Zucchini Sauce for Pasta

Serves 2.

Ingredients:
1 big Zucchini (cut in very thin slices), 250 ml cream, 1 small onion (minced), 4 sun-dried

tomatoes (minced), red pepper, olive oil, salt, pepper

Preparation:

Heat olive oil in a big pot, add onions and gently roast them. Afterwards, add zucchini slices
and roast them until they are tender and look shriveled. Add minced tomatoes and cream,
let concentrate for a few minutes. Season with salt, pepper and red pepper. Serve with

pasta.

Enjoy!



