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Spaghetti with Roasted Tomato Miso Sauce 
 
From Nik Sharma: When I first created this pasta sauce for my newsletter, The Flavor Files, I was a little 
nervous. It deviates a lot from the norm, but it became one of the most popular recipes to date. Miso provides an 
instantaneous source of umami and balances out the taste of the sauce rather wonderfully. It also helps thicken the 
sauce. 
 
Serves 4 
 
3 lb [1.4 kg] cherry or grape tomatoes 
½ cup [120 ml] extra-virgin olive oil  
1 lb [455 g] dried spaghetti 
4 garlic cloves, grated 
2 tsp red pepper flakes such as Aleppo, Maras, or Urfa 
¼ cup [40 g] white or yellow miso paste 
¼ cup [15 g] grated Parmesan (use vegetarian brand) 
torn fresh basil leaves 
 
Preheat the oven to 400°F [200°C].  
 
On a baking sheet, toss 3 lb [1.4 kg] cherry or grape tomatoes with ¼ cup [60 ml] extra-virgin 
olive oil and roast until the tomatoes start to burst and turn a light golden brown, rotating the 
pan halfway through cooking, 25 to 30 minutes. Remove from the oven and transfer the 
tomatoes with the juices to a blender or food processor. Pulse on high speed into a smooth purée. 
 
While the tomatoes roast, cook the pasta. Bring a large pot of salted water to a boil and cook 1 lb 
[455 g] dried spaghetti until al dente, per the package instructions. Drain the cooked pasta and 
transfer to a large bowl.  
 
In a medium saucepan, warm ¼ cup [60 ml] extra-virgin olive oil over medium heat. Add 4 
garlic cloves, grated, and 2 tsp red pepper flakes such as Aleppo, Maras, or Urfa and swirl in the 
hot oil until fragrant and the oil starts to turn red, 30 to 45 seconds. Remove from the heat and 
whisk in ¼ cup [40 g] white or yellow miso paste. Stir in the puréed tomatoes until smooth and 



free of lumps. Return the saucepan to the stove, bring to a boil over high heat, then turn down 
the heat to low and simmer until the sauce thickens, 2 to 3 minutes. Taste and season with fine 
sea salt. Remove from the heat. 
 
Fold the spaghetti with the tomato sauce. Garnish with ¼ cup [15 g] grated Parmesan and torn 
fresh basil leaves. Leftovers can be stored in an airtight container in the refrigerator for up to 4 
days. 
 
THE COOK’S NOTES 

• Roasting the tomatoes helps concentrate their flavors and makes them taste sweeter. The 
color of the sauce will vary depending on the color of the tomatoes you use, but that 
won’t affect the final taste.  

• You can opt for a hotter red pepper here, but I prefer a much gentler heat.  
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