
Ingredients 
  12 ounces pasta of your choice (I like Rigatoni) 
  Kosher salt 
  ¼ cup olive oil 
  2 tablespoons unsalted butter (or more olive oil) 
  5 garlic cloves, 4 thinly sliced, 1 finely grated 
  1 tablespoon fennel seed 
  Crushed red pepper flakes (optional) 
  2 pounds tiny tomatoes, the smaller and sweeter the better, doesn’t matter what color 
but I like sungolds, quartered or halved depending on the size 
  2 tablespoons white distilled vinegar 
  Parmesan cheese, for grating 
 
Directions 
  Bring a large pot of salted water to a boil.  While that is happening, start the sauce. 
  Heat olive oil and butter in a large pot over medium-high heat.  Add 4 garlic cloves, 
fennel seed and a good pinch of crushed red pepper flakes (if using).  Season with salt 
and pepper and cook, stirring occasionally until garlic begins to turn a lovey golden 
brown, while the spices toast alongside, 3 – 4 minutes. 
  Add tomatoes, season with salt and pepper and turn the heat to high.  Cook, tossing or 
stirring occasionally until they burst but don’t turn to total mush (there should be 
juiciness, but not jamminess), 5 – 7 minutes (it might look thin, that’s okay).  Add 
vinegar and season again with salt and pepper.  Remove from heat while you cook the 
pasta. 
  Once pasta is cooked to a nice al dente, drain using a slotted spoon and leaving the 
water in the pasta pot).  Add pasta to the tomato pot, tossing to coat.  Add some pasta 
water to loosen things up if it needs it and keep tossing and cooking until the pasta is 
perfectly cooked and the sauce coats each piece. 
  Remove from heat and spoon into a bowl, shower it with cheese, the remaining clove 
of garlic and more pepper. 
 

This recipe is shared by my daughter, Kate . . . 
we request this for dinner quite often! 

 
I hope you enjoy it as much as we do!! 

 

Ingredients 
  1 cup sliced almonds 
  1/3 cup olive or vegetable oil 
  2 tablespoons fresh lime juice 
  1 tablespoon sugar 
  ¼ teaspoon salt 
  1/8 teaspoon coarsely ground pepper 
  1 clove garlic, finely chopped 
  2 bags (5 ounces each) sweet baby lettuces of butter and red leaf lettuce (about  
12 cups) 
  1 pomegranate, seeded (3/4 cup seeds)** 
 
Directions 
  Sprinkle almonds in ungreased heavy skillet.  Cook over medium heat 5 to 7 minutes, 
stirring frequently until almonds begin to brown, then stirring constantly until light 
brown.  Remove from skillet; set aside. 
  Meanwhile, in small bowl, beat oil, lime juice, sugar, salt, pepper, and garlic with wire 
whisk until smooth. 
  In large serving bowl, mix lettuces and pomegranate seeds.  Add dressing; toss to coat.  
Sprinkle with almonds; toss gently. 
 
  ** To seed a pomegranate, cut the crown end off the pomegranate and then make 4 
to 6 lengthwise cuts, ¼ inch deep, in the rind.  Put the pomegranate in a bowl and cover 
with cool water; let stand 5 minutes.  Holding the pomegranate under the water, break 
it apart into sections, separating the seeds from the pithy white membrane.  The edible 
sacs will sink to the bottom of the bowl and bitter, inedible membrane will float to the 
top.  Throw out the membrane and the rind.  Drain the seeds in a colander; gently pat 
dry with paper towels.  Be careful, as pomegranate juice can stain permanently. 
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Patchwork Party December 2022 
Happy New Year, Everyone!! 

Tomato Fennel Pasta 
Prep: 15 minutes 
Cook: 30 minutes 
Yield: 4 - 6 servings 

Pomegranate and Almond 
Salad 
 
Prep: 20 minutes 
 
Yield: 16 servings (1 cup each) 


