Pasta meod kjuklingi i
pestorjomasosu
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Pvoid hendur.

Setjid a ykkur
svuntu.
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1 liter vatn

Mazelid vatn og
setjid i pott.
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Maelid oliu og
baetid i pottinn.
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2 msk olia
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Baetid pasta i
pottinn pegar

"‘G?” vatnid sydur.
~ 7 dl pasta
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Latid pasta
& ) sjo0a |
10 minuUtur.
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6 stora sveppi

Skerid sveppi i

litlar sneidar
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1 raud paprika

Skerid
paprikuna i litla
bita
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Steikid smjor a
ponnu
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Steikid sveppi
og papriku a

ponnu

10

Fletta //

g



Hellid kjukling
a ponnuna
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4 dI
matreidslurjomi

Bzetid rjoma a
ponnuna og
|atid sjoda
samani 5
minutur
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4 matskeidar graent
pesto

Baetid pesto a
ponnuna og
|atid sjoda i 2
minutur
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hs e Sodid pasta
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Keelid pastad
undir rennandi
vatni.

Setjid i skal.
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So00did pasta

Blandid ollu
saman vid
ponnuna og
hreerid
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Berid fram og

njotia.
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