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FISHERMAN'SSTYLE MEZZE MANICHE
PASTA WITH HERB PESTO

Categoria: First Courses Tempo di preparazione: 45 minutes Difficolta: medio .

Ingredienti per 4

e 400 g clams

400 g mussels

2 cloves of garlic

extra virgin olive oil, as needed
Y chili pepper

2 medium squid

250 g prawns

300 g pureed tomatoes (passata)
320 g mezze maniche pasta

salt, to taste

For the herb pesto

e 1 bunch of basil

¢ 1 bunch of parsley

e extra virgin olive oil, as needed
¢ salt, to taste

This is a typically summer’s dish, where the seafood marries perfectly with the herbs,
creating a harmony of flavours ...

Difficulty: moderate

Cost: moderate
Preparation time: 45 minutes
Serves: 4

Method



Open the clams and mussels in a pan over the heat, remove them from their shells,
leaving just a few in the shells.

Sauté the garlic and chili pepper in the extra virgin olive oil in a frying pan until golden,
then add the shellfish, the chopped squids and shelled prawns. Sauté for a few minutes
and then add the pureed tomato and salt to taste.

In the meantime, cook the pasta in plenty of boiling, salted water. Drain al dente. Toss the
pasta with the seafood sauce and taste, add salt as needed.

Serve the pasta garnished with the herb pesto made by pulsing parsley, basil, virgin olive
oil and a pinch of salt in a blender.
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