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COMPLETE MEAL 

 
Italian Ham and Leek Pasta  

A  classic pasta dish in a creamy sauce of gammon and vegetab les. 
 

 
 
 

Ma k e s  1 0  p o r tio n s  (1 7 9 g /p o r tio n ) 
 
In g r e d ie n ts   
2 8 5 g    5  G r e e n  G o u r m e t Co o k e d  G a m m o n  S te a k s  (G G  c o d e  –  7 7 5 6 Y ) 
2 50g    penne pasta 
11g (1 tb lsp) olive oil 
150g  (1 large) onion, diced  
6g (2  cloves) garlic, finely chopped 
80g  (½  medium) red pepper, diced 
300g  (3 medium) leek s, sliced 
2 00g    mushrooms, sliced 
2 00g    green pesto 
450g    natural yogurt 

 

 

Me th o d  

 
1. P lace the pasta into a large pan of b oiling water and stir to prevent pasta stick ing together.  

C ook  to manufacturers instructions. K eep warm.  
2 . D ice the Green Gourmet C ook ed Gammon Steak s . 
3. Heat the oil in a large saucepan; add the onion, garlic and peppers stir fry until golden 

b rown for 3-4 minutes.   
4. A dd the leek s and mushrooms and continue to stir fry until soft. 
5. A dd the diced Green Gourmet C ook ed Gammon Steak s to the vegetab les and add the 

pesto. Heat gently.   
6. Mix  in the cook ed pasta. R educe the heat and add the yogurt. Mix  gently to coat the 

pasta. R emove from heat to prevent the yogurt curdling. 

 

S e r v in g  S u g g e s tio n s  

Serve with a green salad and garlic b read. 

 

 

N u tr itio n a l a n a ly s is  (p e r  1 0 0 g  COOK ED ) 
 
Energy (k cal) Fat (g) Satd FA  (g) C arb ohydrate (g) N ME Sugar (g) N SP  fib re (g) 

1 6 1 .1  2 .3  0 .5  1 3 .9  0 .2  1 .1  

P rotein (g) Iron (mg) Z inc (mg) C alcium (mg) V itamin A  (�g) V itamin C  (�g) 
7 .1  0 .9  1 .1  1 1 2 .4  2 6 .6  8 .0  

Folate (�g) Sodium (mg)     

1 9 .9  2 4 5 .1      

 
 


