
• 125 gr of spaghetti
• 30 gr of GreenVie Parveggio

• 1/2 tsp of freshly cracked black pepper
• 50 ml of the pasta water
(keep some on the side

when you cook the spaghetti)

Ingredients:

VEGAN
recipe

Spaghetti Cacio e Pepe



Cook the spaghetti, following the instructions
on the package. Keep some of the water

on the side - that will be an essential
part of your sauce.

When they are ready - transfer them straight
to the hot pan with the 50 ml of water.
Add the Parveggio and black pepper and

mix until the "cheese" has melted.
Serve and top with some more

grated Parveggio and black pepper.
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