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SPAGHETTI WITH WEDGES SHELLS RECIPE

INGREDIENTS:
350 grams spaghetti
600 grams wedge shells
(telline)

120 grams cherry tomato
fresh chili pepper
parsley

garlic

olive oil

salt

basil

INSTRUCTIONS:
Purge the wedge shells in a bowl of water until they
release more sand.

Cut the cherry tomatoes into wedges.

Chop a sprig of parsley and a clove of garlic.

Add 30-40 grams of oil in a pan, freshg chili pepper,
garlic and parsley.

When the oil begins to sizzle, add the wedge shells,
move them, cover and let them open for 3-4 minutes.
Boil the spaghetti .

Add the tomatoes, 4-5 basil leaves and spaghetti to the
wedge shells, jumping over them to cook and serve.
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