Amourt Measure  Ingredisnt - Prepavation Method
2 pounds spaet, vine ripened plum fomatoes
4 laros marlic clove - finely chopped
E S oup frash flat-leal pavrsley - chopped
LR oup gabra wivain olive oil
zalt to bazte
Black pepper
4 o Pgcatind
Fraeheat oven to 375
dazh tomatoss and culb in haelt lenotheize. Push oot seeds and sscess Haguid and dizcard

Flace tomato halves in s Sedld roasting pan, arranging cut side up in 8 sinols lager. Scatter

garlic and parsley on top, then sprinkls with olive oil, sa8lt and pepper.

Fabke the tomatoss in the middls of the overn until they sre wery soft, nicely colored amd

vaduosd inowolums by about half, approgimately L bhour.

Frira 4 guarts of water to s bodl ardd add bucsatind sand 4.5 thepns of salt. Cook until 2l dente.

Drrmin pasts and foss in orossting pan with sauos,



