CAPELLI D’ANGELO BASILICO E POMODORO

Angel Hair with a filet of tomatoes, garlic, basil, and Parmesan cheese

Yield:   3-4 Servings

	250 g
	½ lb.
	Angel Hair pasta (Capelli D’Angelo)

	2
	2
	Firm, ripe tomatoes

	1
	1
	Clove garlic, finely chopped

	15 mL
	1 Tbsp.
	Butter or margarine

	50 mL
	¼ c.
	Chicken stock

	15 mL
	1 Tbsp.
	Fresh basil

	15 mL
	1 Tbsp.
	Butter or margarine

	f.g.
	Dash
	Each salt and pepper

	50 mL
	¼ c.
	Parmesan cheese


1. Bring a pot of water to a boil.  Blanch tomatoes by placing in boiling water for 20 seconds.  Immediately place tomatoes in cold water to stop the cooking.  Peel, remove seeds, and julienne tomatoes.

2. Add 10 mL (2 tsp.) salt to boiling water. Cook pasta as directed.  Drain.

3. In a saucepan over medium heat, sauté garlic in butter (do not let the garlic burn, or it will be bitter!).

4. Add chicken stock and allow to simmer for 3-4 minutes.

5. Finely chop basil in a chiffonade.  Add basil, tomatoes, and remaining butter to pan and stir until well blended.  Cook for 2-3 minutes.

6. Season with salt and pepper to taste.  Add cooked, drained pasta to skillet.  Gently toss pasta to coat with sauce.

7. Gradually add cheese to pasta.  Remove from pan and serve immediately.

SOURCE: Umberto’s Pasta Book

