pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Creamy onion pasta

30 min - 4 servings

INGREDIENTS LET’S GET COOKING
1 drizzle ol 1. Peel and finely chop the onions.
1 knob butter 2. Cook the pasta al dente according to the packet. Drain, stir in a knob of

3 onions butter and set aside.

250 ml water 3. Heat a drizzle of oil and a knob of butter in a frying pan.

1 chicken or vegetable stock cube 4. Add the onions and cook for about 10 minutes until golden and soft.

250 ml semi-thick cream 5. Dissolve the stock cube in the boiling water, pour over the onions and cook

380 g pasta for 5 minutes over a medium heat.

Salt and pepper 6. Stir in the cream and cook for another 5 minutes.

80 g grated Emmental 7. Add the pasta and stir over a low heat.

1 handful chopped parsley 8. Add the grated Emmental and stir until melted.

9. Finish with chopped parsley and serve.

Quantities adjusted. Method quantities refer to the base recipe.
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