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spaghetti with shrimps and in italian tomato shrimppasteC 0 010 00000001200 0 040 0O 0O 0O 11/20
Ooooor000ddddooo0ddooooniooooooonilooooooooioon
0020 O O O 0O 1200 ingredients serves 1[0 spaghetti 120 gshrimp 4pcsolive oil 1 1/2 tspsdried chili 1/2
tspgarlicd mincedd someonion] diced[] 2 tspsfresh shiitake mushroom(J sliced] 1 pcwhite

mushroom(J sliced[] 1 pcoyster mushroom(] slicedd 1 pcchicken broth 2 tspst omato sauce 120

gl Ooogoeso OO 1w0000dd 8

tomato paste ingredientsC] to make 650g[] tomato 10 pcsbasil leaves 8 pcs

0 O O seasoningst 1/500 O salt 1/5tsp0 O O O O O tomato paste seasoningst) 1/20 0 0 1000000

0 O salt 1/2 tspsugar 1 tspground whitepepper somel] [ [0 [0 [0 ?method of tomato pastel.
O0000000D00O0DODO dice tomatoes and shred basil leaves, set aside.2.

0000000000000 000DOO0000000O0D0OOD0ODOO cook tomato dices into sauce in a frying
pan. add seasonings. sprinkle with shredded basil leaves. done.[J [0 ?methodl. 00 00 0 O O O O O cook spaghetti
andsetaside2. 00000000000V 2000000000000000DO00O00O0O0300000
dice shrimps. heat 1/2 tsp of oil in a frying-pan, saute shrimps, then add dried chili and cook for another 30 seconds.
setaside3. 000000000 ODO0ODOO0OOOOOODOODOODODOODODOODOOOOOOODOO
00000000 heat the remaining oil, saute garlic, onion and mushrooms. add chicken broth and tomato paste.
season with salt. add shrimps and combine. serve withspaghetti. 0 O O 0 0000000000000 O0O0O
oot otdoioooooonoououoooooooonoonod
O0000D00000000000D0O00000000 O http://restaurant.eatsmart.gov.hkd O O O O O
000000000 O studio city bar & cafeld [
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