
 

 
SCIALATIELLI PASTA,  

YELLOW COURGETTI, COURGETTE PESTO, 

PINE NUTS & PARMESAN 

 
 

 

Share your photos   

 

#pastaevangelists 
@pasta_evangelists   

Pasta Evangelists 
 

 

 
SCIALATIELLI PASTA,  

YELLOW COURGETTI, COURGETTE PESTO, 

PINE NUTS & PARMESAN 
 

 

Share your photos   

 

#pastaevangelists 
 @pasta_evangelists   

Pasta Evangelists 
 

  



ABOUT THIS DISH 
 

Scialatielli is a thick and short version of fettuccine with a rectangular cross-section. 
Unlike many of its pasta relatives, scialatielli is a very recent invention, only dating 
back to the late 1960s. Chef Enrico Cosentino invented them in his native Amalfi on the 
Amalfi coast (see photo below), where it quickly gained popularity and even won an 
international culinary contest in 1978. The word scialatielle comes from the 
Neapolitan word sciglià, which means to ruffle. This is appropriate, since each strand 
is slightly irregular, due to being hand-made and cut by kitchen knives… Elena, the wife 
of our founder Alex, is from Napoli and he can guarantee that the Napolitans “ruffle” a 
fair bit! 
 
Our scialatielli is complemented beautifully by ribbons of yellow courgettini (little 
courgette) and a zucchini (courgette) pesto. This light, refreshing dish is full of veg, 
making it the perfect antidote to the heavy food usually enjoyed during December 
holidays. 

METHOD 
1. Bring a large saucepan of well-salted water to the boil. 
2. Put the zucchine pesto in a large pan, add 2 tbsp (30ml) of cooking water, cover 

with a lid and heat until steaming. Once steaming turn heat off immediiately. 
3. Open the pasta pack and put the sciallatelle in the boiling water, stirring to 

separate any that stick, for 3-4 minutes until 'al dente' (check a strand before 
removing from the pan).  

4. For the last 30 secconds, add the yellow spiralized courgette to the boiling water 
to heat through.  Transfer the scialatelle and courgette to the pesto. 

5. Plate & garnish with the pine nuts and grated parmesan. 
6. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh pasta (Wheat flour, Egg, Durum wheat flour, Salt), 

Courgette, Extra virgin olive oil, Parmesan cheese, Pecorino cheese, Pine nuts, Basil, Salt, Black 

pepper 

GARNISH INGREDIENTS: Pine nuts, Parmesan cheese, yellow courgette 

Keep refrigerated. Use within 3 days of delivery 

FREEZING: The pasta 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 zucchini pesto needs to be defrosted, 

either overnight in the fridge, or by putting it (still sealed in the bag) in hot water for 4-5 

minutes, until thawed & heated through.  The zucchini should not be frozen. 

This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 

crustaceans, and therefore may contain traces of these. 
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