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ABOUT	THIS	DISH	
	
Orecchiette,	literally	‘little	ears’,	are	a	perfect	example	of	the	difference	that	fresh	production	
can	make	to	pasta.	Using	only	flour	and	water,	the	little	shell	shapes	have	a	firm	bite,	but	a	soft	
interior,	avoiding	the	sogginess	often	found	in	reboiled	dry	pasta.		
	
Another	delight	is	of	course	the	variety	of	shapes	inherent	in	hand-crafting.	Orecchiette	are	
known	and	loved	in	their	rugged	home	region	of	Apulia	for	their	ability	to	scoop	up	smaller	
elements	of	the	sauce,	such	as	this	innovative	fresh	pesto	with	its	star	ingredient:	Sicilian	
pistachios.	The	sturdy	pasta	holds	this	sauce	beautifully,	so	neither	pasta	nor	our	twist	
on	pesto	becomes	a	support	act	for	the	other.	
	
We	top	with	a	traditional	southern	Italian	cheese,	pecorino,	whose	crumbly,	nutty	taste	
imparts	added	depth	to	the	dish.	
	

METHOD	
1. Bring a large pan of salted water to the boil. 
2. Put the pistachio pesto  in a large pan and heat until steaming. 
3. Cook the orecchiette  in the boiling water (but leave the white rice flour in the 

pouch) for 3-4 minutes until ‘al dente’ (check a corner before removing from the 
pan). 

4. Once cooked, use a slotted spoon to transfer the orecchiette  to the pistachio 
pesto. Toss gently together (if not, they break!) with the sauce & garnish with 
pistachio crumb & parmesan on top 

5. Buon appetito!	

INGREDIENTS (allergens in bold): Fresh pasta (Durum wheat flour, Water), Pistachio, Basil, Herbs, 
Salt, Parmesan cheese 
GARNISH INGREDIENTS: Pistachio crumb & Parmesan cheese 

 
Keep refrigerated, consumer within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta can be cooked directly from frozen. The sauce needs to be defrosted, either 
overnight in the fridge, or by putting it (still sealed in the bag) in boiling water for 4-5 minutes, 
until thawed & heated through. 
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