Fregola is a Sardinian speciality pasta, shaped like little balls. It is handmade from coarse semolina and then toasted to
give a delightfully nutty taste. It is similar to couscous in that both are fine beads of semolina pasta. However couscous
lacks the nutty flavour of fregola (from the light toasting). And it is this toasting which helps Fregola to remain perfectly ‘al
dente’ when cooked. It is delicious when added to soups and casseroles but it can also be cooked separately - the same
way as you would cook couscous - and added to a salad or eaten with seafood.



FREGOLA TOSTATA CON SALSICCE ITALIANE
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http://www.justsoitalian.co.uk/fregola-tostata-500g.html
http://www.justsoitalian.co.uk/pecorino-sardo.html

