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Pasta with tomato sauce (Pasta & rice main dishes) 

 

  
Preparation  

Boil the pasta and make the sauce while the pasta is cooking. To make the sauce, take
the tomatoes and cut into irregular cubes (they will be blended when cooked), setting
aside a few pieces that will serve as a garnish, also diced into not-too-big cubes. Heat
the oil in a saucepan and gently fry the garlic and chilli. Add the coarsely chopped
tomato, season with salt and sugar, and cook over a moderate heat. When you see
that the tomatoes begin to lose their consistency and become more like a sauce (the
liquid has evaporated), remove from heat and blend with an electric hand blender
(including the garlic and chilli because they will add flavour). Add a few torn basil
leaves to the sauce in the pan. Now we just need to wait until the pasta is cooked, at
which point you simply add it to the sauce and serve with a drizzle of olive oil! And
there you have a very tasty pasta with tomato sauce which is slightly out of the
ordinary!  

Tips  

After generously sprinkling with Parmesan cheese, you can give a touch of exclusivity
to your pasta with tomato sauce by accompanying it with a glass of chardonnay.  

Trivia  

The origins of the tomato - beyond the fact that they were brought to Europe by
Christopher Columbus - are to be found in the Andes.  

Information  

Preparation 15 minutes
Total Time 8 minutes
Serves X Serves 2 persons
Level of difficulty  Easy

   
Ingredients  

Garlic 1 clove

Short pasta 250 grams

Tomatoes (2 large vine tomatoes)

Chilli (1 small chilli)

Basil (A few leaves of basil)

Salt (1 pinch of salt)

Sugar (1 pinch of sugar)
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