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Ingredients 2 Portions
 = Kot�nyi Produkte

230 g Linguine

100 g Spin�ch (frozen)

75 g B�con, in sm�ll cubes

300 g Cherry tom�toes

60 g P�rmes�n

450 ml W�ter

1 pkg.  One-Pot P�st�

One Pot P�st�

15—20 Min

Prep�r�tion

1 In the first step, dice the b�con �nd h�lve the cherry tom�toes.

2 Fry the b�con in � l�rge s�ucep�n. Then degl�ze with w�ter �nd �dd the

Kot�nyi Quick & E�sy One Pot P�st� �nd cherry tom�toes.

3 Bring the w�ter to � boil �nd �dd the linguine.

4 Cook for � tot�l of 10-12 minutes, stirring frequently. After �bout 7 minutes

of cooking time, mix in the frozen spin�ch.

5 Fin�lly, mix in the P�rmes�n �nd enjoy.

HINT:  For � veget�ri�n version, the dish c�n be prep�red without

b�con.


