Level 2
Listening and Speaking        
Let’s Talk Unit 6 Food        







Spaghetti with Clam Sauce

"Pasta Vongole"
Serves 6 people

	Ingredients

1 package of spaghetti or linguine

2 tbsp. olive oil

2 cloves garlic, minced

2 200 gram cans of chopped clams, drained (keep the liquid)

1/2 cup chopped fresh parsley

1/4 cup dry white wine

1 tsp. basil leaves

1/4 tsp. white pepper




Directions

First, heat the oil in a medium sized skillet. Next, add the garlic. Stir in the liquid from the clams and add the parsley; cook and stir for 3 minutes.  Then, put in the clams, wine, basil and pepper.  After that, simmer on low heat for 5 minutes. Finally, pour the sauce over the pasta and serve immediately.
My Favourite Recipe

What can you make?  How do you make it?  What do you need?

This is a recipe for _______________________.
It serves _____ people. 
Ingredients: _________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Directions:

_________________________________________________________________________________________________________________________________________________________________________________________________________________________________
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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