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Ingredients 4 Portions
 = Kot�nyi Produkte

1 piece Onion

2 piece Zucchini

250 g Cockt�il tom�toes

400 g T�gli�telle

4 tsp. Olive oil

100 ml White wine

400 ml Whipping cre�m

50 g P�rmes�n

1 tsp.  It�li�n Herbs

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Cre�my Zucchini �nd Tom�to

T�gli�telle

20—30 Min

Prep�r�tion

1 Peel �nd finely dice the onion. Cut the zucchini into fine strips. W�sh the

tom�toes. Cook the p�st� �ccording to the instructions on the p�ck�ging

until �l dente.

2 Me�nwhile, he�t the oil in � p�n, then �dd the onion �nd zucchini �nd use

the white wine to degl�ze the p�n. Add the cre�m �nd quickly reduce until

� smooth consistency forms.

3 Fold in the p�st� �nd se�son with the Kot�nyi It�li�n Herbs �nd bl�ck

pepper from the mill. Top with gr�ted P�rmes�n.

4 Fin�lly, briefly fry the cockt�il tom�toes in �nother p�n over � high he�t,

sc�tter over the zucchini p�st� �nd enjoy.


