
T HE  A R T  O F  C O O K I N G

Method
Preheat Oven to 100oC

Slice the tomatoes in half lengthways and place cut side 
up on a baking tray.
Drizzle with olive oil and sprinkle with the fruit sugar, 
sea salt, white pepper and the vinegar.
Bake in the oven for 1 hour. The tomatoes should semi 
dry and not completely dry out.
Cook linguine in boiling salted water as usual, strain in a 
colander and place back into the pan.
Mix the pesto with the olive oil and stir through  
the linguine.
Serve in warm bowls sprinkled with the semi dried 
tomatoes and the fresh basil leaves.

Ingredients
500g linguine

1 punnet Santini cherry plum tomatoes
4tbsp olive oil

2tbsp fruit sugar
Sea salt

Freshly ground white pepper
Splash red wine vinegar

190g basil pesto
100mls extra virgin olive oil

Freshly grated parmesan
Basil leaves to garnish

Linguine with Oven Dried  
Tomatoes and Pesto

My favourite type of 
pasta, it’s like squashed 
spaghetti. The tomatoes 
taste fantastic when you 
dry them yourself. Well 
worth the wait.
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