[image: image1.jpg]ﬂ Otive Oil 1 thsp.

Rosemary 2 sprigs
Garlic Cloves 2 pc.

Tomato 450 g.

Sun-dried Tomato Paste 1 thsp.
12 Fresh Basil Leaves

Salt and Pepper

Fresh Penne 675 g.

@ﬂ 1. Place the oil, rosemary, garlic and tomatoes, skin side up, in a

shallow roasting tin.

2. Drizzle with a little oil and cooking under a preheated grill (oven)
for 20 minutes or until the tomato skins are slightly charred.

3. Peel the skin from the tomatoes. Roughly chop the tomato flesh and
place in a pan.

4. Squeeze the pulp from the garlic cloves and mix with the tomato flesh
and sun-dried tomato paste.

5. Roughly tear the fresh basil leaves into smaller pieces and then stir
them into the sauce. Season with a lttle salt and pepper to taste.

6. Cook the penne in a saucepan of boiling water according to the
instructions on the packet or until it s just cooked though. Drain.

7. Gently heat the tomato and basil sauce. Add the penne and cook it.
for a minute.

8. Transfer the penne mixture in serving plate.
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as seen on (booking for True Visions CH.23 o)





