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Rocket Pesto Spaghetti

(with snow peas and sweet potato) 

	Equipment
· Large saucepan
· Frying pan

· Wooden spoon

· Baking tray

· Chopping board

· Chef knives 

· Blender

· Mortar
	What to do
1. Preheat oven to 200°C. Line an oven tray with baking paper. Place the sweet potato on the tray and drizzle with oil. Season to taste with salt and pepper. Bake in oven for 30 minutes or until golden and tender.
2. Finely chop spring onion, snow peas and garlic.

3. Heat oil in a medium frying pan over medium heat, add the garlic, and cook for 30 seconds, add the snow peas and spring onion and cook for 2 minutes. Finally, add the soy sauce, sesame seeds, cook for 30 seconds, and set aside.

4. Cook the pasta in a large saucepan of boiling salted water until al dente. Drain well and transfer to a large bowl.
5. Meanwhile, to make the rocket pesto, grind the garlic in the mortar, and place it with the rocket and parmesan in the blender jar and process until finely chopped. Add the oil and process until well combined. Season to taste.

6. Add half the pesto to the pasta with the sweet potato and snow peas. Gently toss until just combined. Divide among bowls. Drizzle with remaining pesto.

	
	

	Ingredients
· 400g sweet potato, peeled, seeded cut into 2cm pieces

· 550g spaghetti

· 2 tbsp olive oil
· 1 tbsp of soy sauce

· 1 tbsp sesame seeds
· 150g snow peas

· 2 garlic cloves

· 2 spring onions

· Salt and pepper

Rocket pesto:

· 1 bunch rocket, coarsely chopped

· 2 garlic cloves, chopped

· 1/2 cup (40g) finely grated parmesan

· 1/2 cup (125ml) olive oil

From The Garden
· Rocket

· Snow peas
· Sweet Potato
· Spring onion
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