
 
 

 
 

 
Celebrate Italy Day with Garofalo Pasta at Ocado 

 
 

Wednesday 2nd June is Italy Day and Italy’s favourite pasta people, Garofalo, are 

celebrating in style with some tempting offers at Ocado.  

 

The Garofalo Signature pasta range, now launched for the first time in the UK, comes 

from the place Italian pasta was born – Gragnano in Italy. One look at its rich golden 

colour and you can tell this is no ordinary pasta. One taste and you’ll know all of 

Garofalo’s work has been well worth it. 

 
Now available at Ocado, it has been claiming new fans at an impressive rate since 

launching there last Autumn.  

 

Garofalo are keen to entice Ocado customers to try more of their wonderful Signature 

pasta and have created not only tempting recipes but also offers to whet the most 

hard-to-please appetite. Offers for June include buy two bags of Garofalo Signature 

pasta and save £1.00. 

 



Try this wonderful spaghetti with garclicky prawns recipe, created by Garofalo 

especially for Italy Day, whether you prefer cherry tomatoes or roasted tomatoes, we 

know you’ll be a love Garofalo as much as the Italians!  

 

Spaghetti with Garlicky Prawns, Rocket and Cherry  
or Roasted Tomatoes 

Serves 4 
 
A delicious combination of ingredients and easy to make, too. 
 
350g Garofalo spaghetti 
2 tblsp lemon olive oil or olive oil & a squeeze of lemon + extra for drizzling 
200g raw peeled prawns, de-veined 
1 clove garlic, peeled & crushed 
8 cherry tomatoes, halved 
50g rocket leaves, roughly chopped 
salt & freshly ground black pepper 
 
Method 
 
Put a pan of salted water on to boil for the pasta. Cook the spaghetti for 11 
minutes until al dente. 
 
Next, heat the lemon olive oil in a large non-stick frying pan over a moderate 
heat, add the prawns and garlic and fry for 2 minutes, turning halfway through, 
until they have turned pink and are just cooked. Add the tomatoes during the 
last 30 seconds and quickly fry to warm them through. Season generously. 
 
Drain the pasta in a colander, then divide between warmed pasta plates, 
layering up the prawns, tomatoes and rocket as you do so. Grind over some 
black pepper, drizzle over a little more olive oil and serve. 
 
For the roasted tomatoes 
16 cherry tomatoes, halved 
1 level tsp caster sugar 
drizzle extra virgin olive oil 
salt & freshly ground black pepper 
 
Preheat the oven to 140°C, 375°F, Gas Mark 1. 
 
Prepare the roasted tomatoes first. Lay them out cut side uppermost on a parchment 
lined baking tray, then sprinkle with the sugar, drizzle over a little olive oil and season 
well. Roast on the bottom shelf of the oven for 1½ hours until they have softened and 
collapsed.   
 
 

For more information visit the website www.pastagarofalo.it 
  
 

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


