spaghettl nests

50 Min. vegetarian

Zutaten 4 Personen Petrella Produkte

250¢g spaghetti

400 g vegetables of your choice (e.g., Hokkaido : :

pumpkin, zucchini, onion, mushrooms) ' ENTDEEK HE‘ '

«é VARREFRISCHE!

2 thsp olive oll

some salt and pepper

4 eeg(s)

200 ml cream

1 package(s) Petrella Peppasweet (125 @)

some baking spray (alternatively butter or
margarine)

409 grated parmesan Petrella peppasweet



spaghetti nests

50 Min. vegetarian

So wird's gemacht

1. Cook the spaghetti according to the package
instructions, then drain. Chop the vegetables finely.

2. Meanwhile, heat olive oil in a pan. Add the chopped
vegetables and sauté for 5 minutes. Season with salt
and pepper.

3. Mix the eggs with the cream and the Petrella
Peppasweet and season with salt and pepper.

4. Grease the muffin tin with baking spray (or
butter/margarine). twist the cooked spaghetti into small
nests with the help of a fork and place them in the muffin
cups. Distribute the vegetables over the spaghetti and
then carefully pour the sauce over them. Finally, sprinkle
the spaghetti nests with Parmesan.

5. Bake the spaghetti nests in the preheated oven at 170
°C (convection) for about 25 minutes, then carefully
remove them from the molds with a spoon and serve.
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