
Tomato & Onion Marmalade with Angel Hair Pasta   
Recipe: Melissa Schenker/Foodie for Two      March 4, 2011 
Serves 2 foodies  

 

 
5 ounces Angel Hair Pasta, or amount to your 

   liking (approx. 1 ½” loose bundle) 

4 tablespoons Extra Virgin Olive Oil 

1 Onion half (medium), diced 
Kosher Salt 

Freshly Cracked Pepper 

1/8 teaspoon Red Pepper Flakes 
1 teaspoon dried Basil 

½ teaspoon fresh Thyme Leaves 

1 medium clove Garlic, minced 
1 ¼ cups chopped tomatoes (cherry tomatoes and 

   tomatoes on the vine) 

1 tablespoon fresh Basil, julienned (cut into thin strips 
2 tablespoons Parmesan or Parmigiano Reggiano 

   cheese, freshly grated 

 
1. Cook the Pasta: 

Heat a tall pot of water to boil; add a drizzle of olive oil and a generous pinch of salt.  Stir in 

pasta and cook al dente, about 4 minutes. 

 
2. Make the Marmalade and Assemble: 

While the water is heating, start the marmalade.  Heat a medium skillet over medium-low heat 

and add 2 tablespoons of olive oil.  When hot, add the onion, ¼ teaspoon salt, 1/8 teaspoon 
pepper, 1/8 teaspoon red pepper flakes, 1 teaspoons dried basil, ½ teaspoon fresh thyme 

leaves; Sauté until tender, stirring often, about 7 minutes.  Add garlic and let cook for about 30 

seconds.  Add the diced tomatoes, a pinch of salt, 2 tablespoons olive oil, 1 tablespoon fresh 
basil and stir well.  Let simmer over low heat while the pasta finishes cooking, stirring every 

few minutes.   

 
With a spaghetti fork or tongs, transfer the cooked pasta directly to the skillet along with a few 

ladles pasta water and 2 tablespoons freshly grated Parmesan cheese; toss well to coat.  Serve 

immediately and garnish with parmesan cheese and fresh cracked pepper. 

 
 

 No need to chop the cherry tomatoes, just halve or quarter them depending on their 

size. 

 To save time, Marmalade can be made one day ahead: While pasta is cooking, reheat on 

medium-low heat and add a handful of cherry tomatoes to refresh it. 

 If Marmalade batch is doubled: Refrigerate extra in air tight container for two to three 

days. 
 

 


