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Pancetta & tomato bucatInI
Serves 2

Preparation time 5 minutes

Cooking time 1 hour

Heat the oil in a frying pan. Add the onion and pancetta
and cook over a low heat, stirring occasionally, for 
7—8 minutes until the onion is soft and the pancetta is
golden. Add the garlic and chilli and cook, stirring,
for 1 minute, then stir in the tomatoes. Season to taste
with salt and pepper and bring to the boil. Reduce the
heat and simmer very gently for 40 minutes, adding a
little water if the sauce begins to stick. (The sauce
can be prepared ahead up to this stage, if you like.)
Cook the pasta in a large saucepan of lightly salted
boiling water according to the instructions on the
packet until it is al dente. Drain, reserving a ladleful
of the cooking water. Return the pasta to the saucepan.

If you have already prepared the sauce, heat it through
gently before adding it to the pasta. Stir over a medium
heat to combine, then add the reserved pasta cooking
water and continue stirring until the pasta is well
coated and looks silky.

Serve immediately with a scattering of grated Parmesan
or pecorino cheese, if liked.

Essentials

1 tablespoon olive oil

1 garlic clove, crushed

1—2 teaspoons dried red chilli
flakes (to taste)

salt and pepper

1 small oonniioonn, finely chopped

50 g (2 oz) ppaanncceettttaa, cut into cubes

200 g (7 oz) dried bbuuccaattiinnii

400 g (13 oz) can cchhooppppeedd  ttoommaattooeess

s
Essenti als

1 table spoon oli ve oil

pinch o f crushed  dried 
chillies

salt

Ser ves  2

Pr epar ati on tim e 5  minutes

Cookin g t ime  15  mi nutes

BroccolI & sausage pasta

Heat t he oil  i n a f ry i ng pan. Add th e onion and cook,
sti rri ng occ as io nal ly ,  o ver a low he at for 6—7 minutes
unt il sof ten ed.

Spl it open t he s ausage a nd break up the sausagemeat
wit h a  fo rk.  A dd t he sausagemeat chunks and chillies 
to the  pa n a nd i nc r ease t he heat to medium. Cook,
sti rri ng,  fo r 4—5 min ute s until the sausagemeat is
gol den -br own.

Meanwhile , c ook th e p ast a and broccoli in a large
sau cep an of li ghtl y s alt ed boiling water according to
the  in str uct io ns  o n t he packet until it is al dente.
(Do n’t  wo rry  i f th e b r oc coli starts to break up; it
sho uld  be  ve ry  t ender . )

Dra in the  pa st a and b r oc coli and toss into the frying
pan  wi th the  s ausa gemeat .

If lik ed,  st ir  2 5 g ( 1 o z) of grated pecorino cheese
int o t he sau sa gemeat mix t ure and serve with a bowl of
ext ra gra ted  p ec or i no on the side.

8382 pasta & pizza

1 small oonniioonn, finely chopped

150 g (5 oz) dried ppaassttaa

100 g (3l/2 oz) bbrrooccccoollii, broken into f
lorets

100 g (3l/2 oz) Italian ppoorrkk  ssaauussaaggee

pasta & pizza


