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12 cloves garl ic , p eel ed and crus hed I red p epper. sliced 2 cups \' e ~et ahl e s toc k 
I III whole whea t ri ~at on i II " cup bl ack oli ves , cu t in half 2 Tbsp olive oil 
6 fresh plum tomatoes . diced 'I"cup parmes<m, grated Pinch o f p epper flakes 
I cup mushrooms, sliced 4 tbsp chop ped Italian parsl ey Salt and p eppel" 

Gring 2 qu ar ts o f water to ,1 boil. In a medium sa uce pan , sa u te the crus hed gar lic in 
half the o live o il unti l fragrant. Add the fresh tomatoes, crus hed pepper flak es, a nd 
vege table s tock and simmer s lowly for 30 minutes. Season with sa lt and pepper. Cook 
the riga toni. Drain . In the I'l rger pot, pour the rest of the o live oi ljsau te red pepper, 
b lack o lives, and mu shrooms until tender. Then ad d the rigatoni and homem ad e 
toma to sa uce. and toss a ll together. Fin ish w ith parsley and sp rinkle with parrnesan 
cheese. Serve warm . (Saul's 6) 




