{8 OUR FAVORITE RECIPES I

del campo

Fresh Tomato and Ricotta Whole | Prep:20 Minutes €@ | Vield: Serves 4
Wheat Pasta 8 | Cook: 20 Minutes g | Serving: 1 cup
Q | Total: 40 Minutes

i* Ingredients:

-8 ounces whole wheat short pasta, | used farfalle
-1/3 cup extra virgin olive oil

-3 cloves garlic, minced

-111.5 ounce package t' mates cocktail size tomatoes,
about 8-10 tomatoes, quartered

- Kosher salt and freshly ground black pepper

-2 cups fresh spinach leaves

-1/3 cup fresh basil, slivered

-1/2 cup freshly grated Parmesan cheese

-1 cup fresh ricotta cheese

i& Related Product: Cocktail Tomatoes

EI INSTRUCTIONS Del Campo Recipes

Cook the whole wheat pasta about 1 minute less than the package directions, so pasta is done but al dente. Drain and reserve /a cup

of the pasta water.

In a large sauté pan, heat the olive oil over medium heat. When hot, add the minced garlic and reduce heat to medium-low. Cook for
about 5 minutes until oil becomes fragrant. Be sure to watch the garlic so it doesn't burn. Add the tomatoes and season with kosher

salt and freshly cracked black pepper. Cook for 2-3 minutes until warmed through.

Add the drained hot pasta to the tomatoes with the fresh spinach. Toss and cook until spinach begins to wilt. Add the fresh basil
|eaves, grated parmesan cheese and more kosher salt and pepper to taste. If the pasta seems dry, add more olive oil or 1-2

tablespoons of pasta water to the pasta mixture. Top with dollops of fresh ricotta, drizzle with more olive oil and serve.



