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PASTA · DINNER · QUICK · VEGETARIAN

Easy Garlic Tomato Pasta
@olivier.fuxet
INSTAGRAM

A simple garlicky tomato pasta finished with Parmesan and basil.

PRÉPA

5 min
CUISSON

15 min
PORTIONS

2
NIVEAU

Facile

Ingrédients 8 INGRÉDIENTS

Pasta 200 g Olive oil 2 tablespoons

Garlic cloves 2 Chopped tomatoes 1 can

Salt - Black pepper -

Parmesan - Fresh basil -

Préparation 5 ÉTAPES

1 Cook the pasta in salted water until al dente. Reserve a small cup of pasta water, then drain.

2 Warm the olive oil in a pan, then gently cook the garlic for about 30 seconds.

3 Add the chopped tomatoes, salt, and black pepper. Simmer for 8–10 minutes.

4 Toss in the pasta and add a splash of reserved pasta water if the sauce is too thick.

5 Serve with Parmesan, fresh basil, and an extra drizzle of olive oil.


