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coErEe salt and pepper
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hEEE DT crushad red peppar
A whiole pesled fomaboss - with duics
AR oil packed sun-deisd tomatoss - chopped
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pes chmrrd bomato - halved

Ima large pot of bodling salted water, cook the spaohettd until 2] dente according o the
packaons divections. Drain, rezerving L cup of pasts water return pasts o pol.

Mearmhile, heat 2 i:ai:laazi:u_nmxn tomato oil in s lavoe saucepan over medium heat. Add garlic
aryd crushed red peppevr cook until fragrant, 38 seconds. Hod canmed tomatoss with uices

arwd suredeisd t'.ﬁffi::it..“'::“f Simmer oently owver mediom, stiveing oocasionally and bresking up

tomatoss urtil thek, 15 minutes, Sodd cherry tomabossy simmer undil soft, 40 mirnotes,

Aoddd tomato mixburs fo the pastsy sesson with salt snd pepper. Toss, adding pasts water as

clezived. Serve,



