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3 cloves minced garlic
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1 tsp dried oregano
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1/4 cup fresh basic (cut into
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Sauté shallots in olive oil over medium heat until tender. Add
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Add white wine, then scrape the bits off the bottom of the
pan.
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Add diced tomatoes and bring to boil. Reduce heat and
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4.

Toss in fresh pasta. Add basil after heated through. Add salt
and pepper to taste. Serve hot.
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