QCOOK

Walnut & Basil Pesto Pasta

with spinach & garlic mushrooms

Undertones of earthy richness come together
in this world-class dish, with spinach,
mushrooms, and walnuts. Balanced with
streams of al dente linguine pasta, creamy
feta, and a kick of chilli. Drizzle over zesty
lemon juice and savour this ground-breaking
vegetarian pasta dish, Chef!

Hands-on Time: 35 minutes

Overall Time: 40 minutes
Serves: 3 People

Chef: Lauren Todd
Veggie

Creation Wines | Creation Pinot Noir



Ingredients & Prep

300g Linguine Pasta

150ml Pesto Princess Basil Pesto
60g Spinach
30g Walnuts

375¢g Button Mushrooms

3 Garlic Cloves
90g Danish-style Feta
7,5ml Dried Chilli Flakes
30ml Lemon Juice

From Your Kitchen

Oil (cooking, olive or coconut)
Salt & Pepper
Water

Bring a pot of salted water to a boil for the pasta.
Cook the pasta until al dente, 10-12 minutes. Loosen the pesto with olive
oil in 5ml increments until drizzling consistency. Drain the pasta and toss
through the loosened pesto and the rinsed spinach.

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-high heat with
a drizzle of oil. When hot, fry the sliced mushrooms until golden, 6-7
minutes (shifting occasionally). In the final minute, add the grated garlic
(to taste). Remove from the pan and season.

Dish up the pesto pasta and top with
the garlicky mushrooms. Crumble over the drained feta and sprinkle over
the toasted walnuts and the chilli flakes (to taste). Finish with a generous
drizzle of lemon juice. Tuck in!
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