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2 Tbsp ail

2 Thsp garlic, minced

1/2 pack beef tapa, store-bought (480g), sliced into thin strips
1 pouch DEL MONTE Carbonara Sauce (200g)

1/4 cup water

1 pack DEL MONTE Spaghetti (175g), cooked

1. Sauté garlic in oil until aromatic. Add the tapa and sauté until the tapa is browned.
2. Pour in the DEL MONTE Carbonara sauce.
3. Mix the sauce then add water. Let it simmer for 3 minutes. Pour over the cooked pasta and serve.

Use a large frying pan to sauté the tapa. This gives the tapa enough room to brown while sautéing. An over
crowded pan causes the meat to release its juices so the meat ends up cooking in liquid and will take a long
time to brown.

e Sautéing
e Simmering
¢ Slicing
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