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TEACHING - COOKING = CONFIDENCE
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5 PASTA sauces

SIMPLE = DELICIOUS = PERFECT FOR EVERY PASTA
120N

® 4 tbsp butter @ CHEF’'S TIP

® 4 cloves garlic, minced L -, G

® 2 cups heavy cream ‘ ! "Te A -_"-'_ ; e Y PR ~  Use quality ingredients and

o %A tod P " K ‘ ; 2 - balance the flavors.

cups grated Parmesan cheese That's tha eacrer

® Y tspsalt to a perfect sauce!

® Y2 tsp black pepper - /24
- MARINARA SAUCE &

& 2 tbsp olive oil FRESH

® 1small onion, finely diced |NGRED|ENTS

® 4 cloves garlic, minced : :

@ 1can (28 oz) crushed tomatoes g_f;ht :1:::(; ohts

@ 1 tsp Italian seasoning make all the

® 1tsp sugar 4 difference.

® % tspsalt o A\

® Y tsp black pepper 7

[ ]

2 thsp fresh basil, chopped 5{

PESTO SAUCE &

® 2 cups fresh basil leaves
® ' cup grated Parmesan cheese
@& s cup pine nuts Quick, easy and
@ 2 cloves garlic full of flavor.
® Y% cup olive oil Perfect for any
® )2 tspsalt busy day.
& Y tsp black pepper
CAJUN PASTA SAUCE &
@ 2 tbsp butter MADE W'TH
@ 3 cloves garlic, minced I-OVE
® 1% cups heavy cream Made from scratch
@® Y cup grated Parmesan cheese with care and
® 1 tbsp Cajun seasoning a little love. =
@ Y tsp paprika /Q,O
@ Y tsp black pepper



