Planning With Kids – Thoughts and ideas on making family life simple and fun.

SPAGHETTI ALLA MATRICIANA

This is a very quick pasta sauce that can be made in advance.

Ingredients:

1 onion, finely chopped

8 shortcut bacon rashes, cut into strips

410 grams tinned tomatoes, chopped roughly

1/4 teaspoon minced chilli (I would prefer more, but this is as spicy as I can make it and the kids still like it.)

500 grams spaghetti

Parmesan Cheese - shaved for topping on to meal just before serving.

Instructions:

I tend to make the sauce in advance and reheat it once I have cooked the pasta.  It is a very quick sauce to make, so you can cook it and the pasta simultaneously.

1.
Heat oil in a pan and cook bacon for 2-3 minutes.

2.
Add onion and continue cooking until onion is soft.

3.
Add chilli and stir for a minute.

4.
Add tomatoes, once mixture is bubbling turn down and simmer for 5 - 8 minutes.

5.
Once spaghetti is cooked, place serves of spaghetti into bowls and spoon sauce on to pasta.  Top with parmesan cheese and cracked pepper.

6.
Serve with garlic bread!   
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