pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Truffle and burrata pasta

20 min - 2 servings

INGREDIENTS LET’S GET COOKING

200 g pasta 1. Finely chop the onion and soften in oil in a frying pan.

1 onion 2. Once golden, add the cream and chopped black truffle.
200 ml cream 3. Season and cook gently.

1 tbsp chopped black truffle 4. Meanwhile, cook the pasta al dente.

7 fresh truffle (10 g) 5. Season the cooked pasta with salt and pepper.

1 o 6. Add to the truffle sauce and toss over a low heat.

Sl el pEpFET 7. Serve with burrata on top.

1 drizzle ol 8. Finish with freshly shaved truffle.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



