Amount Measurs Inovedient - Freparation Method

144 oup gxbra wivoln olive ol
1 mecdium oo - miried
clowes oavlic - mincsd
pirehy crshed red pepper Tlakes

top

S8 ouneaes carmed peslad tomatoss - puresd
boshar sald
2 laras frash bazil sprigs
12 ounoces spaphatil
2 tablezpoons  unsalted butter - cubed
144 oup parmasan chessse - finely orated

Meat odl in 2 12Y =killet over med-low hest, Hodd minced ondon and cook, stivring, until soft,
abxout A2 minutss, Fdd sevlic srgd cook, shiveing, for 29 minutss. Rdd orushed red peopars
ookl Yoo L omirats move. Inoresse hest o omedivm, add puvess bomstoss angd sssson liohily
with kosher salty cook, stivring ocsssionally, until ssuce thickens slishily, sbout 28 minutes,
Eaemows pan from heat, stiv in basil seriss and set ssid

m

Mearmhile, cook pasts 2 minutes shoet of a8l dende. Beseres U0 oup cooking matear.

Dizmoard bazil argd bheat skillet over bdoh heat. Stiv in pasts water: bring o s boils Hodd
pasts argd ook, stivring, until well costed and a

Pty

~ciervhe, abwout D ominutes. Bemove pan from
Featy acdd butter and chesses boss until oheese melbs,



