OFFICIAL RECIPE
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GENOVESE - J \. @adrianoattus
+ “trenette con pesto, patate e fagiolini
arble ooden - Kitchen - Tablespoon ' Po - Colander 0
WHAT YOU Marbl Woode Kitch Tabl Pot Colande Bowl
MAY NEED mortar pestle - towel ' ’ ! +soup bowl
INGREDIENTS | Genovese Garlic  Coarsesalt | Pine nuts - Parmigiano | PecorinoDOP  Extra virgin
asi ! 5 : ianodop : Fiore sardo olive oi
basil DOP ‘ . ] dop ' F rd live oil
Prep Time: 16 Mins | 50 g (17 0z) of 2 peeled ' Few grains ' 1tablespoon - 10g(2402) - 30g(1oz) 1/2 cup
small basil leaves  garlic cloves : ; | Gtablespoons  : 2tablespoons
Yields: 6 (60/65 leaves) : : (O 0 0
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DIRECTIONS o
FOR PESTO ul:ts;“ﬁdﬂng Pi;«:ﬁmega:ﬂlc Ad% the p:f hg:f
sil leaves, e mortar and crus
GENOVESE dry them withafewgrains  obtaining arather i :
thoroughly on of salt and start coarse mush . :
Uil i akitchentowel  poundingwith the o ) e
bty - Add the basi Addthetwo  Soften the mixture
leaves while grated cheeses by slowly pouring
temperature continuing to and mix the oil until
and not take gently crush with everything you have a creamy
toolong, prolonged rotary together consistency
to avoid oxidation movement
which alters :
the flavor
and color
of the basil
Transfer pesto
to a bowl
and finish
mixing it with
the remaining oil
TRENETTE o o) ® o o) [6)
WITH PESTO Bring a large pot Peel the potatoes  Cook the potatoes Cook trenette Put trenette, Add the pesto, H
GENOVESE of salted water andcut theminto  and green beans until al dente. potatoes and diluted with 1
i to boll chunks.Chopthe  for a few minutes. Then drain, green beans warm water, mix
POTATOES AND greenbeansinto  Add the trenette reserving 100ml in alarge bowl and serve.
GREEN BEANS pleces. Add to pot g of cooking water If necessary,
: sprinkle
Ingredients with grain
(Byields)
Trenette, 600 gr 5 >
6 Potatoes s
Green beans, 60 gr 12 T

Oll, Salt, Pesto




