Roasted Spaghetti Squash with Spicy Tomato Sauce
Spaghetti di Zucca con Salsa al Pomodoro Piccante
By Lidia Bastianich, “Lidia’s Italy”

Serves 410 6

Ingredients

1 large spaghetti squash, halved lengthwise, seeded
1/4 cup extra-virgin olive oil, plus more for brushing
Kosher salt

1 medium onion, sliced

4 hot pickled cherry peppers, seeded, sliced

One 24-ounce jar tomato passata

1 teaspoon dried oregano, preferably Sicilian oregano, on the branch
Peperoncino flakes

1/2 cup coarsely chopped fresh basil

1/2 cup freshly grated Grana Padano

Directions

Preheat the oven to 425 degrees. Line a baking sheet with parchment. Brush the
cut sides of the squash with olive oil, and season with 1/2 teaspoon salf. Lay the
pieces, cut side down, on the baking sheet, and roast until a paring knife
inserted into the center of the squash slides out with just a little resistance, 25 to
30 minutes.

While the squash roasts, make the sauce. In a large skillet, heat 1/4 cup olive oll
over medium heat. Add the onion, and cook until it’s softened, about 4 minutes.
Add the chopped peppers, and cook until they're sizzling, about 1 minute. Add
the tomato passata, and bring it to a simmer. Stirin 1 cup water, the oregano, 1
teaspoon salt, and a big pinch of peperoncino. Simmer until slightly thickened,
10 to 12 minutes.

While the squash is still hot, use two forks to loosen it into strands and transfer
these to the skillet with the simmering sauce. Toss with tongs to coat the strands
in the sauce. Add the basil and grated cheese, toss well, and serve.
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