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Recipe Developed Exclusively by Mulvaney’s B&L - A farm-to-table devotee restaurant in Midtown Sacramento 

Ingredients Directions
Olive oil
3 cloves of garlic, lightly smashed 
and peeled
1 medium onion, roughly chopped
3 anchovy fillets
28 oz can whole or crushed toma-
toes in juice
Freshly ground black pepper to 
taste
½ cup pitted olives, kalamata or 
picholine
2 tbsp capers
Crushed red pepper flakes to taste
1-pound dry linguine 
Grana Padano cheese for grating
Chopped fresh parsley, oregano, 
marjoram or basil leaves for gar-
nish, optional

1. Put garlic, onion, herb, and anchovy in a blender.  Add oil half way up 
solids, blend until smooth.

2. Scrape paste out into sauce pan and cook over medium heat, stirring 
all the while.

3. As water evaporates, the oil will start to separate out and the onion 
and garlic will begin to fry.  Keep going until the kitchen fills with the 
smell of the aromatics.  Toast as much as you like but don’t burn it.   

4. Pour canned tomatoes in mixer container to rinse out the leftover 
paste, then pour tomatoes into the pan.  

5. Turn down, stir to scrape up any bits, and stir in olives, capers, and 
chili flakes.  

6. Bring it up to a simmer, checking along the way for salt, pepper and 
chili. Turn off heat once it has simmered for 2-3 minutes.

7. When you are ready to eat, cook your pasta in a pot with lots of boil-
ing salted water until al dente. Drain and transfer to a large mixing 
bowl and add sauce. Toss to coat. 

8. You can grate a little cheese in here too. If the pasta is too dry, add 
some of the pasta water to loosen things up.  

9. Transfer to serving bowl or plate individually, artfully twisting pasta 
and topping with remaining sauce and garnish with cheese and herb 
leaves.
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