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INGREDIENTS (SERVES 4)

» 400g Occhipinti Pasta

= 150g Pecorino Sardo, grated

= 50g Parmigiane Reggiano, grated
« 2 thsp unsalted butter

« 2 garlic cloves, minced

+ 200ml pasta cooking water

+ Salt, to taste

« Black pepper, to taste

+ Fresh thyme or parsley, for garnish |

METHOD

1. Bring a large pot of salted water to a boil. Add Occhipinti Pasta and cook
until al dente. Reserve 200ml of pasta water, then drain.

2. In a large pan, melt butter over medium heat. Add minced garlic and cook:
until fragrant, about 1 minute,

3. Reduce heat to low. Add the grated Pecorino Sardo and Parmigiana
Reggiano, stirring until melted and creamy.

4. Gradually add reserved pasta water, a little at a time, until you achieve
a smooth, silky cheese sauce.

5. Add the cooked pasta to the pan and toss well to coat every piece
in the sauce.

6. Season with salt and black pepper to taste.

7. Serve immediately, garnished with fresh thyme or parsley and
a sprinkle of extra Pecorino.

COOK TIME
20 MINUTES

SERVES
4 PEOPLE
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