














Penne with 
arabiata sauce

Penne : 500 grams ● 
Olive oil : 4 centilitres ● 
Tomatoes : 600 grams ● 
Onions : 2 Wholes ● Birds 
eye Chillies : 3 Wholes ● 
Basil : 6 leaves ● Coarse 
salt : 30 grams ● Fine 
salt : 6 Pinches)

Bring a large quantity of 
salted water to the boil 
(about 10g of coarse salt 
per litre of water) and cook 
pasta according to the time 
indicated on the packet (in 
general 10 to 12 minutes).

Peel, quarter and deseed 
tomatoes.
Peel and slice onions 
thinly. Heat oil in a frying 
pan, slightly colour chillies 
and then onions. 
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Add tomatoes and salt 
then sweat them for 5 
minutes. Add herbs and 
drained pasta.

Serve immediately.

Chef’s tip
Beware of the strength 
of the chilli; in general if 
you cut it open or if you 
leave the seeds in it will be 
hotter. You can determine 
how strong you want to 
make it.

Vegetarian 
baked stuffed 
peppers

Sweet red peppers : 6 
Wholes ● Onion : 1 Whole 
● Basmati rice : 150 grams 
● Raisins : 20 grams ● 
Olive oil : 0.2 centilitre 
● Water : 3 centilitres ● 
Chive : 1/4 bunch ● Pine 
kernels : 15 grams ● Fine 
salt : 6 Pinches

Pre-heat oven to 240°C 
using the ‘grill’ option.

Place peppers on the grill 
pan. Cook them in oven for 
10 minutes, turning them 
around to ensure they are 
grilled on all sides. Re-
move, allow to cool down 
until warm then peel them. 
Remove core and seeds. 
You are left with a kind of 
pocket.

Change oven to ‘fan oven’ 
option and set to 180°C. 
Peel and dice onion.

Heat olive oil in a casserole. 
Sauté onion for 5 minutes. 
Add rice, pine nuts, raisins 
and water. Cover with 
baking parchment, place 
casserole in oven and 
bake for 20 minutes, until 
the liquid has evaporated.

Fill peppers with rice, place 
them on a baking sheet 
and bake for 10 minutes 
before serving them.

Place on plates, decorate 
with chives and serve.

Chef’s tip
If you wish this dish to 
have a slightly more acidic 
taste, prepare with green 
peppers.


