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Testaroli is a specialty of the Lunigiana region, a valley
between Tuscany and Liguria. The word pesto by itself
means the classic Ligurian summer sauce made with basil.
This pasta can be served hot or cool.
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Ingredients BAJ (sevesirti®

Fresh Olive Company Pesto SauceZ& £ 2509/52
Tradizioni & Sapori Testaroli 3209/ (1 pack®)
Butter4 i 100g/%=
Pecorino Cheese 2 *(grated BEH%) 25g/5%
Parmigiano Reggiano CheeseZ 1-(grated BE#¥)  5g/%%
Tradizioni & Sapori Fresh Olive Company Extra Virgin Olive OiffsR £ IR 10059 Al
Testaroli Fresh Pasta 320g Pesto Sauce Water7Kk 1 pint (20 £27])
Salt& A pinch2 &

Method #z33.

1. Cut the testaroli in rhombus shape.
Boil water with salt. Put the testaroli in
the hot water (not boiled water) for 1
minute. Drain out the water.

2. Toss with pesto sauce,
butter and olive oil. Garnish
with the grated cheese.
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You may get the fresh pesto sauce at the @re€at Fresh Olive Company counter. It contains basil, extra virgin olive oil, Reggiano
cheese, pine kernels, sunflower oil, garlic and salt.
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