
CUSTOMER FAVORITE
Spaghetti alla Puttanesca
with roasted red peppers, artichoke hearts, olives, and capers

IN YOUR BOX
2 Garlic Cloves
1 ½ oz. Pitted Kalamata Olives
5 Thyme Sprigs
3 Basil Sprigs
5 oz. Roasted Red Peppers
8 oz. Spaghetti
2 fl. oz. White Cooking Wine
15 oz. Crushed Tomatoes
.3 oz. Capers
2 oz. Artichoke Hearts
¼ tsp. Red Pepper Flakes Packet

IN YOUR KITCHEN
Olive Oil
Salt
Medium Pot
Colander
Medium Non-Stick Pan

www.homechef.com/2893

25-35 min. Easy7 days Mild502
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 93g carbohydrates 5g fat 20g protein 1268mg sodium | low-calorie, vegetarian, dairy-free, soy-free, shellfish-free, nut-free



FROM THE CHEF
Pasta is al dente when it still has 
a little bite when drained. Adding 
pasta to pan sauce cooks it a little 
bit more, and also allows natural 
starches from pasta to help sauce 
reach its ideal texture.

Did you know... 
It’s true, puttanesca has some 
outlandish and eyebrow-raising 
origin stories. Its likely beginnings 
trace back to the mid-20th century 
when an Italian restaurant owner 
tried to placate some late-night 
diners with a pasta sauce cobbled 
together with what he had left: 
olives, capers, and just a couple of 
tomatoes. The Italian word for this 
hodgepodge is puttana.

Prepare the Ingredients
Mince garlic. Slice Kalamata olives into ¼” slices. 
Stem and mince thyme. Stem basil, stack leaves, 
roll into a long cylinder, and slice across the length 
to create very thin strips. Coarsely chop roasted red 
peppers.

Finish the Sauce
Add crushed tomatoes, olives, basil (reserve a pinch 
for garnish), capers, and artichoke hearts. Bring to a 
boil, reduce to a simmer, and cook 5 minutes.

Cook the Pasta
Add pasta to boiling water and cook until al dente, 
7-8 minutes. Strain in colander and return to pot with 
½ tsp. olive oil. A touch of olive oil will keep pasta from 
sticking together and clumping. While pasta cooks, 
start sauce.

Add the Pasta
Add cooked pasta to pan and cook, tossing to coat, 
1-2 minutes. Remove from burner and season with 
red pepper flakes (to taste).

Start the Sauce
Heat 1 tsp. olive oil in a medium non-stick pan over 
medium heat. Add garlic, roasted red peppers, and 
thyme to hot pan and cook 2 minutes. Add white 
wine and cook until sauce reduces slightly, 1 minute.

Plate the Dish
Place a serving of pasta on a plate and garnish with 
reserved basil. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Basil is used twice. 
Most finishes off sauce and a 
pinch is reserved for garnish.

• Spice Alert! A little goes a 
long way when it comes to red 
pepper flakes. Add a pinch 
at first, taste, and add more if 
desired.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Bring a medium pot of lightly 
salted water to a boil

• Thoroughly rinse produce and 
pat dry

• Place a colander in the sink


