TT-Cookbook: How to cook without ingredients ...
Anna's One Pot Pasta

Twgredients:
mandatory optional
5009 pasta (e.qg. fussili) garlic [
1 can coconut milk more vegetables
2 tbl spoons peanut butter nuts (e.g. roasted / salted)
1-2 stock cubes H

vegetables according to taste,

e.g. 0,5-1 pck mushrooms, 4-5

carrots, 1-2 peppers, leeks

How +to prepare:

Chop all vegetables in bite-sized pieces / slices. If you use
garlic, chop into small cubes / press. Add all ingredients in a
big pan and add ca. 400ml water and 1-2 tea sp. salt. Bring
to the boil and simmer for 10-12 Mins, stirring regularly, until
pasta is ready. If it turns to dry while simmering, gradually
add some more water.

Spice with ground pepper and salt (if necessary) and
optionally add nuts as topping

Notes:

... and how to bake without an oven!
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