
PUTTANESCA
YOU WILL NEED:
4 tomatoes
459 can anchovy fillets
12 stuffed olives
2 cloves garlic
% cap oil
1 tablespoon fresh choPPed

basil (or % teasPoon
dried)

pinch chil l i  powder
% cup chopped parsley
salt, pepper

Th is  co lour f  u l  sauce is  a
recipe from Mi lano's in Br is-
bane, one of  Austral ia 's most
esteemed l ta l ian restaurants.

1.  Peel  and chop tomatoes;
sl ice ol ives;  drain and chop
anchov ies ;  pee l  and c rush
gar l ic .

2.  Heat oi l  in pan, add gar l ic ,
cook unt i l  i t  just  changes col-
our. Add tomatoes, parsley,
ol ives,  anchovies,  basi l  and
chi l l i  powder.  Cook a few mi-
nu tes  longer ,  season w i th
sal t  and pepper.
Serves 4
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