
spaghetti squash alla carbonara

  

75 Min.

  

gluten free

  

with meat

  Zutaten    4 Personen

1 spaghetti squash(es)

50 ml olive oil

200 ml water

100 g pancetta or bacon cubes

1 onion(s)

2 package(s) Petrella Herbs (125 g)

1 egg(s)

400 ml whipped cream

40 g pecorino

some pepper

some parsley, chopped

  Petrella Produkte

petrella herbs



spaghetti squash alla carbonara

  

75 Min.

  

gluten free

  

with meat

So wird's gemacht

1. Wash the pumpkin(s), dry them, cut them in half
lengthwise, and remove the seeds with a spoon. Please
cut carefully, as the spaghetti squash is very hard. Brush
the insides of the squash with olive oil.

2. Place the cut side down on a baking sheet lined with
parchment paper. Pour water onto the baking sheet.
Now bake in the preheated oven at 200 °C top/bottom
heat, 180 °C convection, for about 40 minutes.

3. Let the pumpkin halves cool on the baking sheet for
about 10 minutes. Turn the halves over and use a fork to
pull the spaghetti from the flesh.

4. For the sauce, let the pancetta/bacon fry in a pan over
medium heat. Dice the onion(s), add them, and sauté.

5. Mix Petrella herbs with egg(s) and cream and distribute
over the pumpkin halves. Sprinkle with Pecorino as well
as fried pancetta/bacon and sautéed onions, and let it
brown in the oven on the grill function for about 3-5
minutes.

6. Serve sprinkled with freshly ground pepper and chopped
parsley.
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