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Helpful Hints


	The recipes in this cookbook are designed to make pasta dishes easy and accessible. Packaged dry pasta is used for all the recipes in this book. Many of the recipes can also be made with fresh pasta, either purchased or homemade. Adjustments will need to be made to recipes if using fresh pasta, which normally requires less cooking time. For a good-quality dry pasta, look for “durum wheat flour” as the main ingredient.

	When boiling pasta, add 1 tablespoon salt to each 8 cups of cooking water. Always reserve a bit of the cooking water when pasta is drained, in case a little water is needed at the end to add liquid to the dish. Keep in mind that adding reserved cooking water to a dish will also add salt.

	For hot pasta dishes, pasta should generally be cooked to al dente stage, making the pasta soft but still firm.

	For cold pasta dishes, pasta should generally be cooked until soft and tender and then cooled before using in recipe.

	Some recipes in this book require specific types of pasta as listed in the ingredients. Some recipes require only a certain size of pasta, and the actual shape is chosen by the cook. For example: “Small pasta” can be orzo, ditalini, tiny shells, etc. “Medium pasta” can be penne, farfalle, bowties, etc. “Large pasta” can be spaghetti, linguine, fettuccine, tagliatelle, etc.
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#1 Silky Penne Breakfast Skillet

MAKES 4–6 SERVINGS


	12 ounces bacon, diced

	1 large sweet onion, diced

	2 tomatoes, diced

	1 teaspoon smoked or regular paprika

	6 cups whole milk

	16 ounces penne pasta

	1 tablespoon butter

	¼ cup finely grated Parmesan cheese

	kosher salt

	freshly ground black pepper



In a large frying pan over medium heat, cook bacon about 3 minutes, stirring frequently. Add onion and stir and cook about another 3 minutes, until onion is softened. Add tomatoes and paprika and cook another few minutes, until most of the liquid from tomatoes has evaporated. Remove frying pan contents, leaving bacon fat in pan, and set aside.

Pour milk into frying pan and bring to a simmer. Add penne and stir, bringing back to a simmer. Reduce heat to medium-low and continue to cook about 15 minutes, stirring every 2 minutes. When milk is silky and thickened, add butter to frying pan and stir until melted. Add Parmesan cheese and stir until melted and incorporated. Check penne to make sure it is soft, add salt and pepper to taste, and then spoon onto serving plates. Scatter bacon mixture on top of each serving. Serve immediately.





#2 Leftover Spaghetti Egg Nests

MAKES 6 SERVINGS


	½ cup marinara sauce

	4 ounces mozzarella cheese, grated

	8 large eggs, divided

	3 cups cooked spaghetti

	cooking oil spray

	1 tablespoon everything bagel seasoning, divided



Preheat oven to 400 degrees.

In a large bowl, stir together the marinara, cheese, and 2 of the eggs. Add spaghetti and stir until it is evenly coated. Use a muffin tin for 6 large muffins (each muffin cup should hold 1 cup) or 6 ramekins that each hold 1 cup. Lightly spray muffin tins or ramekins with oil. Spoon a generous ½ cup of spaghetti mixture into each tin or ramekin. Using fingers, create a large hole in the middle of each clump of spaghetti mixture, pushing mixture against the sides and bottoms of tins or ramekins. Bake 20 minutes.

Crack 1 egg into each muffin cup. Bake another 8–10 minutes, according to how soft you like your eggs. Sprinkle a little seasoning on top of each egg.

Let muffin tins stand about 5 minutes on countertop. Run a rubber spatula around the edges of spaghetti nests, making sure they are loosened at the sides and bottom. Serve immediately.





#3 Leftover Spaghetti Frittata

MAKES 8 SERVINGS


	12 ounces cooked and cooled spaghetti

	8 large eggs

	½ cup plain Greek yogurt

	1 teaspoon freshly ground black pepper

	1 teaspoon nutmeg

	½ cup diced ham or cooked bacon

	2 cups chopped spinach

	¾ cup grated Romano or Asiago cheese, divided

	2 cups grated mozzarella cheese, divided

	2 tablespoons butter



Preheat oven to 375 degrees. Place a 12-inch ovenproof frying pan in oven to heat.

Place spaghetti in a large mixing bowl. In a medium bowl, whisk together the eggs, yogurt, pepper, and nutmeg. Pour this mixture over spaghetti and toss. Stir in ham, spinach, ½ cup Romano cheese, and 1½ cups mozzarella cheese.

Remove frying pan from oven. Add butter to frying pan and stir until melted butter coats the bottom of frying pan. Pour spaghetti mixture into frying pan. Bake 15 minutes.

