INGREDIENTS
400g Spaghetti
4 big tomatoes
Basil
Piccadilly Tomatoes

Salt and pepper

1/2 glass of white wine

SPAGUETTI Salted ricotta cheese

WITH TOMATO AND BASIL

PREPARATION

Squeeze the 4 big tomatoes into a filter to extract their water.
Add some hot water as well.

In a pan, add some olive oil and let the Spaghetti toast for few
minutes.

Add the white wine, the basil and the tomatoes water.

Leave the spaghetti to cook in the pan for the requested time.
In a different pan, add the Piccadilly tomatoes, the olive oil,
salt, pepper and basil and let it on the fire for 2 minutes.

In a plate, place the cooked Spaghetti with the Piccadilly
tomatoes sauce on them.

Add flakes of salted ricotta cheese.



