Recipe
toni's tomato pasta

Chef toni has been busy perfecting her
new tomato pasta dish and sheis so
excited to finally introduce it to you!

This saucy dish is bursting with hidden
vegetables, including squash and red
pepper, to not only elevate its nutritional
value, but to give it a delightful flavour. If
your little one loves cheese out why don't
you pop a bowl of grated cheese out and
allow them to sprinkle some on top of
their meal!

Ingredients
, 100g butternut squash - grated 230ml water
a glug of oil
3 garlic cloves - finely minced % tsp dried oregano
1 medium onion - diced
1 tbsp tomato paste % veg stock cube
1 carrot - grated 690g passata 5g nutritional yeast (optional)
1 red pepper - diced a tin of chopped tomato'’s 5 sprigs of basil

Method

add oil to a wide based tall sides pan on medium heat
add red onion and cook gently for 15 mins until caramelised

add grated carrot, diced red pepper and grated butternut squash and mix well, cooking for a few
minutes

add minced garlic and cook for 2 more minutes
add tomato paste and stir well to incorporate

add passata, chopped tomatoes, water, dried oregano, veg stock and nutritional yeast and simmer for
half an hour to reduce

when at desired thickness, add chopped basil and enjoy!

Please note: This recipe is correct at the time of publication on 11/01/2024. As we are
continuously improving our recipes, it is essential to check the label on the dish packaging.
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