Pasta with Classic Tomato Sauce

Equipment
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Chopping Boards
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Large Saucepan l

Frying Pan
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Flat Edged Wooden Spoor

Small Colander @
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Grater

Bowl

Ingredients
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(or any hard cheese alternative, such
as Cheddar)




Method

1. Wash your hands

4. Peel and chop the onion

5. Heat a large frying pan on a medium heat. Add 1 tablespoon of oil
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6. Add the garlic and chilli. Fry for 1-2mins then add the chopped basil
stalks.

(about 7 minutes)




8. Pour in the tomatoes. Stir and bring to the boil. Add a pinch of salt
and pepper. e

Pasta

12. Grate the cheese




