Amoumt Measurs Imnovredient - Freparation Method
=alt arnd peppar
1 pound PR
1rd oo olive oil
2 clowves oarlic - thinly sliced
S8E 0 ol chmred tomeato (2 ocupsd - helved or gusrisred

reaspoon dried oreoano
azpoor orushed red pepper
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1 oup kalamats olive - pitted and slicsd
it oup parslay - chopped
i oup orabed parmesan chesss
Im a laros pot of boidling salted water, cook the pernme 2] dente. Drain.

Mearmhile, in a8 laros skillet, heat the olive oil over medium heat. Aodd the garlic and coolk,
stivring, until just solden, about L minote, Hdd the cherrg tomatoss, oresano, orushed red
peppar, L2 tzen salt, ardd L04 fzen pepper. Beducs the heat o low, argd cook, stivving, until

tomato guioss con, about 3 ominubes,

Moo the perres, olives, parsledy, anc L599 cup chesse fo the skillst ard toss o combins, Serve

with move chesse,



