MARLEY SPOON

Halouml and Pesto Pasta Get dinner on the.table ina ﬂasjh anc.i have .the W.hole family talking with thls blvg—ﬂavoured
chunky pasta. While the orrechiette is cooking, simply pan-fry the haloumi until golden,
with Broccoli and Spinach then toss through with crunchy broccoli, fresh tomatoes and fragrant basil pesto sauce.

Meat-free Monday never tasted so good.

@ 20min % 2 Portions



What we send

+ broccoli

+ pasta !

+ haloumi”

« baby spinach leaves
+ 759 basil pesto 7.1
- 2 tomatoes

What you'll require
- olive oil
- sea salt and pepper

Utensils

- large saucepan
« medium frypan

Our vegies come fresh from the farm, so
please wash them before use.

Allergens
Gluten (1), Milk (7), Tree Nuts (15). May
contain traces of other allergens.

Nutrition per serving
Energy 805kcal, Fat 36.5g, Carbs 83.9g,
Proteins 31.3g

1. Prepare broccoli

Bring a large saucepan of salted water to the
boil for the pasta. Trim the end of the
broccoli, then cut the stem and florets into
1-2cm chunks.

~umatic

4. Cook haloumi

Heat 1 tbs oil in a medium frypan over
medium-high heat. Cook the haloumi,
tossing regularly, for 2-3 mins until golden.
Remove the haloumi and reserve the frypan.
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Printed on FSC certified paper ® View the recipe online by visiting your account at marleyspoon.com.au @B ¥ #eatmarleyspoon

Cook the pasta in the saucepan of boiling
water for 8 mins, then add the brocceoli and
cook for a further 2-3 mins until the broccoli
and pasta are tender. Reserve 2 tbs cooking
water, then drain. Reserve the saucepan.

5. Add pesto

Put the pasta, broccoli, haloumi, pesto and
reserved cooking water in the saucepan
and toss to combine over low heat. Season
with salt and pepper.

3. Prepare ingredients

While the pasta is cooking, cut half the
haloumi into 1.5cm chunks (reserve
remainder for another use). Cut the
tomatoes into 1cm chunks.

6. Get ready to serve

Put the spinach and tomatoes in the frypan
and cook, stirring regularly, over medium-
high heat for 2 mins or until the spinach wilts.
Transfer the spinach mixture to the
saucepan with the pasta and toss to
combine. Divide the pasta among bowls to
serve.

Packed in Australia
[[L1.] from at least 75%
Australian ingredients
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