QCOOK

Blue Cheese & Mushroom
Tagliatelle

with walnuts & crispy sage leaves

Bright pink beetroot tagliatelle tossed with

lemon juice, button mushrooms, a rich sage
butter, and crumbled blue cheese. Finish off
with a sprinkle of toasted walnuts for crunch.

Hands-on Time: 20 minutes

Overall Time: 30 minutes

Serves: 2 People

Chef: Thea Richter
Veggie

Strandveld | Grenache

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

200g Beetroot Tagliatelle
20g Walnuts

1 Onion

250g Button Mushrooms

5g Fresh Sage
20ml Lemon Juice
50g Blue Cheese

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper

Water

Paper Towel

Butter

Bring a pot of salted water to a boil for the pasta.
Cook the pasta until al dente, 2-3 minutes. Drain and reserve a cup of
pasta water. Toss through a drizzle of olive oil.

Place the chopped walnuts in a pan over medium heat.
Toast until golden brown, 2-4 minutes (shifting occasionally). Remove
from the pan and set aside.

Return the pan to medium heat with a drizzle of
oil. When hot, fry the sliced onion until golden, 4-5 minutes (shifting
occasionally). Remove from the pan and set aside.

Return the pan to medium-high heat with a drizzle
of oil and a knob of butter. When hot, fry the chopped mushrooms until
golden, 5-6 minutes (shifting occasionally). Remove from the pan and
season.

Return the pan to medium-high heat with a
drizzle of oil and 60g of butter. Once foaming, fry the dried sage leaves
until crispy, T minute per side (to make this easier, use tongs if you have
them). Remove and drain the sage leaves on paper towel. Reserve the
butter in the pan.

Return the pan, with the butter, to medium-high heat.
When hot, add the cooked pasta, fried onions, and the fried mushrooms.
Toss for 1-2 minutes until the pasta is coated in the butter and reheated.
Loosen with the reserved pasta water, if necessary. Remove from the heat
and toss through the lemon juice (to taste), ¥ the crumbled cheese, 2
the toasted walnuts, and seasoning.

Bowl up the mushroom & blue cheese pasta. Sprinkle
over the crispy sage leaves and the remaining blue cheese and walnuts.
Dig in!
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