
 

ONE POT PASTA PRIMAVERA 
Season:​ ​ ​ Winter 

From the garden: ​ Capsicum, snowpeas, leek, cauliflower, pumpkin,  

​ ​ ​ ​ Spinach, tyme  

Type: ​ ​ ​ Lunch, dinner  

Difficulty: ​​ ​ Easy  

Country of origin: ​ USA 

Serves: ​ ​ ​ 6 serves or 30 tastes 

SOURCE:​ ​ ​ thereciperebel.com 
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Grater 
●​ Large saucepan   

 

●​ 1 small leek 
●​ Handful of snowpeas 
●​ 1-2 capsicum  
●​ ⅓ of a cauliflower 
●​ 1 cup cubed, roasted pumpkin 
●​ Handful of spinach  
●​ 1 tyme twig 
●​ 2 garlic cloves 
●​ 400 g dried pasta 
●​ 3 cups vegetable stock  
●​ 1/3 cup sour cream  



Method 
 

1. Prepare the vegetables: Slice the white part of the leek, peel and 
chop the garlic  

 

2. Cut the snowpeas in half lengthwise   

3. Cut the capsicum in half lengthwise, remove the seeds and stalk  
and slice. 

 

4. Cut the florets of the cauliflower and chop them into small pieces  

5. Pick the tyme leaves of the stalk   

4. Heat the oil in the sauce pan and the start frying the vegetables 
(except pumpkin) and garlic.  Don’t overcrowd the pan, do it in 
patches or use a couple of frying pans. The vegetables should be 
cooked and caramelized.  

 

5. Add the stock, sour cream, salt, pepper, dried herbs, tyme and pasta 
into a large saucepan saucepan. Cover and reduce the head to 
medium-low and while stirring often, cook the pasta until al dente, for 
around 10 minutes. Most of the liquid will be absorbed by the pasta 
at that point  

 

6. Mix the grated cheese and fried vegetables into the pasta. Check 
just before serving, if the pasta looks too dry add a little bit of water 
to loosen it up 

 

●​ ¾ cup grated cheese 
●​ 1 tsp dried italian herbs 
●​ 1 tsp salt and pepper to taste  
●​ Oil for frying  



 


