
ÈMAREMIX WITH POTATOES

Chef: Barbara Benvenuti

Menù Ingredients

120 g. Soleggiati - TX1

240 g. Armonia di Verdure – Harmony of Vegetables Mix - T51

360 g. Patate pronte al naturale (Potatoes naturally preserved, 

ready to serve) - Z62

480 g. Èmaremix - MZ1

60 g. Olive Leccino denocciolate - Pitted Leccino Olives - Z91

q.b. Olio extravergine di oliva - EK5

Ingredients

q.s. Fresh parsley

Method

Serve 6

Drain the èmaremix and add it to the Soleggiati tomatoes, the harmony of vegetables and the nostraline olives, mix well .

Drain the potatoes and cut them into slices.

On a plate arrange the salad  with the potatoes on the side and finish with a drizzle of extra virgin olive oil and parsley.
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