Snﬂu&unl@fo& 4 dinero:

400 Sr Opaghetti, Bronze Drarn

4 Seaapoon of finly chopped ook hise

1 taf of fuhly chepped frsh passley

% Seaspoon of coarsely chopped 162 pepper

4 ddoses of faoh gack

1 DL of Ofhve Oif (Cola Preased)

Ve Sain opoon of finely chopped Piotachios of Bronte
4 Coansely chopped Walnut Chickens

100 gz of lightly toasted grated bread

1 Lemon

Brosn the bread cuumbs in an iron pan, pul it in  bosl, adding a spoonful of ofite oif, Laking caze Lo
mix, olightly cwish the fresh qaslic cloves, coarselyy chop the fresh parofey, cul into Quarters the Lomon, in
a farge pol boil the Spaghetti “af dente”, at the same time pour the ofive oif in the pan and fuy the garlic
together with onion and Chili Pepper, and pour the Pistachio and Walauk Sranules, ad2 o ittle bowl of
Opaghetli cooking water and mix the Spaghetli for 2 minutes with a medium flame. Sprinkle the paroley,
sevie hot with o oide bowl of Loasted graled pan, squeeging aboste the Spaghetli a quarler of a femon.



