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Chorizo, vegetable and Pasta Bake Recipe
Ingredients                                                                                       

· 2 tbsp olive oil
· ½ x 25g pack fresh basil, leaves shredded

· 4oog can chopped tomatoes

· 1 Romano pepper, chopped  and deseeded

· 1 aubergine or vegetable of choice, chopped
· 350g penne dried pasta

· 125g mozzarella, torn into pieces

· 250g chorizo, halved lengthways 
Method
1. Preheat the oven to 200°C, gas mark 6. 

2. Heat 1 tbsp of the oil in a medium pan, add half the shredded basil and cook for 30 seconds. Add the tomatoes and simmer over a medium heat for 5 minutes, and season.
3. While the sauce is cooking, cook the pepper and aubergine on a non-stick griddle or in a frying pan for 10 minutes, until cooked through. 
4. Cook alternative vegetables
5. Meanwhile, cook the pasta according to the pack instructions, drain and mix with the tomato sauce. 
6. Stir in vegetable and spoon into a 2 litre, oblong, ovenproof dish. 
7. Scatter over the mozzarella and remaining basil, and tuck the chorizo into the top of the pasta. 
8. Bake for 15 minutes until the top is golden. Serve with salad.
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Knock, Knock�Who's there?�Pasta!�Pasta who?�Pasta pizza, we’re hungry!





Leave some for the family!
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I prefer:


What do you get if you divide the circumference of a pumpkin by its diameter?�Pumpkin pi. 


It’s not about pasta, but it’s mathematical(ish)��








