
 
 

12 oz. cooked penne pasta 

1 large yellow onion, chopped 

4 large garlic cloves, minced 

4 tomatoes, peeled and chopped 

1/2 green bell pepper, chopped 

2 tablespoons chopped parsley 

1/2 cup frozen peas, thawed 

1/2 cup frozen corn, thawed 

2 teaspoons dried basil 

1 tablespoon dried oregano 

2 tablespoons tomato paste 

1 - 15 oz. can tomato sauce 

1 cup water 

Olive oil 

Salt & Pepper 

1 cup shredded Parmesan cheese 

 

Heat a large skillet with olive oil.  Add the onion and cook, stirring occasionally, until lightly browned - 

about 8 minutes.  Add the garlic and mix well.  Cook for a couple of minutes until fragrant. Add the bell 

pepper, parsley and tomatoes.  Cook for a couple of minutes.  Add the tomato paste, tomato sauce, 

oregano, basil and water.  Stir well, making sure to dissolve the tomato paste completely.  Bring to a 

simmer and cook for 15 minutes. 

Heat the oven to 350 degrees. 

Add the peas and corn to the tomato sauce.  Season with salt and pepper and cook for an extra 5 

minutes.  Add the cooked penne to the sauce and mix well.  Transfer the pasta to a casserole dish and 



 
 

top with Parmesan cheese.  Place in oven and bake for 25 to 30 minutes, until sauce is bubbly and 

cheese is melted. Serve and enjoy! 

 

www.http://TheFrugalChef.com 

©TheFrugalChef™2010 

 


