
1. in a medium pot, bring  
 3 quarts of water to a boil
2. season the water with 
 3 tbsp salt
3. once the water is at a simmer, 
 drop the pasta into the water
4. stir gently so the pasta does 
 not stick together
5. while the pasta is cooking, 
 heat a large sauté pan over 
 medium heat
6. ladle 2 ounces of pasta 
 cooking water into the 
 sauté pan and add the 
 parmesan cream

7. once the pasta has cooked 
 for 2 minutes, remove from 
 the cooking water and add to 
 the parmesan cream
8. continue to cook in the pan 
 for an additional minute while 
 tossing together
9. remove from heat, and add 
 marinated tomatoes and torn 
 fresh basil (just half of basil 
 that was given in the kit)
10. season with salt and pepper
11. garnish the pasta with freshly 
 grated parmigiano-reggiano 
 and remaining fresh basil leaves
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Enjoy! #FRGAtHome
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