pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Butternut squash and burrata pasta ”;

40 min - 4 servings

INGREDIENTS LET’S GET COOKING

350 g pasta 1. Put chopped squash, chopped onions and garlic in a baking dish.

1 butternut squash . Drizzle with oil and sprinkle with herbs.

2 onions . Roast for 30 minutes at 180°C.
2 garlic cloves . Meanwhile, cook the pasta al dente, saving some cooking water.
2 burratas

250 g ricotta

. Put the roasted squash and onions in a blender.

. Squeeze in the garlic, add the ricotta and a little pasta water.

1 drizzle oil . Blend until creamy and pour over the pasta.
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Salt and pepper . )
. Top each serving with half a burrata and season.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



