Orchiette alla rustica
1 lb orchiette or other tiny pasta

2 T oil

3 large garlic cloves, thinly sliced

1 can cannellini beans, undrained

1/3 c Kalamata olives, halved

½ c each chopped fresh parsley and diced bottled roasted red peppers

Black pepper

¼ c grated Romano cheese

Cook pasta and drain but reserve ½ c of cooking water.
Sauté garlic in oil.  Add beans, olives, ¼ c parsley, roasted peppers, and heat through.

Add the ½ c pasta water with the drained pasta and toss to mix.  To serve, sprinkle with Romano cheese and rest of parsley.

4 servings
