
Easy Pesto Pasta
Serves 4  |  Takes 40 mins to prepare & cook
This pasta dish is quick to make and tastes delicious. It is great served with 
a crisp salad.

Ingredients...

Method...

25g Parmesan cheese 
(ensure this is vegetarian if 
you require this dish to be 
vegetarian)

1 clove garlic

50g fresh basil

25g canned chickpeas

50ml olive oil

350g pasta twists

250g cherry tomatoes

1 large red onion

1 x 15ml spoon olive oil

1.  Finely grate the Parmesan cheese.

2.  Peel and finely slice the garlic. Wash the basil.

3.  Open the can of chickpeas and drain. Weigh 25g to use in the pesto and keep the rest to use in another recipe.

4.  Put the garlic, basil and chickpeas in the food processor or bowl, if using a hand blender.

5.  Add the oil and whizz until combined but not smooth. Tip into a bowl and mix in the Parmesan.

6.  Cook the pasta in the large saucepan according to the instructions on the packet.

7.  Prepare the vegetables whilst the pasta is cooking. Wash the cherry tomatoes and cut them in half. Peel and finely 
chop the red onion.

8.  Heat the oil in the frying pan on a medium heat, then add the onions and fry for 10 minutes or until soft.

9.  Add the tomatoes and cook for 2 minutes. Remove from the heat.

10.  When the pasta is cooked, drain in the colander and return to the saucepan.

11.  Add the tomatoes, onions and pesto to the pasta and stir together 
gently to prevent breaking up the tomatoes. Put the lid back onto the 
saucepan and leave for a minute for the flavours to mingle.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
420 kcal

per portion


