S
DAY Re/siLiEncY Insight.
Menii iir 4 Personen

\lorspeise Kiirvis—(rome—Suppe

1 kg Hokaido Kurbis
11 Wasser
0,51 Sahne
2 Scharlotten
60gr Butter
2 Bund Rosmarin
Hauplgang Pasta alla Norma
1 Aubergine
1 Zehe Knoblauch
1 Prise SY:1P4
Olivenol
1 Bund Basilikum

Riccota Salata Kase

Hauplgang Carbonara

500 gr Pasta

220 gr Guanciale Stagionato oder Speck (Backchen)
4 Eigelb

50 gr Peccorino Romano gerieben

Viel Schwarzen Pfeffer

1 Glas Weilswein

Naclisch Orangen-Mandel—Koks
i Frichlon und Mascarpone—Crome

Mascarpone Creme Orangen-Mandel-Keks
500 ml  Schlagsahne 220 gr Zucker
100 ml  Zucker 60 ml Orangensaft
125 gr Mascarpone 120 gr Gehobelte Mandeln
6 gr Gelatine 120 gr Flussige Butter
2 X Schale von Orange
60 gr Mehl

Gehackter Rosmarin



Insight.

DAY Re siLiEncY
Monu gor 4 Paopte

Starler Pumplein Croam Soup

1 kg Hokkaido Pumpkin
11 Water
0.51 Cream
2 Shallot
60gr Butter
2 Bunch Rosemary

Main Course Pasla alla Norma
1 Eggplant
1 Clove Garlic
1 Pinch Salt

Olive Oil

1 Bunch Basil

Riccota Salata Chesse

Main Course Carbonara

500 gr Pasta

220 gr Guanciale Stagionato or Bacon (cheeks)
4 Egg Yolk

50 gr Grated Peccorino Romano

Good Pinch Black Pepper

1 Glass White Wine

Dosser{ Orange and Almond Bisculs
Wil Fruls and Mascarpone Croam

Mascarpone Cream Orange and Almond Biscuit
500 ml  Whipped Cream 220 gr Sugar
100 ml  Sugar 60 ml Orange Juice
125 gr Mascarpone 120 gr Sliced Almonds
6 gr Gelatin 120 gr Melted Butter
2 X Peel of Orange

60 gr Flour
Chopped Rosemary
Fresh Fruits



