
Decent Sphaghetti
Itsi Weinstock - adapted from Serious Eats

June 4, 2019

Servings: 1

Ingredients:
250 g cherry tomatoes

1/2 head garlic
100 g dried spaghetti
75 ml good olive oil

1/2 tsp chilli flakes
1 tsp dried oregano
1 tsp coriander seeds

Preparation 1

1. Peel half a head of garlic without crushing. Slice the cloves
finely.

Cooking 1

1. Add sliced garlic, 1/2 tsp chilli flakes, 1 tsp dried oregano
and 1 tsp coriander seeds to a pan with 70 ml olive oil,
and bring it to medium heat. The garlic should be gently
bubbling. Once the oil is hot, add more if needed to cover
the garlic. Continue cooking until garlic is soft and sweet,
just before it changes colour.

Preparation 2

2. Start heating a pot of water for the pasta with 2 tsp salt.
Use as little water as necessary to boil the pasta.

3. Rinse 250 g cherry tomatoes.

Cooking 2

2. When garlic is ready, add tomatoes to the pan.

3. When the first tomato bursts, start boiling 100 g dried
spaghetti.

4. As the tomatoes burst, squish them with the back of a
spoon. After 5 minutes, if any of them haven’t burst,
pierce them carefully with a knife.

5. Add in some ground black pepper.

6. When the pasta is 2 minutes from being done, use tongs to
transfer it to the sauce. Ladle in a small amount of cooking
water and reduce, tossing and stirring to help emulsify.
Repeat until the pasta is al dente.

7. Serve, optionally adding nutritional yeast.
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