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Pasta a la Buona Fortuna

 

Ingredients

 

►Linguine Pasta

►Diced Prosciutto

►Diced Onions

►Stewed Tomatoes 

►Asiago Shavings

►Olive Oil

►Fresh Basil

►Crusty Italian Bread

►Minced Garlic

  

Method
Bring water to a boil. In a separate skillet add some olive oil, minced garlic, onions & prosciutto. Once the onions have caramelized we will add the stewed tomatoes and basil leaves. Bringing it to a boil then reduce to a  simmer.

Add the linguine to the boiling water and cook until it is al dente (which means “to the tooth” or med well). While the pasta and sauce are cooking , cut the Italian bread lengthwise then smear some butter and garlic on both sides. Place some sliced asiago on top of the butter & garlic and place in the broiler -  be sure to keep your eye on it. When the cheese melts, its good to go.
Strain pasta and add the sauce on top with some fresh basil and asiago.

Prego, Mangia!!!!
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