/
orz0 WiTe PARMESAN ¢ BAS/L

/e PASTA THAT (00K'S (/IKE RICE - GRERAT
Wil CHICKEN OR FISH.

3 7TB8SP. BUTTER 45 ml
/e coPs orzO 375 ml
3 cuPs cHickeN BROTH 750 ml
o coP GRATED PARMESAN CHEESE /25 ml
¢ 78SP. CiloPPED FRESH BAS/IL OR 20 ml

/’/2 7SP. DR/IED
/
SAlT § PEPPER TO TASTE

melr BuTTeER IN SKILLET OVER MEDIOM-H1GH
Jear. apD 0rz0 AND SAUTE 2 mMmiNuTES ONTIL
sticu/TlyY BrOWN. ADD STOCK AND BRING TO A
80/L. REDUCE HEART, COVER AND S/MMER onNTIL
orz0 15 TENDER AND (/QU/ID IS ABSORBED,
a8ouT 20 MINUTES. MIX IN parmesan AND
sas/l. seasoN wiTH SALT AND PEPPER.
rransFER TO SHallow Bowll. SERVES 6.

(sss P/ICTURE - PARGE /03.)

VorarioN: FOR & CREAMIER PASTA DISH, TRY
srrrme i 2 TBSP. PLAIN YOGURT THINNED

Wit A LTTlE MILK. /

serore T.V. NoBopY &KNew wWHAT # HERDACHE
lookeED (/KE.




