Pappardelle with tuna sauce
Serves: 4 - 1HO 1F ½  LE
· 4tbsp olive oil
· 1 onion, finely chopped
· 2 cloves garlic, finely chopped
· 500g ripe tomatoes, skinned, de-seeded and roughly chopped
· 1tsp dried oregano
· 198g can tuna in brine, drained
· 1tbsp each green and black pitted olives, roughly chopped
· 1tbsp capers, rinsed and chopped
· salt and freshly ground black pepper
· 400g pappardelle pasta
· fresh chopped oregano or parsley to serve

1. Heat the olive oil in a saucepan and cook the onion gently for about 5 mins. Add the garlic, tomatoes and oregano, cover and simmer gently for 10 mins.
2. Break up the tuna into small pieces and add to the tomatoes together with the olives, capers and seasoning.
3. Cook the pappardelle according to pack instructions.
4. Drain the pasta and divide between 4 bowls. Pour over the sauce and sprinkle with chopped oregano or parsley to serve.

