


SPICY NDJUA RIGATONI

Chef Gary Parsons

Ingredients SERVES 1
CAb531 Galbani Picante Nduja 200g 150g

IT076 Galbani Ricotta 250g 100g

MAO008 Dell’ami Italian Sundried Tomatoes, chopped 50g

Panko bread crumbs 115g

White onion 2 large onions

Garlic, crushed
Salt

Pepper

Flat leaf parsley

Method for ndwja crumb
1. Heat a drizzle of olive oil in a non-stick frying pan over medium heat. Add the

minced garlic and cook for 30 seconds until fragrant.

2. Add the ’nduja, breaking it up with a wooden spoon as it warms and melts into the

oil.

3. Stir in the breadcrumbs and lemon zest (if using). Toast for 3 to 4 minutes, stirring

regularly, until golden, crispy and coated in the rich, spicy ‘nduja oil.

4. Remove the breadcrumbs from the heat and spread evenly onto a baking tray.
Place in a preheated oven at 180°C for approximately 5 minutes, or until golden,

slightly darkened and beautifully crisp. Keep an eye on them to prevent burning;







