
M E T H O D  A N D  F I N I S H

S E R V E S  4

P L A T I N G

HOT GARLIC SAUCE PENNE

Enjoy your meal!
ALSO IDEAL 

WITH FUSILLI, 

TRIVELLINE, 

TORTIGLIONI, 

AND CASARECCE!

• 	 2 0 0 g  C O O K E D  H A M
• 	 3  C H O P P E D  G A R L I C  C L O V E S

• 	 2 5 0 g  C R E A M
• 	 2 5 0 g  M I L K

• 	 2 0 g  C H O P P E D  P A R S L E Y
• 	 4  Y O L K S

• 	 5 0 g  G R A T E D  2 4 - M O N T H  M A T U R E D  P A R M I G I A N O  R E G G I A N O  C H E E S E
• 	 E X T R A  V I R G I N  O L I V E  O I L
• 	 C O U R S E  A N D  F I N E  S A L T

• 	 B L A C K  P E P P E R

Pour a drizzle of oil in a large casserole and let it get hot.
Add the finely chopped garlic 

and brown it until golden.
Add the ham sliced into julienne strips

and leave to soak up the flavour for about 1 minute
before stopping the cooking process with the cream and milk.

Leave the sauce to cook for 10 minutes, take off the flame
and add the chopped parsley.

Cook the penne in plenty of salted water. Drain and sauté in the sauce.
Complete the preparation by stirring with the yolks and parmesan 

as if it were a carbonara, until creamy.

Sprinkle parmesan and black freshly ground black pepper on the plate
before placing the penne with their sauce.

400g 
YELLOW LABEL

SGAMBARO PENNE

GARLIC
SAUCE

(SEE BOX)

H O W  T O  M A K E  T H E  G A R L I C  S A U C E




