SPAGHETTI ALLA PUTTANESCA

180 g dried spaghetti

1 small onion

3 cloves of garlic

1 chili

2 tbsp olive oil

2 tbsp black olives, stone out
1 tbsp capers

1 tbsp anchovy fillets

bunch of fresh parsley

200 g tomato passata

1 bio lemon (optional)

TOOLS AND EQUIPEMENT

Sponsored

pot

kitchen knife
cutting board
frying pan

JERNEJ KITCHEN
SPAGHETTI ALLA PUTTANESCA

Made in just 15 minutes, but incredibly delicious.

SERVES 2 PEOPLE
PREPARATION: 15 MINUTES

COOK THE SPAGHETTI
Bring a large pot of salted water to the boil. Add the spaghetti
and cook according to the packet instructions until al dente.

PREPARE THE SAUCE

Peel and chop the onion and garlic cloves. Slice the chili. Place
a large frying pan over a medium-high heat, add olive oil,
onion and garlic. Cook for about 2 minutes, then add the chili,
olives, capers, anchovy fillets and cook for about a minute.
Chop half of the parsley, add it to the frying pan. Add the
tomato passata and cook for about 5 minutes.

SERVE

Drain the pasta, reserving about 50ml of cooking water. Add
the pasta to the sauce, stir to combine and add the cooking
water if necessary. Season with salt and pepper if needed.
Transfer to serving bowls, top with the rest of the parsley,
lemon zest and mozzarella (optionally). Enjoy
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