Faghatolle 3ok Subtans — @oparagus

Snquedients for 4 diners:

400 gn of Jagliatelle

1 epoon of flous 0O

4 tablespoons of ofice oif (col2 pressed)
6 Freoh thyme leares

1 teaspoon of fine sca sal

300 gr of asparaguo

1 deaspoon of frechlly qround black pepper
1 Slass of Oat Tl

Preparation :

Put the @oparagus, cul into cubes, in a large pan, powr 1 glass of water and
{ol it otess with sory Low flame, pous the glass of catmeal and ofive oif Laking
care to raise ofightly the flame. Wter 4 minutes of cooking, add the sall and
the Black pepper, and after anolher 2 minules of cooking, add the freoh thyme
feaves, raise the flame and mix. Drain the laglatelle o Gtle foss than of
dente, pous a spoonfal of flows into the sauce oblaincd by slising for
minute, add the tagliatelle and otix them for 2 minutes Lo high flame.

Sewve ho.



