Vegan Pasta Carbonara
(agfer av recipe by Affila, Hibdmann)

Ingredient’s (serves 4):

1 package smoked: Tofuw (diced), 1 onion (peeleds and diced),
app: 200 g frogen peas, 2 T66Sps sbwe 6, a hamdful fresh mint
Ceanres (minced), 300 g pastos sall, pepper, gest of one lemon,
200 mb seyy cream

Pre/a@m/%w

Cosle your pastar (or app: 10 minufes i sabled, walfer. Affer 5
minutes add your (rogen peas directby info- fhe pasta wafer. Wout
wnlil pastor and, peas are ab denfe. Drain The wafer.

I Gefween, heat the olive 0l and roast gently fhe smoked Tofu.
Add the onions, season with pepper and sall, roast gently. Add,
the mint, the soy cream and The lemen gest. Lef coske for fwo
more minudes ow o low- flame.

Add the st warm pasto and peas duf@(‘f@ fo fhe sawce, miy
gpendly and season wifh sall and pepper.

E nyovy!



