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RECIPE OF THE MONTH

BACON AND BASIL SPAGHETTI
12
OUNCES SPAGHETTI, SPAGHETTINI OR LINGUINE

1/4
CUP OLIVE OIL

6
CHOPPED GARLIC CLOVES

4
OUNCES BACON CHOPPED

1/4 
TEASPOON RED PEPPER

1 1/2
POUNDS FRESH SALSA OR CHERRY TOMATOES OR ROMA TOMATOES

3
TABLESPOONS SHREDDED BASIL

1 1/2 
CUPS GRATED PARMESAN CHEESE

SALT AND PEPPER TO TASTE

COOK PASTA IN BOILING WATER UNTIL DONE TO YOUR LIKING.  DRAIN

AND RESERVE ONE CUP OF THE LIQUID.  RETURN PASTA TO POT.

HEAT OIL IN LARGE SKILLET OVER MEDIUM HEAT.  ADD GARLIC,

BACON, AND RED PEPPER.  SAUTE' UNTIL BACON IS CRISP.  ADD THE

TOMATOES AND SAUTE' FOR ABOUT 4 MINUTES UNTIL SOFT.

TRANSFER TOMATO MIXTURE TO POT WITH PASTA.  ADD 3/4 CUP OF

THE CHEESE AND 2 TABLESPOONS BASIL.  TOSS OVER MEDIUM HEAT

UNTIL CHEESE MELTS AND PASTA IS COATED WITH THE SAUCE.  ADD

LEFTOVER COOKING LIQUID AS NECESSARY IF PASTA MIX SEEMS TOO

DRY.  

SEASON WITH SALT AND PEPPER.  TRANSFER TO BOWL.  SPRINKLE

WITH REMAINING CHEESE AND BASIL.  

FRESH FRENCH BREAD AND BUTTER TO ACCOMPANY.
