
STROZZAPRETI WITH PISTACHIO PESTO, PISTACHIO 
CRUMB & PARMIGIANO REGGIANO
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ABOUT THIS DISH
Strozzapreti surely sit top of the tree as far as colourful backstories go. Literally meaning 
'strangle-priests', there are a few theories as to their origin. Perhaps a reference to gluttonous 
overindulgence as certain clergymen would munch so quickly they would choke. Perhaps a 
reference to the 'twisting' motion employed when crafting these shapes by hand. Or, perhaps less 
vividly, simply a reference to the traditional 'dog collar' - a priest's 'choker’.

Whatever the origin, these twisted tubes need a colourful sauce to match, and they have it in 
spades thanks to our innovative pistachio pesto. This is a gorgeous pesto in appearance, 
flecked prettily with pink and green pistachio pieces, promising to transport you to the Sicilian 
countryside in summertime. But it's the taste of this dish that distinguishes it as one of our most 
beautiful: the pesto is at once subtle yet incredible in its flavour, achieved through the use of one 
of Sicily's most famous products: beautiful Bronte pistachios.

These nuts have such unique characteristics that they even distinguish themselves from other 
Sicilian pistachios with the moniker pistachia vera – the ‘true’ pistachio. Indeed, their esteem within 
the local economy is underlined by another nickname: ‘green gold’. With vibrant green-red 
colours and a strong taste from the baking-hot but mineral
rich volcanic soil around Bronte (near Mt Etna), pistachios 
adorn both sweet and savoury dishes across Sicily, and 
even have their own yearly community festival, the Sagra
del Pistacchio. This week, serve with a scattering of
Parmigiano Reggiano cheese and pistachio crumb.

METHOD
Note: Because our pasta is a fresh, artisan product, it is 
packaged with some 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 strozzapreti in the boiling water for 3-4 minutes until ‘al dente’ (check a piece before 

removing from the water). 
3. Whilst the strozzapreti 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 orecchiette to the pesto. Toss gently to coat. 
5. Finally, sprinkle with the grissini crumb and Parmigiano Reggiano. Buon appetito. 

Nutrition (Dish) Per 100g

Energy 1539kJ

Calories 370kCal

Fat 19.9g
Of which 
saturates

3.9g

Carbohydrates 34.8g
Of which 
sugars

1.6g

Protein 12.3g
Salt 0.3g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: Both the strozzapreti and the pistachio pesto can be frozen (below -18 degrees °C) on day of delivery and keep for 1
month in the freezer. The strozzapreti 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

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

Pistachio 
Pesto

70g Pistachio Nuts (44%), Extra Virgin Olive Oil, Parmigiano 
Reggiano (Milk, Salt, Rennet) Water, Basil, Garlic

Pistachio 
Crumb

8g Pistachio Nuts (Nuts)

Parmigiano 
Reggiano

8g Milk, Salt, Rennet

INGREDIENTS
(Allergens in bold and underlined):

Sicily is know for its pistacchi, as they 
have an intense flavor, aromatic 
nuttiness, and bright green color.

Match with green 
stickered pasta, 

sauce and garnish


