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PANCETTA, CHICKPEA AND CHILLI SHELLS

Cook Time 25 minutes | Serves 4

Perfect for four or double the recipe for a crowd. 
Recipe by Justine Schofield

Ingredients Method

Having a can of chickpeas on standby is great for a quick pasta dinner like this one. The chickpeas offer a creamy and nutty 
quality to the dish and the pancetta imparts a wonderful saltiness. Perfect for four or double the recipe for a crowd. 

(includes 10 minutes prep time)

400g shell-shaped pasta 
   (or any pasta shape of your choice) 
2 tablespoons olive oil
1 x 200g piece of flat pancetta, cut into lardons 
1 small rosemary sprig
1 garlic clove, finely chopped
2 long red chillies, finely chopped 
1 x 400g can chickpeas, rinsed and drained 
2 tablespoons tomato paste
125ml (½ cup) white wine (such as chardonnay or
   sauvignon blanc)
salt flakes
30g parmesan, freshly grated

Bring a large saucepan of salted water to the boil. Add the pasta and cook until just 
al dente. 

While the pasta is cooking, heat the oil in a large frying pan over medium–high heat 
and add the pancetta. Cook for 2–3 minutes until golden. Add the rosemary, garlic 
and chilli and cook for a further minute before adding the chickpeas and tomato 
paste.  Stir to coat the chickpeas in the tomato paste, then deglaze the pan with the 
wine. Bring to the boil and simmer for 1 minute.

Drain the pasta and add to the sauce, along with 125 ml (½ cup) of the pasta 
cooking water. Toss to completely coat the pasta in the sauce. Remove the 
rosemary sprig, taste and season with salt. Serve with the grated parmesan.

NOTE:
You can use speck or streaky bacon instead of the pancetta, if you like.
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