Tomato Sauce with Pasta

150g Pasta Shapes

2tbsp Olive Oil

1 medium Onion

1 clove Garlic

1 400g can Chopped Tomatoes

1tbsp Tomato Puree

2tsp Dried Mixed Herbs

Salt and Pepper

1. Bring a pan of water to the boil.  
2. Add the pasta.  Cook according to the instructions on the packet (approximately 10 minutes).

3. Prepare the sauce.  Heat olive oil in a pan and gently sauté the onions and garlic for 4-5 minutes until soft.

4. Add the tomatoes, puree and herbs.  
5. Simmer for 15 minutes.

6. Check the seasoning.

7. When the pasta is cooked drain using a colander.

8. Mix the pasta and sauce together.

Serve with grated parmesan cheese.

Variations

Use fresh basil leaves instead of dried herbs.

Use very ripe fresh tomatoes instead of canned.

Stir in slices of mushrooms into the simmering sauce.

Add chopped up salami or pepperoni to the simmering sauce.