Remove frying pan from oven and sprinkle on remaining ¼ cup Romano cheese and ½ cup mozzarella cheese. Turn oven to broil on high heat. Place frying pan at top of oven and broil 2–3 minutes, watching closely so as not to burn.

Let stand at room temperature for 10 minutes. Cut into wedges and serve.





#4 Creamy Corn Shrimp Orzo

MAKES 4–6 SERVINGS


	16 ounces peeled and deveined medium shrimp

	1 tablespoon Old Bay seasoning

	3 tablespoons olive oil, divided

	1 medium sweet onion, diced

	2 cups fresh or frozen thawed corn kernels

	3 cloves garlic, minced

	8 ounces orzo pasta

	3 cups chicken broth

	1 can (14 ounces) coconut milk

	2 teaspoons minced thyme leaves

	2 tablespoons lemon juice



Place shrimp in a small bowl and toss in seasoning and 2 tablespoons oil. Heat a large frying pan to medium-high heat. Add shrimp in a single layer and sear until lightly browned. Turn shrimp over and cook another minute. Remove shrimp and set aside.

Add to frying pan the remaining 1 tablespoon oil. Add onion and sauté 3–4 minutes, until translucent. Add corn and garlic and sauté 3 more minutes. Stir in orzo and cook 1–2 minutes, until orzo is lightly toasted.

Stir in broth and bring to a boil. Reduce to a low simmer and cook 8–10 minutes, stirring occasionally, until orzo is softened and liquid is absorbed. Stir in coconut milk and turn off heat. Stir in shrimp, thyme leaves, and lemon juice. Serve immediately.





#5 Spinach Artichoke Orzo

MAKES 4–6 SERVINGS


	8 ounces orzo pasta

	½ cup pine nuts or other diced nuts

	½ cup diced red onion

	4 ounces (about 4 cups) spinach leaves, chopped, divided

	1 jar (8 ounces) marinated artichoke hearts, divided

	4 ounces cream cheese, softened

	3 tablespoons olive oil

	2 tablespoons red wine vinegar

	1 tablespoon Dijon mustard

	1 tablespoon sugar or sweetener of choice

	1 teaspoon kosher salt



Boil orzo in salted water according to package directions. Drain, then toss orzo with nuts and red onion. Toss 1 ounce (about 1 cup) of spinach into orzo mixture. Remove 1 or 2 artichoke hearts from jar and dice and toss into orzo mixture.

In a blender, blend the cream cheese, remaining 3 ounces (3 cups) spinach, and the remaining contents of the jar of artichokes with its liquid until very smooth. Stir blender mixture into orzo mixture. Chill mixture until using, at least 1 hour.

In a small bowl, whisk together the oil, vinegar, mustard, sugar, and salt. Stir into orzo mixture just before serving.





#6 Saucy Peanut Ramen

MAKES 4–6 SERVINGS


	3 packages (3 ounces each) ramen noodles, seasoning packets discarded

	⅓ cup peanut butter

	¼ cup plain Greek yogurt or light sour cream

	3 tablespoons soy sauce

	2 tablespoons rice vinegar

	1–2 tablespoons sriracha or chile garlic sauce

	2 tablespoons honey

	1 tablespoon sesame oil

	2 green onions, thinly sliced

	½ cup diced red bell pepper

	½ cup frozen peas

	¼ cup diced roasted, salted peanuts



Boil ramen noodles for 3 minutes. Drain, reserving 1 cup cooking water.

In a medium bowl, stir together peanut butter, yogurt, soy sauce, vinegar, sriracha, honey, and sesame oil.

Place drained noodles in a large serving bowl. Stir in green onions, bell pepper, and peas. Using tongs, toss noodles until well coated with sauce. Add a little cooking water as desired for creaminess. Sprinkle on peanuts just before serving.





#7 Bowties, Basil, and Brie

MAKES 4 SERVINGS


	12 ounces bowtie pasta

	3 tablespoons olive oil

	1 shallot, minced

	3 cloves garlic, minced

	1 tablespoon flour

	6 ounces Brie cheese

	1 can (14 ounces) evaporated milk

	2 teaspoons lemon zest

	⅓ cup basil leaves in thin slices



Boil bowties in salted water according to package directions. Drain, reserving ½ cup cooking water.

In a frying pan over medium-high heat, add oil and then shallot and cook for a few minutes, until softened. Add garlic and cook another minute. Add flour and cook 1 minute, until incorporated.

Transfer frying pan mixture to a blender. If desired, remove outer skin from Brie before cutting into chunks, and add to blender. Add evaporated milk and blend until very smooth. Pour blender mixture into frying pan. Add bowties and a little reserved cooking water to desired thickness. Toss in the lemon zest and basil. Serve immediately.
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