ON

e 400g brown rice pasta

e 1 onion

e 3 garlic cloves

e 2 tsp of tomato concentrate

¢ 1 big peeled tomato

e 2,5 cups almond milk

e 2,5 cups vegetable stock

e 2 big handfuls of fresh spinach
e 2 Tbsp nutritional yeast

e olive ol

e salt & pepper
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PREPARATION

Prepare all the ingredients, cover 1 cube or 1
Tbsp of veggie stock with 2,5 cups of boiling
water.

Heat the oil, add finely cut onion and mashed
garlic cloves, fry till soft. Add finely chopped
peeled tomato and 2 Tbsp of tomato
concentrate.

Pour in the vegetable stock, almond milk and
add all the pasta. Stir well and let simmer
until pasta in nice “al dente”.

Add 2 Tbsp of nutritional yeast and stir well,
so the sauce becomes creamy.

Stir in spinach leaves and serve immediately.
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