Amatriciana Sauce     serves 4

8 oz.


Choice of pasta

Bacon

5 slices diced

¼ C. 


Onion Small diced

1 tsp.


Garlic minced

1/8 tsp

crushed red pepper flakes

1 ¾ C. 

Crushed tomatoes

½ c. 


Beef stock

¾ tsp. 

Basil


½ tsp


Parsley




Parmesan cheese to taste

1. Cook diced bacon in saucepan over medium heat until crisp.

2. Add onions and sweat until soft

3. add garlic  pepper flakes and cook for 30 seconds, add tomatoes and beef stock and simmer for 10 minutes.

4. add basil and parsley, toss the pasta into the sauce and stir to coat.

5. serve with parmesan cheese.

