Paul Greenberg [-Can’t-Believe-There’s-Fish-in-There
Author of Four Fish:

The Future of the Last Wild Food Spaghetti Sauce

Grocery List: Preparation:
I/ 2 ounce can anchovies I. Drain olive oil from the sardine can into 2he pan:
Coil From the can will be wsed Add ancther 2 555/9 of olive oil. Add 3&2/-//6 and sacté
£or COo,é/ng So dont discard). over low heat For about a rincte. i
Olive o/ 2. Add Zhe graded carrot and sawté for another rinute.
2 cloves garlic, pinced 3. Fodﬂ/;/y chop sardines and add o pan. Mash and
| carrot, peeled and grated #ine Stir wunti/ the anchovies dissolve into the off.
/4 cup dry white wine 4. Turn up Flape o mediurm and add cine. Stir briefly
| 25 ounce can whole plesr and let wine bubble acoay (about a rmincte).
Zormadoes. 5. Drain juice From Lomatoes into saucepan and Stir.
pepper and salt o taste Kowughly chop tomatoes and add to pan.

G- ga/er Che dish with +oil and place on top

of a sheet pan to calch the crearr Chal gt

Aaéé/e over. !

2. Cook on low hedd For 30-40 rrnides. ;

S. Puréde the sauce in a food processor wunti! smooth
afer it has cooled.

9. Toss with 1 o 1.8 /bs. of pasta.



Be /7ec2/Z‘/7y. Be safe. Be Smard.

Share this Kid—Ffriendly recipe to support
healthy families and a healthy ocean.
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