Folco's Famous Recipes

Made with Folco’s Homemade Tomato Sauce

Pasta Primavera


Penne pasta or any other variety

Fresh Garden Vegetables:

Roasted peppers
Roasted corn
mushrooms
green beans
broccoli
zucchini, or any other you may wish to use.

2 tbs of extra virgin olive oil
1 crushed garlic chopped fine
3 oz low sodium chicken broth
2 tbs of chopped fresh onions

1 jar of Folco's Homemade Tomato Sauce

Saute onions in olive oil for 3 minutes then add finely chopped garlic sauté another 2 mins. Add vegetables and chicken stock and sauté for 5 mins.  Add Folco's Homemade Tomato Sauce and cook on low heat. Add pasta to pot of boiling water. When the pasta is ready, add to sauce and serve.

Penne Arrabiata (angry pasta)

Penne pasta

Folco's Homemade Tomato Sauce

Fresh Chile peppers
2 tbs Extra virgin olive oil

Finely chop fresh Chile peppers and sauté in extra virgin olive oil add Folco's Homemade Tomato Sauce and simmer. Add pasta to boiling water when ready add to sauce and serve.
The amount of chilies you add will depend on how angry you are that day. I suggest 2 for a good day.

Penne Alla Vodka

Penne pasta

Folco's Homemade Tomato Sauce

4 oz of 35% cream
1 tbs unsalted butter
3 thin slices of prosuitto
1oz of vodka(optional)

Sauté prosuitto and butter in pan and cook for 2 mins. Add vodka and flambé till flame goes out. Add 1 jar of Folco's Homemade Tomato Sauce and 35% cream simmer for 10 mins.  Cook pasta and add to sauce and serve.

