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Drumsticks with pesto linguine
and grilled Mediterranean vegetables

- Cook the pasta ‘al dente’and wash with cold water.

- Cut top gristle of the drumsticks and heat in a pre-heated oven at 185°C

for 15 minutes (turn halfway).

- Make a dressing out of olive oil, lemon juice, fresh and roughly chopped herbs,
pepper and salt.

- Cut vegetables length ways into thin slices.

- Divide Garlic and Pommodoris into halves.

- Grill vegetables done to a turn one after another in a hot grill pan. Then place the
vegetables in the dressing and leave to absorb for 5 minutes.

- Warm up the pasta in a large pan with olive oil and some pasta liquid. Stir the pesto
through the pasta to add the cheese at the last minute. When heated through, ar-
range appetisingly onto plate and serve.

Enjoy!

Recipe

- 8 chicken drumsticks

- linguine for 4 persons

. 2 soupspoons pesto

- 100 gr grated Parmasan cheese
- olive oil

- 1 courgette

- 1aubergine

- 12 small oval pommodoris
- garlic clove

- thyme, rosemary, basil.

- pepper, salt.

- juice of 1 lemon

Recipe serves 4 people.

At Kitchen Club we understand that food is about enjoyment. We are passionate about food and have created the Kitchen Club range
to offer you as a food professional the building blocks for creating mouth watering menus to your customers. Be inspired by our ever

growing range that combines convenience with high quality and above all: a superb taste!
For more information on the Kitchen Club products please visit www.kitchenclub.eu



