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Warm Fusilli pasta salad with cherry tomato,
celery, rocket and salted ricotta
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Ingredients: (Serves 3)
Sﬂ%r Bavilla Fusilli

1/2 jar Barilla Bositice sauce

I spring onion, thinly sliced

125gr charmry tomatoes, quartered

10 fresh basl leavas

I handful rocket leaves

I celory stick, thinky sliced

50gr grated solked Ricotta ot Parmesan

3 ths extra vingin alive ol

30gr sea salt, for pasta water [10gr to 1L of water]
Sea salrand pepper fo tase

Method:

I, Bring 3L of water to tha ball in o larga pat.

2, Once bailing, add salt and cook Barilla Fusdli foc
I} mimdes. Skir sccasionally.

3. In o large bowl, add ohive oil, basil, spring onian,
cherry lomato, cabory and season,

4. Once the posta Is cooked, drtrin and lossed Inlo
the bowl with all the ingesdients,

5, Then odd Barilla Bosilico sauca, rocket and mix wel

4. Sarve with salted Ricelta or Parmesan and a
drizzle of extra vingin alive ol on top.
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Bavette alla Genovese with prawns,
potatoes and green beans
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lggr&dianh: (Serves 3)
300gr Bavele pasha

¥ jar Baridlo Paste Gencvess

| garlic clove, erushed

1 shaliat thinly sliced

12 sach, (raw) prawns, peeled and veined

1 potato, sliced (French fries shope, 0. 5cm thick}
108gr green beans, sliced

Same axtro virgin olive oil

30gr sea salt, For pasto waoter | 10gr salt to 1L of
watar)

Sea salt and pepper to fasha

Method:

1. Bring 3L of water fo the bail in a large pot

2. Onca-boiling, -odd salt and cock Barilla Bavette
for 8 minubes. Hir cccasionally.

3. Whan cooking pasta for 3-4 minutes, 'odd the
poleioes into the posta watar. After anather 2-3
miimutes, alic odd green bean inbo the pasha waiet

4. In'a large frying pan, ook tha godic and shallot
In o linle oil. Once golden,, add the prowns, o
litle salt and pepper and genily cook for a few
miniatws. Bameve from heat and sel aside

5. Draln the pasta, pototoes and beans, reserving o
[ittle ‘of the posta woler ond add la frying pan to
finigh cooking

&, Onca the prowns are cocked and the excess
liguid has been abiorbed, remeve from heat and
add Barilla Peste Genovess souce. Mix well lo
coal pasio evanly,

7. 5erve immedictely with a drizzle of axta virgin

olive oll
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