
ORECCHIETTE WITH SUN-DRIED TOMATO & 
ALMOND PESTO, GRISSINI CRUMB & PARMIGIANO 

REGGIANO
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ABOUT THIS DISH
Orecchiette, literally ‘ears’ in Italian, are a perfect example of how amazing pasta can be! Using 
only flour and water, the little ear shapes have a firm bite, but a soft interior.

This week, we serve a pesto relatively new to the Pasta Evangelists repertoire, seen only once 
before. Indeed, this special pesto hails from the sun-drenched Mediterranean island of Sicily, hence 
its usual name - pesto alla Siciliana. Made with some of Italy's sweetest, most fragrant tomatoes, 
this pesto has a wonderful red colour, distinguishing it from its green-bodied brother from Genova 
in the northeastern region of Liguria. Combined with Parmigiano Reggiano DOP cheese and the 
finest extra virgin olive oil, this beautiful pesto evokes the balmiest days of Sicily in summer. We 
serve with a crunchy tomato crumb, adding wonderful savoury depth and completing this special 
dish from Sicilia. Next time you 
pop to Trapani, we recommend 
going to the nearby Favignana. 

METHOD
Note: Because our pasta is a fresh, artisan product, it is packaged with rice flour to prevent the 
pasta sticking together. Before transferring to the pan, separate any pieces which may be stuck 
together. Leave any excess rice flour in the bag.
1. Bring a large saucepan of salted water to a boil.
2. Cook the orecchiette in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before 

removing from the water). 
3. Whilst the orecchiette cook, put the pesto in a large bowl. Add 1-2 tbsp (15-20ml) of the boiling 

cooking water to the sauce and mix together. 
4. Once cooked, transfer the conchiglie to the pesto. Toss gently to coat. 
5. Finally, sprinkle with the grissini crumb and Parmigiano Reggiano. Buon appetito. 

Nutrition (Dish) Per 100g

Energy 1176kJ

Calories 282kCal

Fat 9.8g
Of which 
saturates

2.3g

Carbohydrates 39.0g
Of which 
sugars

0.9g

Protein 10.1g
Salt 0.2g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the orecchiette and the red pesto can be frozen (below -18 degrees °C) on day of delivery and keep for 1
month in the freezer. The orecchiette should be cooked from frozen. The pesto should be defrosted in the fridge overnight
before cooking. If cooking from frozen, the pasta should be cooked for an additional minute. *Go Grande Portions are 30%
larger. This food has been prepared in a kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk,
soya, celery, mustard, lupin, sulphites, and therefore may contain traces of these.

Item Weight* Ingredients

Orecchiette 165g Durum Wheat Semola, Water, Preservative E202, Rice 
Flour

Red Pesto 70g Sundried Tomatoes (61%), Parmigiano Reggiano (Milk), 
Olive Oil, Almonds (Nuts), Basil, Garlic, Black Pepper

Grissini 
Crumb

8g Wheat Flour, Italian Extra Virgin Olive Oil, Yeast, Salt, 
Malt (Barley)

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

INGREDIENTS
(Allergens in bold and underlined):

Tomatoes being sun-dried, a 
traditional technique of 

preserving this summer crop 

Match with green stickered 
pasta, sauce and garnish


