winexpert” PRESENTS

IMPRESSIVR,  PAIRINC

PENNE PUTTANESCA | e

This quick skillet recipe has lots of bold flavours to wake
up your weeknight pasta.

INGREDIENTS:

2 tbsp (30 mL) olive oil

2 tbsp (30 mL) anchovy paste

4 cloves garlic, finely chopped
1/4 tsp (1 mL) hot pepper flakes

1 can (28 0z/796 mL) canned San
Marzano-style tomatoes

1/2 cup (125 mL) red wine such as
Merlot/Pinot Noir

1/2 cup (125 mL) slivered green
olives

2 tbsp (30 mL) drained capers
1 Ib (500 g) penne noodles

1/4 cup (50 mL) chopped fresh
parsley

Grated Romano or Parmesan cheese
Salt and pepper

METHOD:

Warm olive oil, anchovy paste, garlic and hot pepper flakes in a large
skillet over low heat for 2 to 3 minutes or until fragrant.

Add tomatoes and mash with a potato masher. Stir in red wine.
Increase heat to medium and simmer for 15 minutes. Stir in green
olives and capers.

Meanwhile, cook pasta in a large pot of boiling, salted water until
al denté. Add drained hot pasta to skillet and toss to coat.

Remove from heat and toss in parsley. Add grated cheese, salt and PAIR WITH:

pepper to taste. Garnish with additional cheese and parsley (optional). SELECTION™
ITALIAN
VALROZA ™

TIP: San Marzano-style tomatoes are packed in purée for a heartier sauce.
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