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The only way to improve the age-old family favourite, pesto pasta, is to add some crispy bacon and creamy feta. With
so many textures and well-loved flavours, this dish is sure to please the whole table!

Hands-on: 20 mins
Ready in:   25 mins5
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Diced Bacon

Broccoli

PenneLemon

 
Toss feta through pasta 

for a creamy finish

Pantry Staples: Olive Oil

Basil Pesto Feta

BACON, LEMON & PESTO PASTA 
with Feta & Broccoli



We love feedback, so give us a call with any questions, 
comments or concerns | (09) 886 9589
Hello@HelloFresh.co.nz

2020 | WK06

4 – 5 PEOPLE-

INGREDIENTS
4 – 5P

olive oil* refer to method
red onion 1
broccoli 1 head
lemon 1
penne 2 packets
diced bacon 1 packet

baby spinach leaves 1 bag  
(90g)

basil pesto 1 packet  
(150g)

salt* 1/2 tsp

feta 1 block  
(100g)

 Pantry Items 

NUTRITION PER SERVING PER 100G

Energy (kJ) 3370kJ (805Cal) 894kJ (213Cal)

Protein (g) 31.1g 8.3g

Fat, total (g) 40.3g 10.7g

- saturated (g) 11.1g 2.9g

Carbohydrate (g) 75.6g 20.1g

- sugars (g) 3.6g 0.9g

Sodium (g) 1330mg 353mg

For allergens and ingredient information, visit  
HelloFresh.co.nz/recipes

1 GET PREPPED
Bring a large saucepan of salted water to 

the boil. Thinly slice the red onion. Cut the 
broccoli into small florets and roughly chop 
the stalk. Slice the lemon in half.

2 COOK THE PASTA
Add the penne to the saucepan of 

boiling water and cook for 7 minutes. Add 
the broccoli and cook until tender and the 
pasta is 'al dente', 3 minutes. Drain the pasta 
and broccoli.

3 COOK THE BACON & ONION
While the pasta is cooking, heat a large 

frying pan over a medium-high heat with a 
drizzle of olive oil. Add the onion and diced 
bacon and cook, stirring, until tender and 
lightly browned, 8-10 minutes. Add the baby 
spinach leaves and cook, stirring, until just 
wilted, 1 minute.

4 TOSS THE PASTA TOGETHER
Add the cooked broccoli and pasta, 

basil pesto, the salt and a pinch of pepper to 
the frying pan. Crumble in 1/2 the feta. Toss 
together until well coated. DTIP:  Tossing 
some of the feta through the warm pasta will 
melt the cheese and add a creamy coating.

5 ADD LEMON TO TASTE
Add a good squeeze of lemon juice to 

the pasta. Toss to coat. Season to taste with 
pepper. DTIP:  Seasoning is key in this dish. 
Taste and add a little more lemon juice, salt or 
pepper if you like.

6 SERVE UP
Divide the bacon, lemon and pesto pasta 

between bowls. Crumble over the remaining 
feta to serve.

Our fruit and veggies need a little wash first! Along with basic cooking tools, you will use:  
• large saucepan • large frying pan
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