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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Sp�ghetti

2 pcs. Org�nic lemons

2 pcs. G�rlic cloves

3 tbsp. Olive oil

80 g P�rmes�n, gr�ted

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

1 Cup of b�sil, fresh

It�li�n Lemon P�st�

20—30 Min

Prep�r�tion

1 First, peel �nd crush or finely slice the g�rlic. Then w�sh the lemon under

w�rm w�ter, dry �nd gr�te the zest. Now squeeze the juice from the lemon.

Use the second lemon to decor�te.

2 Cook the sp�ghetti in s�lted w�ter �ccording to the instructions on the

p�cket. He�t some olive oil up in � p�n �nd s�uté the crushed g�rlic. Add

the cooked sp�ghetti �nd mix well.

HINT:  7 gr�ms of s�lt per 1 liter of w�ter for the p�st�

3 Now mix in the lemon juice, the lemon zest �nd h�lf the qu�ntity of

P�rmes�n. Se�son the p�st� with s�lt �nd pepper to t�ste before serving.

4 Once re�dy, dish up the p�st� �nd g�rnish with � little fresh b�sil,

P�rmes�n �nd � slice of lemon.


