paza pah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Creamy veggie macaroni

20 min - 2 servings

INGREDIENTS LET’S GET COOKING
1 onion 1. Finely chop the onion and soften it in a frying pan with a little oil.
200 g small elbow macaroni 2. Add the uncooked pasta and the stock made with the water and stock cube.

1 stock cube Cook for 5-10 minutes until the pasta is al dente.

3. Pour in the cream and stir.

250 ml water
250 ml cream 4. Cut the chickpea veggie slices into pieces and add to the pan.
4 Fleury Michon chickpea veggie slices 5. Stir in the grated Emmental until melted.

100 g grated Emmental
Salt and pepper

Quantities adjusted. Method quantities refer to the base recipe.
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