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CREAMY PEPPER AND TOMATO PASTA 
INGREDIENTS 

 1 red pepper 

 1 yellow pepper 

 3 large tomatoes 

 Elbow pasta (or any other kind of your choosing) 

 Half a cup of milk (of your choice) 

 A cup of vegetable stock 

 1 white onion 

 1 minced garlic bulb 

 Handful of cheddar cheese (optional) 

 Parmesan cheese (optional) 

 Salt, pepper, paprika and Italian herbs 

METHOD 

1. Pre-heat your oven to 200°c and boil your kettle. Fill up a large pan with water and begin to boil 

that. Prep your ingredients by slicing your onion, mincing your garlic and slicing your peppers 

and tomatoes in half. 

2. On an oven tray, place the sliced peppers and onions (I had to use two oven trays to fit them 

on), drizzle them both with a bit of oil. Put the peppers in the oven and pour your freshly boiled 

water from the kettle into a heat proof jug with a spoonful of veg stock in. You only need a cups 

worth of stock for later. 

3. Pour your pasta into your pan of (what should be now) boiling water. After 10 minutes, turn the 

peppers over and put your tomatoes in. Leave these in until your pepper begin to gets spots of 

burnt patches on. 

4. Whilst waiting for the peppers to fully cook, put a little bit of oil in a frying pan, heat up and put 

your sliced onions in. After about 5 minutes your onions should begin to go soft and begin 

browning. You want to add your minced garlic in at this point, and I like to sprinkle paprika over 

it all for added flavor. Keep mixing so nothing burns for a further 3 minutes.  

5. Take it off the heat and check on your peppers. If they are beginning to burn, take them out and 

load into your blender. – Your pasta should be done around now. Taste one for texture. You 

want a little bit of a bite, but still soft. If the pasta is done, turn off the heat. If not, continue 

cooking for another few minutes. 

6.  Load the onions into the blender. The stock and a half cup of the milk. Turn the blender on until 

smooth. Drain your pasta whilst the blender is working its sexy little butt off and put the pasta 

back in the pan and on the hob. 

7. When the sauce is done, pour it into your pan with the pasta and turn on the heat on to 

medium-high and keep mixing it until it begins to thicken up. When the sauce is bubbling a bit 

and has begun to thicken up, turn the heat down and grate some cheese (optional). Pour the 

cheese in and cook for another 5 minutes. 

8. Serve your pasta, sprinkle some parmesan on and garnish with some fresh herbs. 


