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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES
Orecchiette With Peppers
Ingredients for 4 people

2 peppers ( yellow and red)

1/2 onion

10 leaves of basil

1 little cap of cream

3 tablespoons of grated parmesan

20 g. pine nuts

400 g orecchiette

Olive oil and salt

Preparation

In a pan gently fry the finely cut onion in the oil, add peppers cutted julienne; let it cook for about 20 minute..

Take 4/5 of the pepper cooked and put these in a blender with basil, pin nuts, olive oil, parmesan, cream and salt. Blend until smooth.

Cook orecchiette in salted boiling water and dress with the pepper sauce. 

