PASTA TOWNO

INGREDIENTS

8 oz.

Pasta shells

1 bunch
Spring Onions, chopped (not green stalks)

1 tbsp
Olive oil or ground nut oil

1 clove
Garlic, chopped

1 lg. tsp
Tomato Puree and a little sugar

6 tbsp
Single Cream (or fromage frais)              

Salt, pepper & chopped Parsley 

1 can

Tuna

4 oz.

Prawns

METHOD

Cook pasta shells in boiling, salted water.  Leave in tepid water while making sauce but add a little oil to the shells to stop them from sticking.

Heat frying pan and add oil.  Add spring onions and garlic, tomato puree and a little sugar, pour in cream or fromage frais and stir well.  Add salt, pepper and parsley.

Drain can of tuna and add to sauce, followed by the prawns.  Drain pasta shells, pour sauce over pasta and warm through.

Serve with : HERBIE FRENCH STICK
1

French stick, sliced on foil    


4 oz

Butter - softened  







2tbsp

Parsley, dried marjoram or oregano

2 cloves
Garlic, crushed

Butter all the slices together and cook for: 10  minutes at 400 deg

Garnish with grated parmesan and parsley to serve.

