
TORTIGLIONI CON 
PESCE SPADA

TIME

20-25 min.
DIFFICULTY

Easy
320g OF

Tortiglioni

200g (ONE SLICE) 
SWORDFISH 

250g CHERRY 
TOMATOES 

SALTED 
RICOTTA 
CHEESE

RAISINS TARALLI 
CRACKERS 

CUTTLEFISH INK 
(AS A GARNISH) 

2 GARLIC 
CLOVES 

ONION PINE NUTS CAPERS

BASIL, PARSLEY, MINT, 
MARJORAM, FENNEL 

AND OREGANO

EXTRA VIRGIN 
OLIVE OIL 

INGREDIENTS FOR 4 PORTIONS

METHOD AND FINISH

Start by preparing the sauce that will cover 
the bottom of the plate. To make the pesto, 
put the parsley, a few pine nuts, one garlic 

clove, basil, mint, marjoram, pepper, 
salt and EVOO in a blender. 

Once you have started blending, 
also add a few drops of cold water. 

Soak the raisins and then turn your attention 
to preparing the sauce. Start with the base: 

clean one onion and finely chop it; 
do the same with the garlic. Take a pan, 

add a small quantity of EVOO and add 
the onion and garlic. Soak the capers in water. 

Now wash the tomatoes, cut them in four, 
remove the seeds and add them to the base, 

together with the julienned parsley 
and basil. Add the tomato water, 

as well, using a strainer. 

At this point, wash and clean the swordfish 
and cut it into small cubes; add it to the pan. 

Add the capers, as well, and let cook.
 

Now is the moment to prepare the bread 
crumbs: roughly chop the taralli crackers 
and add them to a frying pan with a drizzle 

of EVOO, a pinch of salt, fennel, oregano 
and one unpeeled garlic clove; sauté. 
Turn off the heat and, when the bread 

crumbs are at room temperature, 
add the grated salted ricotta cheese.

In the pan with the swordfish, add a few pine 
nuts and the raisins (squeeze them first). 

All you need to do now is cook the Tortiglioni. 
In the meantime, get ready to plate. 

PLATING

Once you have chosen the plate, 
use a brush to paint the bottom 

with the cuttlefish ink and let it dry. 
Drain the pasta and toss it with the swordfish. 

Plate by arranging the pesto you prepared 
earlier on the bottom, then the pasta 
and the condiment. Finish the plate 

with a dusting of bread crumbs.

Enjoy your meal!


