Pasta with Meat Sauce

Prep: 5 min Cook: 15 min Serves: 4 to 6

1 bag (500 g) Longo's signature
pappardelle artisan pasta
1 batch Pork Meat Sauce (from Sunday

prep)
1/4 cup fresh grated Parmesan cheese

Directions

BOIL salted water in large pot and cook
pasta for about 13 minutes or until
tender but firm (al dente).

HEAT pork meat sauce over medium
heat until bubbly and hot.

DRAIN pasta and add to meat sauce;
toss to coat well. Sprinkle with cheese to
serve.

Pasta with Meat Sauce

Cost per serving $2.44

Romaine Caesar Salad

Prep: 5 min Serves: 4

2 romaine hearts, halved lengthwise

1 cup croutons

3 tbsp fresh grated Parmesan cheese
1/2 cup Longo's Caesar Salad dressing

Directions

PLACE each half of romaine on plates
and sprinkle with croutons and cheese.
Drizzle with dressing to serve.



