From Eileen Koteras,

ﬂl\lﬂ@?’gancé Fresh Tomato & Basil Pasta

COOK

Co-host of “Plain & Fancy Cookmg”

Ingredients:

18 plum tomatces (peeled, seeded,
diced) or 4 cups canned,
diced tomatoes, drained’

6-8 garlic cloves, chopped

1 vidalia onion, chopped

1 cup fresh mushrooms, sliced

1 T. virgin olive oil

1/2 cup low-sodium, low-fat chicken
broth

1 (8 oz.) can tomato sauce

1 T. white wine

1/8 tsp. red pepper flakes, or to

taste

1/2 cup fresh basil, chopped

1 tsp. marjoram

1/2 tsp. each tarragon, aregano,
thyme

8 T. freshly grated Parmesan cheese

salt and pepper to taste

1/2 |b. penne pasta

To Prepare: Saute’ garlic and onion
in oil, approx. 5 min. Add mush-
rooms, saute’ 3 more min. Add toma-
toes, broth, sauce, wine and

(over)



dried herbs; bring to boil. Simmer 15-20 min. Add basil, salt and pep-
per to taste. Spoon over pasta; sprinkle with Parmesan cheese.
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