Snqredients:

500 g of Fenne Rigate

500 g of Lomalo sauce

8 Freoh Sarlic Tores

4 tablespoons. of ofse oif (cofd preased)

8 Leates of broad feaf Basil

e Seaspoon of finely qround 162 pepper
e Seaspoon of finely chopped freoh chises
Ve Spoon of freohly ground while pepper

1 Jeaspoon of Flaky Yeast

Preparation :

Sn a large pan, Buown the freoh, slightly cuushed, gardic with the ofice oif
Remase the garlic and add the tomato sauce, chifi, white pepper and the
chive. Cook for ak least 8 minutes ofightly rising the flame, drain the FPenne
a little fess than of dente and pour into the pan with the cubes of Jofu, otiz 8
mindes with high flame, add the yeaol and continue otivring for another 2
Sewve hot.



