
Chimichurri & Sunchoke Spaghetti
INGREDIENTS
2 cups Jerusalem artichokes (sunchoke), washed, peeled and diced
½ cup carrot, diced
1 cup chopped kale
3 garlic cloves, crushed or chopped.
2 Tbls olive oil
½ tsp salt
Pinch black pepper
1x 500g packet dried spaghetti
9 cups water
1 tsp salt
(to keep; ½ cup cooking water, reserved)

Chimichurri
1 bunch parsley, washed, picked & finely chopped
1 chilli, deseeded & finely chopped
½ cup olive oil
2 Tbsp red wine vinegar
¾ tsp dried oregano
1 tsp salt and ½ tsp pepper
1 garlic clove

METHOD
1. Wash vegetables, finely slice or dice and set aside.
2. Bring water to boil with pinch of salt and add spaghetti to boiling water. Cook for 8- 10 minutes and test. Wall Test 
3. Reserve ½ cup of cooking water and drain off when ‘al dente’ 
4. Warm oil in a frypan and when hot, add the sliced vegetables, stirring for 4 mins
5. Season, add garlic and cook for further 2 mins
6. Add the reserved cooking water and place a fitted lid to steam the vegetables for a few more minutes. Add the spaghetti into the pan and mix carefully until well coated.
7. Set aside in a serving dish
8. Make the Chimichurri:
Mix all ingredients together in a bowl. Allow to sit for 5-10 minutes to let flavours mingle, into the oil before using. Ideally, if time allows, let it sit for at least 2 hours for better flavour. 
9. Drizzle the sauce over the spaghetti and mix in a little to serve. 




