
I N S T R U C T I O N S
In a baking dish, combine tomatoes, olive oil, salt, 
pepper & italian seasoning (if you have). Place in 405 
degree oven for 25-30 minutes until they burst (this 
can be prepared ahead of time).

Cook pasta according to package directions for al 
dente in a large pot of salted, boiling water. Drain 
when ready.

In large skillet or saucepan, heat olive oil over medium. 
Add garlic, red pepper, salt, pepper and sauté until 
golden (about 2 minutes).  Add wine, tomatoes and 
butter. Reduce heat and simmer until pasta is ready 
(about 5 minutes).

Add drained pasta to skillet and toss to evenly coast 
pasta with sauce.

Top with basil and fresh grated parmesan.

WHITE WINE SAUCE 
LINGUINe
Bursting with fresh flavor, this is an incredibly easy white 
wine sauce pasta that is perfect to prepare for a simple 
and delicious Lenten meal. 

Tomatoes:
1 pack cherry tomatoes 
2 tbsp olive oil 
Salt 
Pepper

Garnish & Pasta:
Fresh Basil 
1 box Linguine 
Parmesan cheese 
for topping 

Sauce Ingredients:
5 tbsp butter 
1/4 cup olive oil 
1/2 cup dry white wine 
(substitute: chicken broth) 
4 garlic cloves, minced 
1/2 lemon juiced 
1/2 tsp red chili fl akes 
Salt 
Pepper 

Prepared Sides & Dessert:
Cesar Salad
Ciabatta
Brownies



St. Joseph’s Table
Pope Francis in his Apostolic Letter 
Patris  Cordes, “With a Father’s Love,” 
declared 2021 the Year of Saint Joseph. 
The Italian tradition Tavola di San 
Giuseppe “Saint Joseph’s Table” dates to 
the Middle Ages when there was severe 
drought and famine in Sicily. Today this 
tradition is a symbolic “thank you” and 
renewal of the Sicilian people’s devotion 
to Saint Joseph, typically celebrated in 
a parish hall as a feast filled with pasta, 
vegetables, traditional pastries, breads, 
and fish. 

Friday, March 19, 2021

Virtual Mass @ 9am PST
Watch on Catholictrojan.org or 
Facebook @USCCarusoCatholicCenter

Cook-Along  @ 5pm PST on Zoom
Meeting ID: 874 2244 8805 
Passcode: StJoseph

Special thanks to

Taylor Felix McAllister
Taylor’s Table, YouTube

Jay Fagnano, Thrive Kitchen LA
Thrivekitchenla.com


