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Ingredients 4 Portions
 = Kot�nyi Produkte

For the pesto

100 g Wild g�rlic, fresh

150 ml Olive oil

30 g Pecorino, gr�ted

3 tbsp. Lemon juice, fresh

80 g Pine nuts

0.5 tsp.  Chili Hot

1 pinch  Pepper Bl�ck, Whole

1 pinch  Se� S�lt, Co�rse

For the pot�to noodles

500 g Pot�toes, floury

250 g Whe�t flour, smooth

30 g Butter

1 pcs. Org�nic egg

1 pinch  Him�l�y�n S�lt

Wild G�rlic Pesto with Pot�to

Noodles

60—65 Min

Prep�r�tion

1 To m�ke the pot�to noodles, cook the floury pot�toes. Then peel �nd use �

m�sher to m�sh into � fine puree.

2 Now kne�d the pureed pot�toes with the flour, some s�lt, �n egg �nd the

softened butter into � dough.

HINT:  The butter needs to be soft so remove it from the fridge in good

time.

3 Then portion up the dough �nd roll to sh�pe into noodles. Now bring � p�n

of s�lted w�ter to � boil �nd cook the noodles over � medium he�t for

�round 10 minutes.

4 Me�nwhile, prep�re the pesto. To prep�re the pesto, quickly to�st the pine

nuts in � p�n over � medium he�t. Then le�ve to cool.

5 W�sh the fresh wild g�rlic, roughly chop �nd mix with the olive oil. Now �dd

the pine nuts �nd the gr�ted pecorino �nd mix once �g�in.

6 Then se�son to t�ste with s�lt, pepper, chili �nd the juice of � fresh lemon.

Give �nother good stir �nd �llow to infuse � little.

7 Once cooked, dr�in the pot�to noodles using � sieve.

8 Stir the fresh wild g�rlic pesto into the pot�to noodles �nd serve with �

crisp s�l�d.


