
26 	 SUMMER 2007	 EDIBLE EAST BAY						       www.edibleeastbay.com

PASTA WITH CHERRY TOMATOES AND 
RICOTTA SALATA OR MANOURI

Author’s own recipe, which she could never make with the 
garden’s Sungold tomatoes, because her husband ate them as 
soon as she brought home a �eshly picked batch. I originally 
used ricotta salata, but then I disco�ered manouri, a so� Greek 
cheese made �om full-fat sheep’s milk, and found that it works 
well in this recipe. 

1 pound of short pasta (penne, gemelli, etc.)
� pound ricotta salata or manouri (Greek cheese)

1 dry pint cherry tomatoes, halved
Salt, to taste

A few leaves of fresh basil, shredded

Bring a pot of water to rolling boil and toss the pasta into 
it. Place the ricotta or manouri in a serving bowl and use a 
fork to break it into small pieces. Add 1–2 tablespoons of 
hot water from the pot and work it into the cheese. Add 
the halved tomatoes to the bowl and salt to taste. Cook the 
pasta until it is �rm to the bite (al dente), drain thoroughly 
and pour into the serving bowl. Sprinkle the basil over the 
pasta. Toss well: the heat of the pasta will so�en the toma-
toes, which will release their juice. 

Serve immediately. Serves 6

preparation stage, like a prima donna purposely delaying her ar-
rival at a party in her honor. 

Finally, a�er all the corn, green beans, gypsy peppers, cucum-
bers, and squashes had been harvested, tiny green berries ap-
peared, forerunners of longed-for tomatoes. Soon a�er, the green 
globes turned dark orange or bright red and o�ered themselves to 
be picked and placed in the mouth, like savory chocolate tru�es. 
�e tomatoes ended up having to share the stage, though, with the 
giant pumpkin, which took residence next door to them, in the 
southeast corner of the garden. �e story of our urban pumpkin 
wears the colors of the fall season and I will therefore tell it in the 
next issue: Stay tuned for another episode of the garden’s saga. � 

�e Happy Forever Community Garden, located on Domingo Av-
enue at Hazel Road in Berkeley, is always open to receive visitors.   
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