35 Min.

vegetarian

Zutaten 4 Personen Petrella Produkte
1 green zucchini(s)
1 yellow zucchini(s) :
. ENTDECKE
1 red pointed pepper(s) .@ \/AHRE FRISCHE!
2 thsp olive oil
some salt and pepper
35049 pasta
359 walnuts
1 garlic clove(s)
1tsp olive oil
259 dried tomatoes

1 package(s)
2 thsp

Petrella peppasweet

Petrella Peppasweet (125 g)
fresh flat-leaf parsley, chopped



pasta with grilled vegetables

35 Min. vegetarian

So wird's gemacht

1. Wash the vegetables. Cut the zucchini(s) into slices and
then halve them. Remove the stems from the pointed
peppers, deseed them, and cut them into rings.

2. Mix the sliced vegetables with oil, salt, and pepper, and
grill them in a hot grill pan over medium heat for about
3-4 minutes on all sides.

3. Cook the pasta according to the package instructions
and reserve about 50-80 ml of pasta water per 350 g of
pasta.

4. Chop the walnuts and roast them in a pan without oil.

5. Peel the garlic, roast it in olive oil in a pan. Cut the dried
tomatoes into smaller pieces.

6. Blend garlic, sun-dried tomatoes, Petrella Peppasweet,
and the reserved pasta water together.

7. Mix the pasta and grilled vegetables with the creamy
sauce, distribute them on plates, and serve sprinkled
with walnuts and parsley.
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