Mmount Measure
3 olowves marlio - thinly slicsd
A5 tesspoon ved pepper Tlakes
S8 ounees whole peeled tomatoss in Juics - cub into chunks
=oouness tomato saucs

L chrw white wine
g lirmmeiines

[ RN

parmesan chesse - orabsd

Hrireg 8 laros polb of salbted water to 8 bodl.

Mearmhile, in a8 laros skillet, heat odl over mediom-hich. Add gsrlic snd redepeppar flaksss
el wmtil oavlic iz fraovant and beginmdng o brown, shout 4 minote, Sodd tomatoss with Juics,
tomato sauce, arnd winse. Simmer ower medium, stiveing occazionally, until sliahtly thickernsd,
S-18 minutes.

Cook pasts for 2 mirutes less then packaoe for sl dernbe. Draire acdd ;:x"-:i“a oo skillet, Cook,
stiveirg until pasts iz tender, about 2 minotes, Seazor owith salt. Sevwes with parmesan and
v pepper flakes,



