NONNA'S PASTA SAUGE

Have fun and help ot in the kitchen. Ask 2 grownup fo help you make this recipe.
Prep time:15 mins ‘ Cooking time:1.3 hrs ‘ Servings:2-3 dinners
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1 First boil the fomatoes. Leave them in 2 Dice the fomafoes-and
* just-beiled water for afew minutes. « the other vegetables ool

Thentake the fomatoes out
of the water. The Skins

Should slip off easily.

® Hedt the dlive il ina 5 quart pan
g @ * Add the Sliced garlic, celery, onion
ﬁ and carret. Saute for about

& minutes, stirring every so often.

L‘. Ackd our diced fomataes plus the tomato 5 Add the oregano, 6 Take 2 break and let the
sauce. If your momhas some red wine * basil, thyme and * sauce simmer for 0 minutes.
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Stir the pasta with the sauce.
* Then add freshly grated Parmesan
cheese,
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