pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Risotto-style pasta with ham and
Comté

20 min - 4 servings

INGREDIENTS LET’S GET COOKING

1 drizzle oll 1. Peel and finely chop the onion.

1 onion 2. Heat the oil in a pan and cook the onion until golden.

360 g small pasta 3. Add the uncooked pasta and enough prepared vegetable stock to reach its
1 vegetable stock cube level.

250 ml water 4. When the pasta is al dente, stir in the cream and season.

250 ml semi-thick cream 5. Cut the ham into thin strips and add it.

4 slices ham 6. Grate in the Comté and stir until melted.

80 g Comté

Salt and pepper

Quantities adjusted. Method quantities refer to the base recipe.
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