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Dear Friends,

We love our pasta because it is so versatile, easy to cook and ideal for any occasion. And, who doesn’t have a box or two nestled on the shelf, just waiting to make that perfect meal? But a great pasta meal is more than just a box of pasta—it’s the combination of pasta with other delicious ingredients in a way that makes you want to ask for more!

In The Big Book of Pasta, we provide that variety of pasta combinations and inspiring ideas for great meals any night of the week. Classic recipes include Fettuccine Alfredo, and Cacio e Pepe, among others. You’ll also discover many new ideas, such as a wonderful Crab Scampi with Beer, or a new take on an old favorite, Bacon, Kale and Tomato Mac and Cheese. And why not try making pasta from scratch? It’s easier than you think, and we provide recipes for a variety of shapes to choose from, including fettuccine, linguini and even filled ravioli. Look for whole wheat and gluten-free versions of homemade pasta too.

We know that getting dinner on the table quickly is always top of mind, so we’ve included features to help. Mix-and-Match Pasta and Sauce, helps with how to pair ingredients together. And if you need a great last-minute meal, there are features for that too. Jazz Up a Jar of Sauce, provides many ideas for you to try, and Three-Ingredient Pasta Sauces, is simply inspiration for quick meals.

So if you love pasta and are looking for new ideas, look no further—The Big Book of Pasta is all you need.


Enjoy!
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Look for these helpful icons:

• QUICK • = 30 min. or less, total

• MEATLESS •
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Introduction

Whether mixed in a comforting casserole or simply tossed with a sensational sauce, the meal possibilities with dried, fresh or frozen or even homemade pasta are endless—but always enjoyable.

With a few handy tips, you’ll have all that you need to make pasta that is tender, delicious and the star of the meal.

Purchasing Pointers


	Dried Pasta: Avoid broken pasta or pasta that looks cracked. It may fall apart during cooking. Be sure to check sell-by dates on packages because pasta past its prime may not perform well.

	Fresh Pasta: Avoid packages with moisture droplets or liquid inside. Pasta should be smooth and evenly colored without broken or crumbly pieces. Look for sell-by dates too.

	Frozen Pasta: Avoid packages that are frozen as a solid block and those with ice crystals or freezer burn (dry, white spots).



Storage Tips


	Dried Pasta: Label, date and store tightly covered in a cool, dry place up to 1 year.

	Fresh Pasta: Refrigerate and use by date on package. Store opened, uncooked pasta in a tightly covered container up to 3 days.

	Frozen Pasta: Freeze unopened fresh pasta in the original package up to 9 months. Leftover uncooked pasta can be frozen in a tightly covered container up to 3 months and homemade fresh pasta up to 1 month.

	Cooked Pasta: To prevent sticking during storage, toss cooked pasta with 1 to 2 teaspoons olive or vegetable oil after draining. Refrigerate tightly covered up to 5 days, or freeze up to 2 months.
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Pasta Yields

Plan on ½ to ¾ cup cooked pasta per side dish and 1 to 1½ cups per main-dish serving.

To easily measure 4 ounces of dried spaghetti, make a circle with your thumb and index finger (about the size of a quarter) and fill it with pasta.



	Type of Pasta
	Uncooked
	Cooked
	Servings



	Short Pastas
Penne, Rotini, Shells, Wagon Wheels
	6 to 7 oz
	4 cups
	4 to 6



	Long Pastas
Capellini, Linguine, Spaghetti, Vermicelli
	7 to 8 oz
	4 cups
	4 to 6



	Egg Noodles
	8 oz
	4 to 5 cups
	4 to 6




Tips for Cooking Pasta


	Use 1 quart (4 cups) water for every 4 ounces of pasta. When the water is boiling vigorously, gradually add the pasta. Reduce the heat just a bit so that the pasta can boil gently, and stir frequently to prevent sticking.

	For added flavor, add ½ teaspoon salt for every 8 ounces of pasta. Add the salt just as the water comes to a boil.

	Follow package directions for the correct cook times. For baked recipes, slightly undercook the pasta because it will continue to cook during baking.

	Cooked pasta should be al dente, or tender but firm to the bite, without any raw flavor. Overcooked pasta is mushy, waterlogged and bland.

	Unless the recipe specifies, do not rinse pasta after draining or sauces will not cling well. Pasta is usually rinsed only for cold salads.
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CHAPTER 1: Signature Pasta & Sauces



	Homemade Pasta

	Gluten-Free Homemade Pasta

	Marinara Sauce

	Puttanesca

	Bolognese

	Creamy Tomato-Vodka Sauce

	Italian Tomato Sauce

	Arrabbiata Pasta Sauce

	Short Rib–Sausage Ragu

	Basil Pesto

	Four-Cheese Homemade Ravioli

	Cacio e Pepe

	Fettuccine Alfredo

	Macaroni and Cheese

	Creamy Noodles Romanoff

	Primavera Pasta

	Manicotti

	Spaghetti and Meatballs

	Beef with Bow Tie Pasta

	Skillet Lasagna

	Italian Sausage Lasagna

	Chicken Tetrazzini

	Straw and Hay Pasta

	Ham and Broccoli Fettuccine

	Spaghetti Carbonara

	Scampi with Fettuccine

	Linguine with Spicy Red Clam Sauce

	Spaghetti with White Clam Sauce







• MEATLESS •

homemade pasta

prep time: 30 Minutes • start to finish: 1 Hour 15 Minutes • 8 servings


	2 cups all-purpose flour

	½ teaspoon salt

	2 eggs

	¼ cup water

	1 tablespoon olive or vegetable oil



1 In medium bowl, mix flour and salt. Make a well in center of flour mixture. Add eggs, water and oil to well; mix thoroughly. (If dough is too dry, mix in enough water to make dough easy to handle. If dough is too sticky, gradually add flour when kneading.)

