
one pot pasta with bell pepper

  

35 Min.

  

vegetarian

  Zutaten    4 Personen

1 red onion(s)

1 red bell pepper(s)

1 tbsp olive oil

1 tbsp tomato paste

2 package(s) Petrella Spring Onions (125 g)

1 l vegetable broth

500 g pasta

etwas salt and pepper

2 tomato(s)

10 leaves basil

  Petrella Produkte

Petrella spring onion
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So wird's gemacht

1. Peel and dice the onion(s). Wash, clean, and dice the
bell peppers.

2. Heat some oil in a pot and sauté the vegetables in it.
Add the tomato paste, sauté, and mix with the Petrella
spring onions.

3. Deglaze with vegetable broth, add the pasta, and let it
simmer gently over low heat. Stir continuously until the
desired creaminess is achieved and the pasta is al
dente.

4. Season with salt and pepper and distribute onto plates.

5. Dice the tomatoes and wash, dry, and slice the basil
leaves. Garnish the pasta with it.
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