Plant Based
Fusilli Salad
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120 gr of cooked fu5|II|
1tbsp of oil
Salt and black pepper to taste
For the rest: |
11bsp of oil
-Salt and black pepper to taste
50 gr of green peas :
- 50 gr of green beans
50 gr of broccoli
- Radicchio salad
Parveggio
" Basil
 Parsley -






e Season the cooked fusilli with oil, black
pepper and salt '
- * Inahot pan, add oil and cook the peas,
beans and broccoli for about 5 mlnu’res
e Season and mix with the fusilli-
e Add in radicchio, bc15|l pqrsley and ’rop
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We travel
around the world.
L et's discover

ITALIAN CUISINE!




'- Tag @greenvie_foods on Instagram
\J| and hashtag it #greenvie



