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#E Ingredients:
ERE 1005 Ruote (wheel shaped pasta), 100 g
FER oo 14 Apple, 1
BEE (D) ot Fresh pineapple, small, h
BB e Ya Hami melon, e
BF oo 10%2 Grapes, 10
B, 1M Pear, 1
FERE . 15 Apple vinegar, 1 tbsp.
DEE 2p R Mayonnaise, 2 tbsp.

1 %% 3
1. ERRG

2 EREE S % YIRS REMRRER » £ YIRR -

3BTk Y1 - B BERERS KR B8 AR

4 BRMERHNERE > BT BRANFRHRIDESE - #5 0 QKR -
Method

1. Cook wheel shaped pasta.

2, Wash apple. Remove seeds. Cut into wedges. Peel hami melon and pear. Remove seeds.
Cut into wedges.

3. Wash grapes. Cut into two halves. Remove seeds. Wash pineapple. Peel. Cutinto wedges.

4. Combine all fruits and apple vinegar. Drain well. Add wheel shaped pasta and
mayonnaise. Toss well. Let cool. Serve.
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#E Ingredients:
BWMER ... 20052 Tomato-flavoured spaghetti, 200 g
- O [ N Tomato, 1
BAFN ... o Zucchini, 14
R Ya Onion, Y
FEMBE ... i Asparagus, pinch
B EH . BUN Green, red and yellow bell pepper, e each
[= e Carrot, 14
BB e D White wine, pinch
B ... i Black pepper, pinch
ghwmtle 1 i Salt, pinch
#85%

1. BEINEMEHR (E XS %ps4) o
2. %M BARFIN - F8 - 5 UIRA B 4 EMRAMIET /ISR o
3. GEAETH - WESTEE  MEE > B
4. EMEN > 505 THRREHMEEK o
Method
1. Cook tomato flavoured pasta (refer to page 84).

2, Dice tomato, zucchini, onion and carrot. Cut bell peppers and cabbage into small
wedges.

3. Heat some olive oil. Sauté all vegetables until fragrant. Add white wine. Sauté well.

4. Add tomato flavoured spaghetti. Sauté well. Season with salt and black pepper.
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M Ingredients: )
; HIARRY 2005 Farfalle (buttefly pasta), 200 g a3
i BT 5052 Sun-dried tomatoes, 50 g
IR 12 Fresh mushroom, 12
BEREE 25 Fresh shitake mushroom, 2 slices
IS oo 2% Shimeji mushrooms, 2 @
% 1 O — 3 Garlic, 3 cloves 7
= b ——— EE White wine, pinch
BEHBE ... b Black pepper, pinch
T — b Salt, pinch @
&E

1. BHRM A (RES%p.84) o

2. BT RARK  YIBNR ; FRkER - UIH ) #EEEE o

3. BYEELE - 8L - AL AEREKETE Mt -

4. BB - MAFRARE S BMARERS  AMABBELETS -
5. IANZEFT « WERE » B BAAMUEE - KD 5] o

Method
‘ 1. Cook butterfly pasta (refer to page 84).

2, Soak sun-dried tomatoes until soft. Cut into small pieces. Peel garlic. Slice. Remove
mushroom stalks.

3. Blot all mushrooms to dry. Slice.

4. Heat some olive oil. Sauté garlic until fragrant. Add all mushrooms. Sauté well. Add

white wine. Sauté to dry.

5. Add sun-dried tomatoes, butterfly pasta, salt and black pepper. Sauté well.
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ME Ingredients:
tEAFR ... 200% Conchiglie tricolour (Colourful
BEER ... 300% pasta shells), 200 g
BERTE 150%% Mushrooms, 300 g
TR e, 3k Shitake mushrooms, 150 g
HEE ... 100€H Garlic, 3 cloves
= i T 50 F# Fresh cream, 100 ml
e 505 White wine, 50 ml
BEAHE ... ¥ Butter, 50 g
.- b Black pepper, pinch
BEE ... DiF Salt, pinch
Parsley flakes, pinch
e
1. ERMEMEN (EiESEps4) o
2 BAEE VA MEBEBESHER  AEARETS K -
3. BRUBEH  MAFRRAE | MASERS - HEERBHMERS -
4 MABBULHXEISH ) WIBKHENSETER > EEDERARK -
5 TERRMALFHMEY - #5 ;) LA LFEZE -

Method

1. Cook pasta shells (refer to page 84).

2, peel garlic. Slice. Remove stalks from shitake mushrooms. Blot all mushrooms to dry.

Slice.

3. Heat some butter. Sauté garlic until fragrant. Add all mushrooms and black pepper.
Sauté well.

4, Add white wine. Cook over moderate heat for 1 minute. Adjust to low heat. Add fresh
cream. Cook to reduce sauce.

5. Add pasta shells and salt. Sauté well. Sprinkle with dried parsley flakes. Serve.









