
                
 

           ANGEL HAIR PASTA PUTANESCA  

                     
 
 
  This Mediterranean pasta recipe is quick, fresh and healthy and a snap to 
pull together with homegrown or store bought tomatoes plus ingredients right 
out of your pantry.  Although it’s simple to make for the family as a weeknight 
dinner, it has an elegant presentation and is always a hit at any dinner party.  

 
 
                           Here’s what you’ll need:  
• 1 lb. angel hair pasta 
• 1 pints mixed cherry tomatoes, halved 
• 1 15 oz. can good whole tomatoes (like San Marzetti) roughly chopped  
• 10 leaves basil, torn more for garnish 
• 3 tablespoons capers, roughly chopped 
• 1/2 c Kalamata olives, halved 
• 2 -3 cloves of garlic, minced 
• 1/4 cup good quality extra virgin olive oil 
• Shredded vegan parmesan cheese 
• pinch red pepper flakes and salt to taste 
 

1. Make the tomato sauce 30 minutes before you cook the pasta so that the flavors have 
time to come together. In a large bowl mix the tomatoes, olive oil, capers, olives, basil, 
garlic, and season aggressively with salt to taste.   

2. Heat large skillet and add 2 TBS olive oil.  Add the fresh tomato mixture and toss until the 
cherry tomatoes start to burst.  

3. Add the can of chopped whole tomatoes and heat to warm.  
4. Bring a pot of water to a boil. Season with salt - it should taste like a really well seasoned 

soup. Cook the pasta according to package instructions. Drain the pasta and add it to the 
tomato mixture. Reserve some pasta water. Toss aggressively for 2-3 minutes. Use 
tongs to mix the pasta and sauce together. Add a splash of pasta water if it seems dry. 
Mix in a few drizzles of olive oil.  

5. Transfer to plates or bowls and garnish with fresh basil, red pepper flakes to taste and 
grated Vegan Parmesan.   

 
                                                                      
       Suggested Wine Pairings: This light pasta is rich with fresh tomatoes and salty brine from capers and black 
olives.  The acidity complements crisp white wines and light bodied reds, especially Italian varietals. It’s an easy 
dish to make and its colors and flavors make it a party dish to share. Suggested wines that will pair perfectly from 
our Fall shipment include: 

 
 

 
 

          

                   

2014 Castello 
Vicchiomaggio Chianti 

Classico 
Light & spicy Sangiovese 
with red cherry fruit and 

long, crisp finish  
 

Beacon Hill Pinot Noir 
Light & fruity with hints of 
cranberry and warm spices 


