Toasted orecchiette with chickpeas and tomato sauce 

The Blue Room's chef and coowner Steve Johnson watched a Pugliese mama cook this elemental dish of pasta ears (penne also works well) with chickpeas and tomato sauce. The quick version uses canned chickpeas and sauce. Serves 2. 

Salt and pepper, to taste
1/2 pound orecchiette (little ears)
2 tablespoons olive oil
1 cup canned chickpeas, rinsed and drained
2 cups prepared tomato sauce 

1. In a large saucepan of boiling, salted water, cook the pasta for 6 minutes or until it is tender but still has some bite. 

2. In a large saucepan, heat the oil over medium heat. When it is hot, add the pasta and do not stir it until it has toasted at the bottom. The pasta should release itself after a couple minutes. Only the bottom layer will be toasted. 

3. Stir in the chickpeas and tomato sauce, toss them until they are heated through, and serve at once.

