Linguine al pesto

Preparation four 4 people:

500 gr of basil

250 gr of pine-seed

200 gr Parmiggiano Reggiano

A clove of garlic

A glass of Extra Virgin Olive oil

Salt

400 gr linguine Garofalo

To prepare pesto:

Wash the basil in cold water and dry it. Put in a blender basil, extra virgin olive oil, pine-seeds, garlic and
parmesan. Combine all and let repose.

In the meantime pour the pasta out into the boiling salty water and when it is done, strain the linguine and add
the pesto. Put on each dish a few leaves of basil and whole pine-seeds and strew with grating parmesan.



Zitl alla Puttanesca

Preparation four 4 people

400 gr pasta sigarette ziti Garofalo

250 gr peeled tomatoes

150 gr stoned black olives

2 cloves of garlic

A bunch of basil

A spoon of capers

Extra virgin olive oil and salt

Wash and chop the garlic and cut the tomatoes into pieces.

In a frying pan let fry slightly the garlic and when it becomes golden add the olives, the capers and the tomatoes
and let cook for a few minutes.

Pour the pasta out into the boiling salty water and when it is done, strain the ziti and add the sauce.
Strew with basil and serve.

Enjoy your meal.






