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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Linguine

2 piece Avoc�dos

80 g Tom�toes, sundried

40 g Pine nuts

20 g B�sil, fresh

1 piece G�rlic clove

0.5 piece Lemon

3 tbsp. Olive oil

1 tsp.  It�li�n Herbs

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper Bl�ck, Whole

P�st� with Avoc�do Pesto �nd

Sundried Tom�to

20—30 Min

Prep�r�tion

1 Bring s�lted w�ter to the boil. To�st the pine nuts in � dry non-stick p�n

until golden brown �nd put to one side.

2 To m�ke the pesto: Cut the �voc�dos in h�lf, remove the stone �nd pl�ce

the flesh in � bowl. W�sh the b�sil �nd pluck o� the le�ves. Peel �nd

roughly chop the clove of g�rlic. Blend the �voc�do, b�sil, g�rlic �nd one

tsp. of Kot�nyi It�li�n Herbs with the olive oil, then se�son to t�ste with the

juice of h�lf � lemon, s�lt �nd pepper.

3 Cook the p�st� �ccording to the instructions on the p�ck�ging until �l

dente.

4 Cut the sundried tom�toes into strips �nd stir two thirds of the tom�toes

into the pesto.

5 Pour in the p�st� �nd mix with the pesto in � bowl. Serve on pl�tes, g�rnish

with the pine nuts �nd the rest of the dried tom�toes �nd serve.


