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Ms. G's Pink Sauce and Pasta

Pastd
tgredients:

Olive Gil

3 - 4 cloves fresh garlic, minced
Llarge can (28 oz) crushed
fomatoes

Fresh basil and parsley

Salt, pepper to foste

3 cup parmesan cheese

% cup mozzarella cheese

10 1 pint of heavy cream (con use
lght cream

L pound of penne pasta (you can use.
any type that you ike)

Optional - add seafoad, chicken, or
vegetables to sauce.

Directions:

Day One:
Pel and mince garlc. Set aside.

Coot the bottam of large deep skillet with olive oil,
Satté garlic (fow heat) in the olive oil being careful not
10 burn the garlc.

Add crushed Tomatoes and spices and simmer for 10 +
minutes.

If using seafood or chicken. add it niow and cook watil
dore.

Pour sauce info container for use fomorrow

Doy Two:
Pour sauce in skillet and heat if.

Onze the sauce is hot, pour in heavy cream il you like
the color and thickness of yaur sauce. More cream
makes a richer and fighter color sauce,

Add parmesan cheese to sauce and stir.

Make your pasta using the preparation steps on the
pockage.

While posta i bailing, add vegetables to your sauce and
ook until they are done. T like my vegetables crispy.
Drain your pasta, reserving about 1 cup of the water and
add it 10 your sauce and stir.

Put the pasta in a large bowl, sprinkle. the mozzarella
cheese ont

Now pour your pink sauce on the macaroni and sir.

Enjoyl




