
Cook the pasta in a large pan of generously salted

boiling water until al dente.

While the pasta cooks, heat the olive oil in a wide pan.

Toss in the chickpeas and tomatoes, cooking over a

medium-high heat for 5 minutes until the tomatoes

blister and release their sweet juices.

Drain the pasta, saving a cup of the starchy cooking

water. Toss the pasta straight into the chickpea pan.

Turn off the heat, stir through the pesto and fresh

spinach, letting the residual heat melt the greens. Add a

splash of the pasta water to create a silky, glossy sauce.

Top with chilli flakes if you like.

300g durum wheat pasta

1 can (400g) chickpeas, thoroughly

drained and patted dry

200g cherry plum tomatoes,

halved

2 large handfuls of fresh baby

spinach

4 tbsp high-quality wild garlic or

classic green pesto

1 tbsp extra virgin olive oil

Flaked sea salt and red chilli flakes

(optional, for a kick)

SERVINGS: 4 PREPPING TIME: 10 MIN COOKING TIME: 35 MIN

Ingredients Directions

Dinner: Summer Herb, Pesto & Chickpea Pasta
A comforting, fragrant Italian-inspired dinner that comes together effortlessly but feels deeply satisfying.

The warm pasta wilts the spinach into a rich, glossy sauce.

Childminder Tip: This is a magnificent vegan base, but it is
incredibly flexible. Toss in some hot flaked salmon or sliced

grilled chicken right at the end for a rich, protein-heavy
variation.


