
spaghetti with bacon chips

  

20 Min.

  

with meat

  Zutaten    4 Personen

100 g breakfast bacon slices

500 g spaghetti

some salt

80 ml olive oil

1 fresh chili pepper, finely chopped

1 garlic clove(s), finely chopped

350 g red cherry tomatoes, in halves

150 g yellow cherry tomatoes, in halves

1 package(s) Petrella Peppasweet (125 g)

some freshly ground pepper

some chives, cut into rings

  Petrella Produkte

Petrella peppasweet



spaghetti with bacon chips

  

20 Min.

  

with meat

So wird's gemacht

1. Cook the spaghetti al dente in salted water according to
the package instructions. Cut the bacon slices in half
and place them on a baking sheet. Bake the bacon in
the preheated oven or combi-steamer at 220 °C hot air
for about 4 minutes until crispy.

2. Heat oil, briefly sauté chili and garlic in it. Halve the
cherry tomatoes, add them, and sauté in the oil for about
2–3 minutes. Add Petrella Peppasweet and stir. Drain
the spaghetti, briefly fold it into the sauce just before
serving, and season with salt and pepper.

3. Arrange the spaghetti on plates with bacon chips and
serve sprinkled with chives.
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