
 
 

  

GF Rainbow Penne with Olive 

Tapenade, Greens and Potato 
Ingredients 

- 1 packet of Willunga rainbow penne* 

- 700g potatoes quartered 

- 200g green beans 

- 1 bunch brocollini 

- ½ cup flat leaf parsley 

- ½ sunflower seeds 

- 1/3 capers or caperberries*, cut in half 

- 2 tbsp. EVOO* 
- Murray River pink salt and pepper* 

Tapenade 

- 2 cups basil leaves 

- 2 garlic cloves 

- 150g pitted organic kalamata olives* 

- ½ cup almonds 

- 3-4 tbsp. EVOO* 

- 1 tbsp. Noble tonic white wine vinegar* 
- Murray River pink salt and pepper* 

*Products available at Stella’s 

Method 

- Bring a pot of water to the boil and place washed and cut potatoes in and cook until just 

tender 

- Whilst potatoes are cooking combine all ingredients for the tapenade and blitz in a food 

processor for a few minutes 

- Blitz until desired consistency is met. I like it chunky and rough so I only do it for a few 

minutes 

- Once tapenade is made place another pot of water on the stove and bring to the boil. 

- Salt the water and then add the pasta and cook until al dente 

- When pasta and potatoes are done combine in a large bowl with the tapenade 



 
 

  

- Now for the greens, you can either boil a kettle and cover greens with water for a few 

minutes, drain and combine with the pasta. Or place a medium frying pan with a splash 

of oil on the stove. Add the greens and pan fry until a bright green colour has formed and 

the greens are lightly charred and tender 

- When ready, add the beans to the pasta along with caper berries and extra splash of 

olive oil 
- Finish with a sprinkle sunflower seeds and parsley 

Serves: six 

Time: 15 minutes preparation, 30 minutes cooking 

Skill Level: easy 


