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Yield: 4 portions

Ingredients Amounts
Cavatelli 2 c
Lamb sausage 4 oz
Garlic Chopped 2 TBS
Red Onion shaved ½ c
Spinach/greens 2 c
Preserved lemon 1 tbs
Chili flake ¼ t
Chicken/lamb stock 1 c
Butter 2 tbs
Sherry vinegar t.t.
Chopped parsley ¼ bu
Aged goat cheese t.t.
Pistou 1 tbs

Method
1. Boil pasta until it floats and begins to expand about 5 min
2. In a pan drizzle 2 tbs olive oil, when hot add sausage and cook 5 min getting

color on the sausage
3. Add green garlic, spring onion and chili flake and cook for 3 min
4. Add preserved lemon and stock and cook till reduced by ½
5. Add spinach
6. Add butter to emulsify
7. Add pasta and adjust seasoning with salt and vinegar
8. Finish with cheese





Mint & Almond Pistou

Yield: 1 ½ Gal

Ingredients Amounts
Mint 1 bu
Almonds 3 c
Lemon Zest & Juice 2 ea
Parsley 1 bu
Lemon juice 1 ea
Extra Virgin Olive Oil 2 c

Method
1. Toast almonds and chop
2. Chop herbs
3. Combine, season with salt.


