Pork with tomato, herbs and spaghetti / Somerfield.

Contributors

Somerfield Stores Limited.

Publication/Creation
[Bristol] : Somerfield, [1996]

Persistent URL
https://wellcomecollection.org/works/jnjayvk3

License and attribution

Conditions of use: it is possible this item is protected by copyright and/or
related rights. You are free to use this item in any way that is permitted by
the copyright and related rights legislation that applies to your use. For other
uses you need to obtain permission from the rights-holder(s).

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org




Pork with
Tomato,
Herbs and

Spagbetti

BRITISH

BRITISH,




Pork

with Tomato, Herbs and Spagbetti

Serves: 2

Cooking time: Approximately 15 minutes

INGREINENTS

+ 225¢ (Boz) lean British pork stirfry

+ 100g (doz) spaghetti

* 1 x 5ml sp (ltsp) olive oil

» 1 clove garlic, crushed
iz red pepper, sliced
1 courgette, chopped
227g (Voz) can chopped tomatoes
2 x 5ml sp (2tsp) tomato ketchup
2 x 15ml sp (2thsp) fresh mixed
herbs eg basil, parsley etc or Sml sp
(ltsp) of mixed dried herbs

» Salt and black pepper

* (3 black olives, halved

1. Cook pasta, according to
manufacturer’s instructions.

2. Meanwhile, heat oil in a wok or
large frying pan, and stirfry the pork
and garlic for 3-4 minutes.

3. Add pepper and courgette and
stirfry for 2 minutes.

4. Stir in tomatoes, ketchup, herbs and
seasoning. Bring to the boil and
simmer, uncovered for 5 minutes.

. Drain pasta and add to the sauce.
Garnish with olives, and serve with

a mixed salad and Italian bread.

Fip: Ol needs o be bot for stivfrying. Test
ol {5 bot by drofiping a small piece of
medr o the wok or frying pan. IF it
sizzies the ofl is bot




