orcaNic BJOQ  Eco

Pasta with buttermilk and kale

Ingredients

* 200 ml Pur Natur fresh butter milk
+ 400 gkale

+ afew tbsp of olive oil

* 650 gravioli of your choice

+  2slices of old bread

+ saltand pepper

Instructions

Cut the crusts of the bread and tear into pieces. Fry until crisp in some olive oil. Set aside to cool.
Mix or crush with a mortar and pestle.

Heat the buttermilk slightly and season with salt and pepper. Tear the kale into pieces and fry
until crisp in some olive oil. Boil the ravioli in salted water and drain.

Serve the ravioli with the buttermilk and the kale. Garnish with the breadcrumbs.
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