DINNER TWIST

Product Spotlight:
Basil

Prepare your basil like a pro! Pick the
leaves and stack them on top of each
other. Roll the stack to create a
cylinder shape. Use a sharp knife to
slice the leaves perpendicular to the
roll to create thin strips for

Bulk it upl

For extra veg in this pasta, add some baby
spinach or fresh rocket leaves at step 4.

Spring Lemon Prosciutto Pasta

Fresh, zesty, and fast! Filled pasta is tossed with courgettes, snow peas, and a lemony sauce, then topped
with parmesan and basil.

b 25 minutes ?1 2 servings P Pork

Per serve: PROTEIN TOTAL FAT CARBOHYDRATES
368 52g 69g




FROM YOUR BOX

LEMON 1
GARLIC CLOVES 2
SNOW PEAS 150g
COURGETTES 2
BASIL 1packet 1. PREPARE THE INGREDIENTS 2. COOK THE PASTA 3. MAKE THE SAUCE
OSCIUTTO & S . . .
::T_LEDI::STTA PARMESAN 1packet Bring a large saucepan of water to a boil Add filled pasta to boiling water. Cook for Heat a large frypan over medium-high
(for the pasta). 2-4 minutes or until tender. Reserve 1 cup heat with oil / butter. Add lemon zest,
PARMESAN CHEESE 1packet . . . P
cooking water and drain. garlic and courgettes. Sauté for 3-4

Zest and halve lemon, crush garlic, trim

snow peas and thinly slice courgettes. minutes until browning begins.

Slice basil for garnish. Keep separate. Add snow peas, 1/2 cup reserved
FROM YOUR PANTRY . -
cooking water and juice from 1/2 lemon.
oil or butter for cooking, salt, pepper Gently combine.

KEY UTENSILS

large frypan, saucepan

NOTES

For a bit of heat, garnish with dried chilli flakes or
slices of fresh red chilli.

No gluten option - pasta is replaced with GF

ravioli.

4. TOSS THE PASTA 5. FINISH AND SERVE

Add pasta to the sauce and add extra Divide pasta and sauce among shallow
reserved cooking water as necessary to bowls. Top with parmesan cheese and
loosen the sauce. Season to taste with garnish with basil (see notes).

salt and pepper.

Scan the OR code to
submit & Google review!

How did the cooking go? We'd love to know - help us by sharing your thoughts! Go to the My Recipes tab in >
your Profile and leave a review! Text us on 0481072 599 or send an email to hello@dinnertwist.com.au ﬂ '@




