
Rice Vermicelli with Tomato 
Sauce

Ingredients
2 tsp. olive oil (optional, if using garlic 
powder)

2 cloves garlic, peeled and chopped finely 
or 1/2 tsp. garlic powder, plus extra to taste

1 (28-fluid ounce) tin crushed tomatoes 
(you can also use tinned plum tomatoes 
and puree them yourself, although note 
that the sauce will be thinner)

1/4 tsp. salt, or to taste

10 ounces ground beef or pork (optional)

1 to 2 packages rice vermicelli


Instructions 

Heat a small saucepan over medium heat with the olive oil. As soon as you smell the 
olive oil, add the garlic and sauté until you smell the garlic’s fragrance. It’s okay if it’s 
slightly browned, though be careful because garlic can burn quickly and then you’ll 
have to start over.

Add the crushed tomatoes (or pureed tinned plum tomatoes) and fill the can half full 
with water to thin slightly. Stir. Cook over medium heat until the garlic has infused and 



the sauce is warm, 5 to 10 minutes. Add garlic powder to taste if you wish for a stronger 
garlic flavour.

If you are making this tomato sauce as shown in the comic above, simply add the 
crushed tomatoes to a pot heating over medium heat, fill the can half full with water 
and thin, and add garlic powder and salt, adjusting to taste.

If you want meat added, separately fry ground beef or pork, breaking up in pieces, 
 until there’s no more pink. Season with garlic powder and add to the tomato sauce.

Bring a large pot of water to a boil and add rice vermicelli. Lower the heat slightly and 
cook until noodles are soft and white. Drain. If you like, you can stir the tomato sauce 
into the noodles (once they’ve been drained and put back in the pot), leaving some 
sauce leftover if some would like extra sauce, or you can serve the 
noodles individually and pour the sauce over.

Enjoy!

Recipe printed from zscupoftea.com                                                                                 
http://zscupoftea.com/2011/04/29/guest-post-rice-vermicelli-with-tomato-sauce-
gfcf/ 


