PLANT-BASED

RECIPES

RED PEPPER PESTO
1 ETTI



120 gr of cooked spaghetti
For the pepper pesto:

1 roasted bell pepper, peeled,
seeds removed

6-7 fresh basil leaves

10 gr of walnuts

1 clove of garlic

3 tbsp of olive oil

1 tbsp of GreenVie Parveggio
A pinch of salt

A pinch of black pepper
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Add the pesto ingredients in a blender

and blitz until smooth.

While the spaghetti are still hot,

add in a bowl and mix with the red pepper pes

Serve and sprinkle some more Parveggio,

fresh basil and black pepper.

SERVES

PREP TIME

COOKTIME



and hashtag it #greenvie






