Hutchison’s Spiced Ginger Wine





Recipe Ideas 





Creamy Ginger Pasta Bows with Smoked Salmon


Serves 2








150g 	Smoked salmon cut into strips


1 tablespoon (15ml)	Hutchison’s Spiced Ginger Wine


250g	Farfalle (Bow tie pasta)


12g	Butter


100g	Button mushrooms


285ml	Single Cream


2 sprigs	Parsley or tarragon as garnish

















Cook the pasta as per the instructions


Heat a frying pan, melt the butter, add the mushrooms


Cook for 4 –5 minutes until browned


Gradually add the cream, salmon & Hutchison’s Spiced Ginger Wine 


Cook for 2 –3 minutes until heated through


Season with black pepper


Drain the pasta and add to the pan


Blend together the salmon, ginger cream sauce and past


Serve in pasta bowls with garnish.
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