Spaghetti al Pomodoro e Arancia

- serves 4 -
Adapted from The Top One Hundred Pasta Sauces by Diana Seed.
Ingredients

1 pound spaghetti
1 tablespoon olive oil
1clove garlic
3 sprigs parsley
4basil leaves
14 ounce canned whole peeled tomatoes
Saltto taste
Juice of 1 orange

Procedure

1. Heat the oil over medium heat and add the slightly crushed garlic and whole herbs. Cook for a few minutes until softened, then add the tomatoes with their juice. Crushing with a fork in the pan, cook rapidly for 10-15 minutes. Season to taste with salt.

2. Add the orange juice and cook for an additional 3 minutes, then remove the garlic and herbs and blend or process the sauce.

3. In the meantime, cook the spaghetti to al dente. Toss with the sauce and serve.

