
Serves: 2

• 1 can sardine in oil*          
• 1 lemon 
• 100g dried pasta*            
• 30g garlic          
• 10g sliced chilli
• 30g breadcrumbs 
• 1 tsp. sunflower seed oil* 
• 15g English chives 

             

Ingredients Method

Sardine Lemon Pasta

1. Boil the dried pasta according to the 
instructions on the box.

2. Add the sunflower seed oil to a wok on 
medium-high heat. Once the oil is heated, 
add in the breadcrumbs and cook till 
brown and crispy, then remove from the 
wok, season with salt.

3. Add in the oil from the canned sardines into 
the wok, sauté the sliced garlic and chilli till 
fragrant, squeeze in the juice from half the 
lemon and add in the lemon zest. This is the 
sauce for the pasta.

4. Toss the cooked pasta in this sauce and 
add a bit of the water used for boiling the 
pasta to thicken the sauce. Season with 
salt.

5. Mix in the breadcrumbs, chives and 
sardines atop pasta to serve.

  

Credits to:
Mr Lennard Yeong
Chef at Miele Singapore 

*Choose products with the Healthier Choice Symbol.
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