Dinner Menu

Main dish: Rich Tomato and Bacon Bake
Number of People Recipes are for: 8

Buy/Check we have:  
4 pressed garlic cloves





450-500g of cheap bacon diced




2 x 400g tins of chopped tomatoes





1 x 310g jar of tomato puree





500g of chopped fried onions




2 beef stock (bouillon) cubes





1-2 t of salt





1/2 t of pepper





4t basil





2 iceberg lettuce





other salad vegetables of choice





1.2kg of shell pasta





150g finely grated cheese

Instructions to cook:  

1.  Fry lightly garlic in oil in popcorn pot; add chopped bacon and fry until very lightly cooked.

2.  Add chopped and pureed tomatoes, and stock cubes after dissolving them in 200ml of water.

3.  Bring mixture to boil adding salt pepper, bay leaves and basil.  Turn heat down and allow to simmer on a low heat for 30-40 min (or more time if available) with the lid slightly off (not fully off).

 4.  Bring to the boil a pot of salted (3t) boiling water with 2t vegetable oil; add pasta.  Boil vigorously until just cooked.  Pasta should be firm “al dente” not soft to your teeth.  Drain off water and then rinse the spaghetti under a hot tap or with boiling water from the kettle; this removes starch which will make the pasta stick together.

5.  Mix pasta with tomato bacon mix in two buttered oven dishes.  Top with cheese and bake in oven for 30-40 minutes

6.  Serve with mixed dressed salad.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

