
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

1  pound dry short pasta,  such as penne 

2 tablespoons ol ive oi l  

1  small  yellow onion,  f inely chopped 

2 cloves garl ic ,  minced 

Pinch red pepper f lakes (optional)  

½ teaspoon kosher salt ,  plus more as
needed 

¼ teaspoon freshly ground black
pepper,  plus more as needed 

1  (28-ounce) can crushed tomatoes 

½ cup heavy cream 

½ cup chopped fresh basil  leaves 

Grated Parmesan cheese,  for serving

C R E A M Y  T O M A T O

P A S T A

Heat olive oil in a large, high-sided sauté pan over
medium heat until shimmering. 
Add the onion and sauté until softened and
translucent, 3 to 4 minutes. 
Add the garlic and red pepper flakes, if using, and
sauté until fragrant, 30 seconds to 1 minute.  
Carefully pour in the crushed tomatoes. 
Add the salt and pepper and stir to combine. 
Bring to a simmer and cook, uncovered, stirring
occasionally, for 10 minutes. 
Reduce heat to low and stir in the cream. 
Taste and season with additional salt and pepper
as needed. 
Meanwhile, bring a large pot of salted water to a
boil. 
Add the pasta and cook al dente, about 10
minutes or according to package instructions.  
Drain the pasta and add it to the sauce. 
Toss gently to combine. 
Add the basil, toss once more, and serve
immediately with grated cheese. 
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