
PASTA MARINARA

PREP T IME
10 mins

COOK T IME
20 mins

SERVINGS
6-8

INSTRUCTIONS

1 .  Gather a large pot and f i l l  with water

2.  Add ½  tbsp salt  and ¼  cup of white

wine to the pot ,  set  to boi l  at  h igh heat

3.  Dice the yel low onion,  mince the gar l ic

cloves

4.  Whi le you ' re wait ing for  the pasta

water to boi l ,  retr ieve a large sauce pan,

set to medium heat 

5.  Add ol ive oi l  and butter  to the pan,

wait  for  the butter  to melt ,  then add the

diced onions and minced gar l ic ,  sauté

unt i l  t rans lucent 

6.  Take the heir loom tomato and cut a

cross into the base of the tomato,  th is

wi l l  serve as the mechanism in which to

peel  the sk in off

7.  Prepare a medium bowl with ice water

in i t

8.  Drop the tomato into the boi l ing water

for  no more than 30 seconds

9.  Remove the tomato from the water and

drop into the ice bath

10.  Add the pasta to the boi l ing water

and st i r  for  at  least  a minute,  or  unt i l  the

water looks c loudy

11 .  Add oregano,  papr ika and sugar to the

onion/gar l ic sauté and st i r  wel l  

12.  Remove the tomato from the ice bath,

use the cross cut to peel  back the sk in ,

cut the tomato in half ,  remove the seeds,

and dice 

13.  Add the diced tomato to the sauté,

st i r  wel l ,  then add 3 tbsp of white wine

14.  Once the wine has cooked off ,  add

the marinara sauce,  st i r  

15.  Strain the pasta,  reserv ing ¼  cup of

the pasta water in  a smal l  bowl

16.  Drop the pasta into the sauce pan,

adding the pasta water with i t  and st i r

wel l ,  a l lowing the mixture to come to a

s immer 

17.  Remove from heat ,  p late,  serve with

r ibboned basi l  leaves and shredded parm

INGREDIENTS

1  box,  your pasta shape of choice

1  jar  of  mar inara sauce

½  yel low onion

5 gar l ic c loves

1  hei r loom tomato

White wine (opt ional)  -  P inot Grigio or  

 Sauvignon Blanc

1  tsp oregano

½  tsp papr ika

½  tbsp granulated sugar ,  or  

1  tbsp unsalted butter

3 tbsp ol ive oi l  

bunch of f resh basi l  for  f in ish ing

Parmigiano Reggiano for  f in ish ing 

Make restaurant-qual i ty  pasta in 30 mins!



GARLIC  BREAD

PREP T IME
10 mins

COOK T IME
15

SERVINGS
6-8

INSTRUCTIONS

1 .  Preheat the oven to 400ºF
2. Spread the loaf across a cutt ing board

and s l ice i t  Subway sty le ,  as i f  you ' re

making two open-faced sandwiches

3.  Gather a medium bowl and put al l  of

the ingredients in ,  mix together wel l

4.  Lay the loaf halves open and evenly

dist r ibute the cheese/gar l ic mixture

across both s ides of the bread

5. Close the loaf halves together ,  as i f

making a sandwich

6.  Stretch out enough aluminum foi l  to

cover the length of the bread

7.  Wrap the bread total ly  in  foi l

8.  Bake 15-20 mins unt i l  that cheese pul l

i s  F INE

INGREDIENTS

1  loaf of  I ta l ian bread

4 cloves gar l ic ,  minced

½  s t ick of  unsalted butter ,  melted

2 cups shredded whole mi lk  mozzarel la

¼  cup chopped I tal ian pars ley

¼  cup ol ive oi l

½  tbsp.  gar l ic powder 

salt ,  to taste

red pepper f lakes,  to taste

Parmigiano-Reggiano,  to taste

cheesiest ,  gar l ick iest  bread you've ever had


