Pasta with tuna

Ingredients:

200 g of pasta
1 tuna can
1 cooking cream
Olive oil
1 tomato
Half an onion
Parmesan
5-6 olives
Parsley, oregano, basil, salt

Method of preparation:

Boil pasta in salted water with a drop of oil. When it is boiled, strain it and take a pan. Heat olive oil in the pan, add half a chopped onion and add 100 millilitres of cooking cream when the onion gets golden color. When the cooking cream starts boiling, put all the pasta in the pan and cover it with the rest of the cooking cream. ( around 150 millilitres ). Add previously chopped tuna together with the oil from the can. Chop one tomato and 5-6 olives and add pasta to it while mixing everything. Sprinkle with oregano, basil and parsley according to your taste, put grated cheese on the top and remove from the heat. The cheese will melt in a few seconds, and you can also add a bit of corn salad or other vegetable to decorate it. Enjoy your meal!
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Tjestenina s tunjevinom

SASTOJCI:                                     

200 g tjestenine
1 konzerva tunjevine
1 vrhnje za kuhanje
Maslinovo ulje
1 rajčica
Pola glavice luka
Parmezan
5-6 maslina
Peršin, origano, bosiljak, sol

PRIPREMA
Skuhajte tjesteninu u slanoj vodi s kapi ulja ( kako se tjestenina ne bi zaljepila ). Zatim ocijedite tjesteninu i uzmite tavu. Na tavi zagrijte maslinovo ulje.  Na to stavite pola sitno nasjeckane glavice luka , te dodajte oko 100 ml vrhnja za kuhanje kad luk dobije zlaćanu boju. Nakon što vrhnje prokuha , svu tjesteninu stavite u tavu i prelijte ostatkom vrhnja ( oko 150 ml ). Na to dodajte tunjevinu koju ste prije usitnili. Ulje iz tunjevine također dodajte u tavu. Sitno nasjeckajte jednu rajčicu i 5-6 maslina, te ubacite tjesteninu. Cijelo vrijeme miješajte. Začinite origanom , bosiljkom i peršinom po želji , te na vrh stavite naribani sir i maknite s vatre. Sir će se kroz nekoliko sekundi otopiti , a na vrh možete dodati malo matovilca ili drugog povrća radi dekoracije.    
Dobar tek!














A muscatel pumpkin soup

Ingredients:

1 muscatel pumpkin
1 leek
Cooking cream
Salt
Pepper
Potato

Method of preparation:
Dice muscatel pumpkin and chop the white part of the leek into thin slices and you can also put one potato. Sprinkle it with salt and pour water over it. When it is cooked, blend it, add cooking cream, a bit of salt, pepper and olive oil.
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Sastojci:

Muškatna tikva
1 poriluk
Vrhnje za kuhanje
Sol
Ulje
Krumpir

Priprema:
Muškatnu tikvu izrezati na kockice a bijeli dio poriluka na kolutiće i može se dodati jedan krumpir. Stavi se malo soli. Kada je kuhano ispasira se, doda vrhnje za kuhanje, malo soli, papra i malo maslinova ulja.
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