
 
 

 
 
 
 

Give your Mum an Italian treat with Garofalo pasta on Mother’s Day 
 

Pasta experts Garofalo, know a thing or two about looking after Mamma on Mother’s 

Day. ‘Festa della Mamma’ is the one day of the year when Italian families know it’s all 

about looking after the special person who makes their favourite pasta dishes week 

in week out.  

 

A lucky Italian Mamma will be presented with a handmade ‘wishing card’ from her 

children as well as a red rose. She will be treated as a queen for the day and enjoy 

watching her children prepare a wonderful lunch to celebrate her special day.  

 

Why not wish your Mum ‘Felice Festa della Mamma’ with this simple, but tasty recipe 

from Garofalo. In just twenty minutes you can create something special that she will 

remember for the rest of the year and you can take all the praise for introducing her 

to the Italian’s favourite pasta. 

 
 
 



Fusilli with Asparagus, Peas and Basil 
Serves 4 

 
 
Simple, yet elegant, this is a perfect Mother’s Day dish with its light, fresh sauce and 
tender spring vegetables. 
 
350g Garofalo fusilli* 
100g fine asparagus, tough ends snapped off 
110g frozen petits pois 
200ml crème frâiche 
50g grated Parmesan, plus some shavings to garnish 
1 large egg yolk 
small handful basil leaves 
salt & freshly ground black pepper 

 
Method 
 
Put a pan of salted water on to boil for the pasta and another one for the vegetables, 
too. 
 
Cook the fusilli for 11 minutes until al dente. 
 
Next, cut the asparagus into thin diagonal slices and add to the pan of water. Cook 
for 2 minutes until tender but still with some ‘bite,’ then add the peas and cook for a 
further minute. Drain. 
 
Combine the crème frâiche, Parmesan and egg yolk in a small non-stick pan. Put 
over a very low heat and stir continuously until lightly thickened, for about 3-4 
minutes, then season. Do not let it boil. 
 
Drain the pasta in a colander, divide it between warm pasta plates along with the 
asparagus and peas. Drizzle over the sauce, scatter with basil and Parmesan 
shavings. Serve. 
 
*Garofalo Radiatore makes a wonderful alternative to Fusilli if you fancy trying 
something a little different.  

 
Special offers from Ocado and Garofalo: 

 
Garofalo’s Signature range of pasta is available throughout the year from Ocado.  
 
From February 17th to March 16th you can save £1.00 when you buy two bags of 
Garofalo Signature pasta. The offer includes 500g packets of spaghetti, fusilli, 
radiatore, farfalle and penne. For more information on this and other offers please go 
to: www.ocado.com 
 

 
For more information visit the website www.pastagarofalo.it 
  
 

-ends- 
 
 
For interview requests, images or samples please contact Sue Wilkins or 
Sandra Hobson at Panache PR on 01306 877772 or email 
sue@panachepr.com  or  slh0510@hotmail.co.uk 


