RECIPE
Pasta Ouelette

by
s Pastizzidourmet
1/2 small :
onion, : ; : k
chopped finely -1 Thksp ricotta
a ‘ 1/2 Tesp :

1 Tsp unsalted .

_grated parmesan ’ vtker

: cheese '

2 Thsp Miltona
Spaghebbmu Pasta
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1. MelE the butter in a non-stick pan & brce
wmelted add the onions. Keep stirring on Low heat
unbuL tEhey caramelise.

2 In Ehe w\eanblw\e"bouL MlLbona Pasba for 7-8 wmins.

3. Once the pasta 5 done, mix it in a bowl with the
beaten egg, ricotta, Parmesan cheese & caramelised
oniown. 3
4, Cook the pasta omelette w Ehe
same pan you Used for the caraw\aused
onions. No need ko add any more butker
Cook for around 3-4 mins on eac\n side
until golden brown.

Miltona

== bio-organic --



