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

Twgredients:

mandatory optional
5009 pasta (e.qg. fussili) 1-2 onions [
7-8 carrots ground cheese

3-4 cloves garlic

2-3 tbl. sp. butter / smj6rvi

ca. 2 tea sp. rosemary

How +to prepare:

Grate the carrots. Chop garlic (and onions) into little cubes /
press the garlic.

Poil a pan of water and add 1 tea sp. salt and pasta.

Heat butter / sjmorvi in a frying pan. Add chopped garlic (and
onions) and rosemary. Add ground carrots let simmer until
carrots are soft. Add a few tbl. spoons of boiling pasta water.
When pasta is ready drain from water and mix with carrots.
Spice with salt and pepper.

If you have (or want), add ground cheese as topping on the
plates.

Notes:

Recipe can easily be made vegan by using oil instead of
butter / smjorvi. Keep in mind though that the buttery taste is
part of what it is supposed to be.

... and how to bake without an oven!
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