
Using fresh tomatoes and roasting them with garlic creates
a delicious and easy sauce that makes the perfect pasta
topping. Throwing in some toasted walnuts and nutritional
yeast for even more flavour makes this dish stand out!

ROASTED TOMATO AND 
GARLIC PASTA

- Food processor or blender (optional)
- Baking sheet
- Silicone baking mat (optional)
- Small pan
- Large pot

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  45 MIN 

CALORIES: 1070/SERVING

- Oil
- Salt
- Pepper
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Preheat the oven to 425°F. Line a
baking sheet with a silicone baking
mat or lightly grease. Cut the
tomatoes in half then place on the
baking sheet cut side up. Add the
garlic cloves (whole, with the skin) to
the sheet and drizzle with 2 tbsp of
oil (4 tbsp for 4 servings) and salt
and pepper. Place in the oven,
removing the garlic after 30 minutes
and the tomatoes after 35 minutes.

Once the tomatoes are done, let
cool for a few minutes on the
baking sheet. Squeeze out the
garlic from their skins. 

In a food processor or blender,
add 3/4 of the tomatoes, garlic,
walnuts, most of the basil,
nutritional yeast, and salt and
pepper. Pulse the mixture until
fairly smooth with some
remaining chunks.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Roma tomatoes
Garlic cloves
Walnuts
Fusili pasta
Fresh basil
Nutritional yeast

2.5 lbs
6
1/2 cup
3 cups
1 cup
2 tbsp

5 lbs
12
1 cup
6 cups
2 cups
4 tbsp

Chop remaining basil. Toss the
cooked pasta with the sauce,
reserved roasted tomatoes,
and top with remaining basil,
and salt and pepper to taste.
Drizzle with olive oil.

Meanwhile, heat 0.5 tbsp of oil (1
tbsp for 4 servings) in a small pan
over medium heat then add the
walnuts. Toast until slightly
golden then remove and set
aside.  Bring a large pot of water
to a boil then add the pasta and
cook for 10-13 minutes until
cooked.

If you don't have a food
processor/blender, mash the
garlic, chop the walnuts and
basil, and use your hands to
crush the tomatoes. Mix
together and stir well to
combine.


