Delicious meals
underl ,
S mimutes

Taste



Baked Tomatoes

I make this recipe on lazy nights. It's good and it's easy and it involves a lot of

cutting and Chopping so | enjoy it immensely. I've never made it the same way

twice, never measured a thing, and never will.

Ingredients:

Cherry tomatoes. You decide how many. Be bold.
Thin spaghetti (not angel hair)

Garlic

Basil

Olive oil

Salt

Pepper

Red pepper flakes

Lots of parmesan

Anything else that sounds fun

Steps:

1.

Cut QH ofyour tomatoes in half and dump thCl’l’l onto a baklng
tray.

. Add heaps of garlic, some salt, pepper, and red pepper flakes. If

you want to use a mystery ingredient, now is probably the time.
I've added feta at this stage a few times, which can be good.

. Pour a healthy amount of olive oil on top of the ingredients in

the tray and mix things around.

. Pop the tray in the oven 375° (190 celsius). It'll stay there for

about 20 - 25 minutes.

. Boil a pot of water. Once boiling, add a bunch of salt and then

add the pasta.

. While this boils, julienne some basil (long thin strips). Use a lot

of basil. Assess how much basil you think you should use and
then add some. Not so much that you're uncomfortable, but
enough to feel like you're flirting with danger.

. Add the finished pasta, baked tomato mix, fresh basil, and some

parmesan to a bowl or pot to be mixed around.

8. Once on your plate, add more parmesan on top.
9. Eat.
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Shrimp fried rice

Super-simple, super-fast, super-healthy. All you need is a wok and 15 minutes

for a quick lunch in any season.

Ingredients: Steps:
» shrimps 1. Cook rice
+ mung bean sprouts 2. Roast shrimps and the vegetables together with olive
e 2 carrot julienne style oil and the seasoning
* 3 spring onion 3. Mix the rice with the vegetables and the shrimps
« olive oil 4. Make some room in the wok, crack the cgg and stir it
+ one egg until it fries

» garlic, ginger, cayenne pepper, chili 5. Mix everything
and salt to taste 6. Enjoy
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