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SR OLTEE CLEE hwsj tomatoes
1 clowve oarlic - coarssely choppad
LIE ponand merre perne o obther small pasta
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2 besspoons koshsr salt
ashly around black peppear
b v ripe extra laros besefstesk tomatoss - 1752% =slices
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Fut oan overn rack in center of owen. slazs baking dish.

Im a food processor, blernd together the orushed tomatoss andgd garlic. Pour into 5 mediom
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popl and add the uncooked pasta, U3 cup olive oil, ovegano, salt and pepeer. Toss uantil
umll oosbech

Lires fhe bobbon snd sides of beking dish owith fomsbo slices. Pour the pasts misturs indo
thee pan argd spread svenly. Frranos the vemaining slices in an overlapeing lawsy on top of
the pasts, making sure it i completely covered. Drizzls with oil. Bake until the tomstoss
are =lightly ovizspdy and the pasts iz cooked, sbout 1 oo Femows from oven and let conl 5
mirndbes baeforse sating.



