Tomato Mascarpone Pasta
Serves 5
Ingredients

1 lb spaghetti
1 TBS olive oil
1 onion
5 garlic cloves
1-28 oz can diced tomatoes
5 oz mascarpone
2 tsp Italian seasoning
Salt and pepper, to taste
1/3 cup red wine
Parmesan curls, to serve
Handful fresh basil

Instructions
1. Dice the onion finely and mince the garlic.

2. Heat the oil in a large skillet over medium high heat. Add the onion and cook for 5-6 minutes, until softened, seasoning with salt and pepper.

3. Add the minced garlic and cook for 1-2 more minutes, stirring to make sure the garlic doesn't burn.

4. Pour in the diced tomatoes and add the Italian seasoning, bring the sauce to a boil, then partially cover the pan (leaving a small opening on one side between the pan and the lid) and cook the sauce over medium low heat for 20 minutes.

5. Add the red wine, and cook for 10 more minutes, still mostly covered.
6. Cook the pasta in salted water until al dente.
7. Stir the mascarpone into the finished tomato sauce. Taste and adjust seasoning.

8. Stir the pasta into the sauce along with the basil, and top it with Parmesan curls to serve.
