Pasta Alla Pizzaiola

Scan Code To Watch
Video!

Recipe by: Laura Vitale
Serves 4
Prep Time: 10 minutes
Cook Time: 45 minutes
Ingredients
__2 Tbsp of Olive Oil (plus a bit more)
__8 oz of Very Thinly Sliced Rib Eye Steaks
(they should be almost see through)
__3 Cloves of Garlic, peeled and chopped
__28 oz can of Italian Crushed Tomatoes
__1 tsp of Dried Oregano
__Salt and Pepper, to taste
__10 oz of Medium Cut Pasta, such as Penne
__Fresh Basil Leaves
__Freshly Grated Parmiggiano

1) Fill a pot with water, add a generous
pinch of salt and allow it to come to a boil.
Season both sides of the steaks with a little
salt and pepper and set aside.
2) In a skillet with high sides, add about 2
tablespoons of oil, preheat it over
medium-high heat and sear the steaks for
about 30 seconds on each side, remove to
a plate.
3) In the same skillet, reduce the heat to
low, (remove any black burned bits with a paper towel) add a little more
oil plus the garlic, saute for about 30 seconds then add the crushed
tomatoes, a pinch of salt and pepper and the oregano. Bring the sauce
to a boil, add the meat back in (along with all the juices collected in the
bottom of the plate, reduce the heat to medium-low, cover and simmer
for about 30 minutes.
4) At the 30 minute mark, add the pasta to the boiling water, cook
according to package instructions, drain well and place the pasta back
in the same pot.
5) Add the basil to the sauce, taste for seasoning and adjust according
to taste, then take some of the sauce and stir it with the pasta along with
a little grating of fresh parm.
6) Serve the pasta with some of the beef and some extra sauce!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

