
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Spaetzle with courgette and
stracciatella
30 min · · 4 servings

INGREDIENTS LET’S GET COOKING

3 courgettes

Olive oil

1 handful of basil

1 garlic clove

½ lemon

Salt and pepper

500 g spaetzle

Butter

150 g stracciatella

1 handful of walnuts

1. Slice the courgettes and fry in a drizzle of oil.

2. Blend with the basil, garlic, lemon juice, salt and pepper. Set the sauce
aside.

3. Fry the spaetzle in a knob of butter for 6 minutes.

4. Add the sauce, then the stracciatella, walnuts and basil.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


