e 3009 Hanini irkotta
e 3 tbsp balsamic vinegar
e 1 tspdried basil

1 garlic clove, minced e 1 tspdried oregano
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1 cauliflower, minced
2 tbsp margarine
1 owion, chopped

1 dried Havivi gibna
2409 s;:agln i
Salt and pepper

1 can peeled tomatoes
@09 red lentils

INGREDIENTS

In alarge sauce pan, melt the margarine and add +he onion and garlic and
% cook until golden brown in colour. Add +he cauliflower and cook for about 16
== wminutes. Pour in +the tomatoes, irkotta, lewtils, balsamic vinegar, herbs and
F—  seasoning and mix well until combined. Bring to a gentle boil and then simmer
L"ZE’ for 30 minutes, until sauce is thick. Meanwhile cook the pasta according +o
packet instructions . Mix with +he sauce and garnish with grated Hanini
gibna and fresh basil.
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