Sinodis

Speghetti with Seafood
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Ingredients:
350g Barilla #5 Spaghetti, 400g Mussels, 200g Clams, 200g Cherry Tomatoes, 10g Garlic Clove, 10g
Parsley, 30g Extra Virgin Olive Oil, Salt, White Pepper.

Preparation:

1. Clean mussels and clams and set the fruits aside.

2. Brown the garlic, remove it from the pan and add the seafood.

3. Add the tomatoes cut in quarters and cook for three minutes, seasoning with salt and pepper.

4. Cook Barilla #5 Spaghetti in abundant salted water, and drain when "al dente".

5. Put all ingredients in a skillet and dress with chopped parsley.

Chef’s Note:

If you prefer a stronger flavour, you can add some of the water from boiling the seafood after
filtering.

Fik):
BRI 3509, MU 4009, AiF 200g, /MEi 2009, Kis 10g, BR)T 10g, FrdewIMEmininh
30g, #h, 1AM

LR

1. R0 DUANG R e TS, AR R — 5545 1

2. Reas Fr AR Ay, ARJE R Ol A SO N AR S IR, RSN
3. IR AN IRTING R, 0N R SR SRR L i — R = Bl A A

4. FEERK A A FTRR AT CRRAE A N IR S A I I 1)) AR5 T /K 0 e

5. KA BOBMEIE T2 i A i o A, P DD IO AR i 8], e itk A

JEF Ui /N
L0 GO R e AR T b, BRIE S TEEESE

www.sinodis.com.cn




