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Ingredients 2 Portions
 = Kot�nyi Produkte

2 Zucchini

3 tbsp. Olive oil

60 g Cherry tom�toes

1 H�ndful of �rugul�

2 tbsp. P�rmes�n sh�vings

2 tbsp.  Tusc�n Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Zoodles with Cherry Tom�toes

�nd Arugul�

20—30 Min

Prep�r�tion

1 Spir�lize the zucchini �nd put to one side.

2 He�t the olive oil in � p�n �nd fry the cherry tom�toes until they st�rt to

bre�k down �nd go soft.

3 Stir in the Tusc�n Herbs, continue to fry �nd se�son to t�ste with se� s�lt

�nd ground pepper.

4 Add the zoodles to the p�n, mix with the tom�toes �nd stir briefly.

5 Serve the sp�ghetti on pl�tes, top with the �rugul� �nd sprinkle over the

P�rmes�n.


