
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Creamy arrabbiata-style pasta
≈ 40 min · 4 servings
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

350 g pasta

20 to 30 garlic cloves for this extra-garlicky
version

2 shallots

1 tbsp tomato purée

400 g cherry tomatoes

100 ml cream

100 g parmesan

150 ml pasta cooking water

1 drizzle olive oil

1 to 2 pinches chilli, to taste

Salt and pepper

1. Heat the oil in a pan and add the peeled garlic, shallots and tomato purée.

2. Add the cherry tomatoes and chilli. Simmer over a medium heat for 20
minutes.

3. Pass the sauce through a fine sieve and return to the pan.

4. Add the pasta water, cream and parmesan. Season with salt and pepper.

5. Simmer for 10 minutes, then add the cooked al dente pasta. Finish with more
parmesan.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


