An easy, guick recipe thot uses fresh ~ Prep - 10 minutes  Cook - 15 minutes
ingredients to produce o very

flavourful pasta supper. Method:

1. Cook the posta in & large pot of hoiling salted
Ingredients: (Serves 4) water until ol dente,

2. Meanwhile, comhine tomuatoes and heans in o
2 (400y) tins chopped fomatoes Iurgz.frying pan. Bring fo the hoil. over medi-
1 (400g) tin cannellini keans, drained ﬁm? :’:ngl;’ heat. Reduce heat, and simmer for 10

and rinsed ) ,
300y (1loz) fresh spinnch chopped 3. Add spinach to the sauce; cook for 2 minutes

1/2 (500 k v or until spinach wilts, stirring constantly.
I;E ?zuugj Zzi/z I;:;;n:hizz: crumbled 4 Serve sauce over posta, and sprinkle with feto



Fresh fruit and hought meringues
make this traditional English dessert
easy to nssemhle for o light ending to
o meal,

Ingredients: (Serves 4)

250ml doukle cream
4 meringue nests
350y raspherries

Prep - S minutes

Method:

1. Whip 250ml douhle cream until it just holds
soft peaks.

2. Breok 4 meringue nests into pieces and add
them to the cream with 350y raspherries.

3. Fold in lightly with o metal spoon, then divide
the mixture amony four dishes or glasses and
serve,



