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Skye Primary School

Herb Sauce for Pasta
Fresh from the garden: Herbs and bay leaves

	Equipment:
Cutting board

Sharp knife

Large frypan
Wooden spoon
Medium saucepan
Microplane
	Ingredients:

4 tbsp fresh parsley leaves
2 tbsp fresh thyme
2 tins of tomatoes
½ tsp black pepper

Salt to taste, optional

1 large onion, finely chopped

4 garlic cloves, finely chopped

5 tbsp extra virgin olive oil
1 tsp of brown sugar




What to do:
1. Wash and dry the herbs.  Pull the leaves off and put the stems in the compost bin. 

2. Chop the onion.
3. Use a microplane to grate the garlic.

4. Add the extra virgin olive oil to the frypan and heat it over medium heat.

5. Add the onion and garlic to the frypan and sauté them until they start to turn golden brown. 

6. Add the tinned tomatoes, black pepper, salt and sugar.
7. Simmer the sauce for approximately 15 to 20 minutes. Stir the sauce often.
8. Add the fresh herbs after the sauce has cooked and stir. 
9. Add the cooked pasta to the sauce, toss and serve.












