pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Summer pasta salad

15 min - 4 servings

Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING
400 g pasta 1. Cook the pasta in a large pan of boiling salted water for the time on the
4 slices ham T

250 g cherry tomatoes 2. Drain the cooked pasta.

1 drizzle olive oil 3. Finely chop the onions and wash and quarter the tomatoes. Put in a large

o bowl.
1 tbsp balsamic vinegar

. 4. Dice the Gruyere.
1 tsp Dijon mustard

5. Add the cooled pasta and ham, then the cheese, tomatoes and onions.
1 tbsp oregano

6. Drizzle over the olive oil and balsamic vinegar.

7. Add the Dijon mustard.

Salt and pepper

A few basil leaves
1 onion 8. Season with salt, pepper and oregano.

100 g Gruyére 9. Add a few basil leaves if you like.
10. Toss everything together.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



