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Stracci with peas, mint,basil b ulte.- ‘
150g unsalted butter AT | (nE
2 garlic cloves L Fodt o Peas,
squeeze of lemon juice SE bl ancledk
1509 peas %_bﬁmo\b@cwa;
'/> cup each herb, basil, mint, mdo,{w‘;;mi OF 2 lewion,
/2 cup parmesan grated e fMice

pasta dough 400g- roll pasta through the lasagna settings then
cut the pasta by hand rectangles, squares, whatever takes you
fancy making sure they are all roughly the same size

sauce
melt butter in a fry pan over medium heat.

add garlic and lemon juice and cook for 1-2 minutes until garlic is
soft-don’t allow garlic or butter to color.

i cook pasta in boiling water until a la dente. @@@@@@@drain
o pasta in the sink.

place pasta back in the saucepan adds butter sauce as well, add
roughly torn herbs and cheese toss then serve

recipe based on tobie puttocks from food and friends




