pasta with pumpkin sauce and feta

60 Min. vegetarian
Zutaten 4 Personen Petrella Produkte
0.5 hokkaido pumpkin(s)
1 carrot(s) 7 .

. # ENTDECKE

1 red onion(s) %o JaReN GENUSS! &
1 garlic clove(s) ’
1 branch(es) rosemary
200 g cherry tomatoes
1 package(s) Petrella Garlic & Cloves (125 g)
3 thsp olive oill
some salt, pepper and sweet paprika powder
400 g Pasta
200 g cream petrella garlic & herbs
5049 feta cheese

some fresh parsley



pasta with pumpkin sauce and feta

60 Min. vegetarian

So wird's gemacht

1. Cut the Hokkaido pumpkin(s) into thin wedges. Peel the
carrot(s) and cut into thin slices. Peel the onion(s), halve
them, and slice them. Peel the garlic clove(s) and finely
chop the rosemary. Wash the cherry tomatoes.

2. Put everything in a large baking dish, placing the
Petrella garlic and herbs in the center of the baking dish.
Drizzle olive oil, salt, pepper, and paprika powder over it.
Bake everything in the preheated oven at 200 °C (top
and bottom heat) for about 30-40 minutes.

3. During the baking time, prepare the pasta according to
the package instructions, reserving 2 ladles of pasta
water per 400 g of pasta when draining.

4. Finely puree the baked vegetables together with the
cream and the pasta water to the desired consistency
and season with salt and pepper. Then pour the sauce
over the pasta and mix well.

5. Portion onto plates, sprinkle with crumbled feta, garnish
with parsley, and serve.
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