
Penne Pasta
1 packet of fresh penne pasta or 250g of dried pasta

1 tin of tomatoes

125g mozzarella cheese

50g Parmesan cheese

Basil

3 tablespoons of olive oil

Salt and pepper

Oven – gas mark 5

Cook the pasta

Method

Using and ovenproof low-sided dish, first putting in the olive oil then the tinned tomatoes.

Grate the Parmesan cheese and cut the mozzarella into 2 cm cubes add the mozzarella and half the Parmesan to the tomato and olive oil mix.

Season with salt and pepper and mix together.

Add the pasta and them mix again.

Put the remaining Parmesan over the top of the pasta and place in the oven for 10 mins – or until the pasta and Parmesan begin to brown slightly.

Serve with salad and cibatta bread.


