let’s be honest, here 
– is pretty much everyone. Fragrant, herby Sacla’ Classic Basil Pesto adds 
a beautiful injection of flavour into the simplest of meals and can take any 
decent dish to the next level. If pesto is your thing, then look no further for 
four of the easiest (and tastiest) pesto recipes you’ve ever seen.

Fancy a stunning traybake? The crispiest of crispy wings? The most 
indulgent gnocchi known to man? Or a frankly insane cheese toastie? We 
have it all, MOB. 

All recipes serve 4, so there is plenty to go around. Tag us in your creations

@mobkitchen @sacla_uk so we can see all the beautiful things you cook up.

Big love,

The MOB Team
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MethodIngredients

01. Cut your cherry tomatoes in half and pan-
fry them in olive oil until soft and charred, 
about 10 mins. 

02. Spread 4 slices of your sourdough with 
1 tbsp of Sacla’ Basil Pesto. Layer the 
tomatoes on top and sprinkle with salt and 
pepper. 

03. Shred your mozzarella and layer that on 
top of the tomatoes. Place another slice of 
bread on top.

04. Grate the cheddar cheese and put a 
handful directly onto the frying pan you 
used for the tomatoes. Spread the cheese 
so it’s a thin layer roughly the same size as 
a slice of your bread.

05. Put the sandwich top side down onto the 
cheese and gently heat until the cheese 
has melted and is golden – this will take 
about 3 mins. Flip the sandwich and 
continue cooking until the mozzarella has 
melted, about 2 more mins. 

06. Take it off the heat, cut it in half and serve 
immediately. 

 ● 250g Cherry 
Tomatoes 

 ● 8 Slices of 
Sourdough Bread

 ● 4 Tbsp Sacla’ Basil 
Pesto 

 ● 100g Mozzarella
 ● 100g Cheddar 

Cheese
 ● Salt
 ● Pepper 
 ● Olive Oil

Up your toastie game by throwing in some juicy 
tomatoes and Sacla’ Classic Basil Pesto. The cheddar 
crust on this is a game changer. You’ll never look back.

Method:

CAPRESE  PESTO 
CHEESE TOASTIE
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Ingredients:

The most moreish chicken wings about, these bad 
boys are garlicky with a crispy parmesan crust and 
drizzled in an incredible Sacla’ Classic Basil Pesto 
dressing. So simple but so effective.

 ● 1 Tbsp Garlic 
Powder

 ● 2 Tbsp Cornflour
 ● 1 Kg Chicken Wings
 ● 100g Parmesan 
 ● 3 Tbsp Sacla’ Basil 

Pesto
 ● 1 Lemon
 ● Salt
 ● Black Pepper
 ● Olive Oil 

Method:

01. Preheat the oven to 200°C/400°F.
02. Combine the garlic powder, cornflour, 

1 tsp salt and a few grinds of black 
pepper in a bowl. Toss the wings into 
the bowl and toss until totally coated. 

03. Pop them onto a baking tray. Cook for 
30 mins, turning halfway. 

04. Once they are browned, grate the 
parmesan cheese onto the wings and 
cook for 5 mins more. Flip the wings, 
grate on more parmesan cheese and 
cook for another 4 mins. 

05. Combine the Sacla’ Basil Pesto, 3 
tbsp olive oil, a squeeze of lemon, 1 
tsp freshly grated black pepper and a 
pinch of salt in a small bowl.

06. When the wings are cooked and the 
parmesan is golden brown, transfer 
them to a plate and drizzle on your 
basil dressing. Serve and enjoy.

CRISPY PESTO 
PARMESAN WINGS

7
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Method

01. Chop up the bacon into 3cm pieces and 
mince the garlic. Grate your parmesan.

02. Add the bacon to a large frying pan set 
over a medium-high heat. Fry until golden 
brown and very crispy. Take out ¼ of the 
crispy bacon and reserve for later. 

03. Add the chopped garlic to the bacon pan 
and cook for 1 min until fragrant. Add in the 
spinach and cook for a further 2 mins until 
the spinach has wilted. 

04. Pour in 400ml of water and bring it to a 
simmer. Add your gnocchi and simmer for 
5 mins. Add in your mascarpone and Sacla’ 
Basil Pesto. Grate in the parmesan. Give it 
a good stir so that the mascarpone melts 
and the sauce is hot. Season with black 
pepper to taste. 

05. Sprinkle with the reserved crispy bacon 
and more parmesan to serve. Enjoy.

This pillowy gnocchi coated in a creamy Sacla’ Classic 
Basil Pesto sauce is the quickest, most indulgent meal. 
Take it to the next level by topping it with crispy 
bacon. It’s a winning combination.

Method

Ingredients

 ● 200g Streaky 
Bacon 

 ● 3 Cloves Of Garlic
 ● 50g Parmesan 
 ● 200g Spinach 
 ● 500g Gnocchi
 ● 200g Mascarpone 
 ● 3 Tbsp Sacla’ Basil 

Pesto
 ● Salt
 ● Pepper 

CREAMY BACON AND 
PESTO GNOCCHI



10

Ingredients:

 ● 2 Leeks
 ● Handful of Rosemary
 ● 2 Cloves of Garlic
 ● 800g Butter Beans
 ● 300ml Chicken 

Stock
 ● 6 Chicken Thighs
 ● 50g Mascarpone
 ● 3 Tbsp Sacla’ Basil 

Pesto
 ● Handful of Fresh 

Basil
 ● Salt
 ● Pepper
 ● Olive Oil

01. Heat your oven to 200°C/400°F.
02. Slice your leeks into 2cm-thick 

rounds and finely chop your 
rosemary. Peel and bash your garlic 
with the side of your knife to flatten 
it.

03. Place your leeks, garlic, rosemary 
and butter beans in a large roasting 
tray. Pour over your stock, then 
nestle your chicken in the beans. 
Season the chicken skin with salt 
and pepper.

04. Roast for 40 mins.
05. Add your mascarpone and Sacla’ 

Basil Pesto to beans and stir until all 
combined. Bake for 15 mins longer.

06. Tear over your basil, then serve and 
enjoy.

CREAMY CHICKEN, LEEK 
& PESTO TRAYBAKE

A super simple traybake dinner that you can pop 
in the oven is the best kind of meal. Packed with 
crispy chicken, beans and leeks, this rich dish is made 
deliciously saucy thanks to the addition of mascarpone 
and Sacla’ Classic Basil Pesto. Winner, winner, chicken 
dinner.

Method:
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Check out all of our recipes at mobkitchen.co.uk 

 instagram @mobkitchen  facebook @mobkitchen twitter @mobkitchen  spotify MOB Kitchen

A BIT ABOUT 
OUR PARTNER...
Italian food is a way of life for Sacla’, and their story begins 81 years ago 
in Piedmont. They’ve been making real Italian food with care, flair and love 
for over three generations, and are still owned and run by the same family. 
Having always been devoted to creating authentic Italian products, Sacla’ 
recipes are made with the freshest ingredients, respecting the seasons, and 
using local produce wherever possible.  

Sacla’ are the ‘Pesto Pioneers’ and also produce a range of rich pasta sauces 
and mouth-watering antipasti, as well as vegan and vegetarian varieties, 
so everyone can enjoy Italian food. 

http://www.mobkitchen.co.uk
https://www.instagram.com/mobkitchen/
https://www.facebook.com/mobkitchen/
https://twitter.com/mobkitchen
https://open.spotify.com/user/a21g7yr8ywq5mbf6hvbgxjr25?si=-2sXyn33SNiZ2WVaHogb4w
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