Name

Short Answer Key

1. You should add a pinch of salt to the water before adding the
spaghetti to it.

2. You should simmer the marinara sauce for about 15-20 minutes.

3. Sautéing the onions and garlic helps to soften them and develop
their flavor.

4. "Al dente" means firm but not too soft, and it'simportant because
it ensures that the spaghetti has the right texture.

5. Red pepper flakes can add some heat to the marinara sauce.
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