DINNER TWIST

LOCAL, HEALTHY, DELIVERED

C BaCo Pasta ¢
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BaCON PaSta Ba Ke Fusilli pasta tossed in bacon, mushroom and tomato sauce, finished
with mozzarella and baked in the oven until golden.

G 30 MlNUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

BROWN ONION 1
BACON 1packet (180g)
MUSHROOMS 300g
TOMATO SUGO 1jar
BROCCOLI 1

SHORT PASTA 1packet (500g)
SHREDDED MOZZARELLA 1packet

fROM YouR PaNtRY

oil for cooking, salt, pepper, dried
oregano

GOOKING toolS

large frypan, saucepan, oven dish

]. GOOK ONiON, BaGON & MuShROOMS 2. SiMMeR the Sauce

3. BLaNCh the BRoGCoL

Set oven to 220°C and bring a
saucepan of water to a boil.

Season with 2 tsp oregano. Pour in
sugo and 1/2 jar water. Simmer for

5 minutes.
Dice onion and slice bacon. Add to a

large frypan with oil and cook over
medium-high heat for 2-3 minutes.
Slice and add mushrooms to cook.

Cut the broccoli into small florets and
add to the sauce if you prefer!

4. Boil the Pasta

S. Bake the Pasta

Cut broccoli into florets. Add to
boiling water and blanch for
3 minutes. Remove with a slotted
spoon, reserving the boiling water for
the pasta.

Toss the broccoli with some butter
and season with salt!

6. fiNiSh aND SeRve

Add pasta to the boiling water and
cook according to packet instructions
or until cooked al dente. Drain.

Toss pasta with sauce. Adjust
seasoning to taste with salt and
pepper. Transfer to an oven dish and
top with cheese. Bake in the oven for
5 minutes or until golden.

You can serve the pasta and sauce
without baking it if you like! Top with
cheese to serve.

Serve pasta bake at the table with a
side of broccoli.