2 Gather dough into a ball. On lightly floured surface, knead 5 to 10 minutes or until smooth and springy. Cover with plastic wrap or foil; let stand 15 minutes.

3 Divide dough into 4 equal parts. On lightly floured surface, roll one-fourth of dough at a time (keep remaining dough covered) into rectangle, 1/16 to ⅛ inch thick (if using a hand-crank pasta machine, pass dough through machine until 1/16 inch thick*). Loosely fold rectangle lengthwise into thirds. Cut crosswise into 2-inch strips for lasagna, ¼-inch strips for fettuccine or ⅛-inch strips for linguine. Unfold and gently shake out strips. Hang pasta on pasta drying rack, or arrange in single layer on lightly floured towels; let stand 30 minutes or until dry.

4 In 6- to 8-quart Dutch oven or saucepan, heat 4 quarts water (salted if desired) to boiling; add pasta. Boil uncovered 2 to 5 minutes, stirring occasionally, until firm but tender. Begin testing for doneness when pasta rises to surface of water; drain.

*Our recipes were not developed for or tested in electric extrusion pasta machines. These machines generally have specific measuring devices for dry and liquid ingredients unique to each machine. We recommend following the manufacturer’s directions.

1 Serving: Calories 150; Total Fat 3.5g (Saturated Fat 0.5g; Trans Fat 0g); Cholesterol 55mg; Sodium 160mg; Total Carbohydrate 24g (Dietary Fiber 0g); Protein 5g Exchanges: 1½ Starch, ½ Fat Carbohydrate Choices: 1½



Improvise

Add 1 tablespoon chopped fresh or 1 teaspoon dried crumbled herb leaves to flour mixture before adding eggs.

For Whole Wheat Pasta, make as directed, except use 3 cups whole wheat or white whole wheat flour and 5 eggs, beaten. Omit water.



Pasta Point

Use a large wooden board or laminated countertop for rolling out pasta dough. Avoid cold surfaces like granite, metal or marble because the dough tends to stick.





Cutting Homemade Pasta
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On lightly floured surface, roll one-fourth of dough at a time into rectangle, 1/16 to ⅛ inch thick (keep remaining dough covered).
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Loosely fold rectangle lengthwise into thirds.
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Cut pasta crosswise into 2-inch strips for lasagna, ¼-inch strips for fettuccine or ⅛-inch strips for linguine.
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Unfold and gently shake out strips. Hang strips on pasta drying rack, or arrange in single layer on lightly floured towels.
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• MEATLESS •

gluten-free homemade pasta

prep time: 30 Minutes • start to finish: 1 Hour 15 Minutes • 8 servings


	2 cups Betty Crocker™ Gluten Free all-purpose rice flour blend

	½ teaspoon salt

	2 eggs

	⅓ cup water

	1 tablespoon olive or vegetable oil



1 In medium bowl, mix flour blend and salt. Make a well in center of mixture. Add eggs, water and oil to well; mix thoroughly. (If dough is too dry, mix in water, 1 teaspoon at a time, until dough is easy to handle. If dough is too sticky, gradually add flour blend when kneading.) Gather dough into a ball. On surface lightly sprinkled with flour blend, knead 3 to 5 minutes or until firm and smooth. Cover with plastic wrap or foil; let stand 15 minutes.

2 Divide dough into 6 equal parts.* On surface lightly sprinkled with flour blend, roll one-sixth of dough at a time (keep remaining dough covered or it will dry out and crack) into rectangle, 1/16 to ⅛ inch thick (if using hand-crank pasta machine, pass dough through machine until 1/16 inch thick**). Loosely fold rectangle lengthwise into thirds. Cut crosswise into 2-inch strips for lasagna, ¼-inch strips for fettuccine or ⅛-inch strips for linguine. Unfold and gently shake out strips. Hang pasta on pasta drying rack or arrange in single layer on towels lightly sprinkled with flour blend; let stand 30 minutes or until dry.

3 In 6- to 8-quart Dutch oven or saucepan, heat 4 quarts water (salted if desired) to boiling; add pasta. Boil uncovered 2 to 5 minutes, stirring occasionally, until firm but tender. Begin testing for doneness when pasta rises to surface of water; drain.

*Gluten-free pasta dough is more fragile and can break more easily. We found working with smaller dough portions and keeping dough sheets 12 inches or shorter worked best.

**Our recipes were not developed for or tested in electric extrusion pasta machines. These machines generally have specific measuring devices for dry and liquid ingredients unique to each machine. We recommend following the manufacturer’s directions.

1 Serving: Calories 150; Total Fat 3.5g (Saturated Fat 0.5g; Trans Fat 0g); Cholesterol 55mg; Sodium 160mg; Total Carbohydrate 24g (Dietary Fiber 0g); Protein 5g Exchanges: 1½ Starch, ½ Fat Carbohydrate Choices: 1½





• MEATLESS •

marinara sauce

prep time: 15 Minutes • start to finish: 45 Minutes • 12 servings


	2 cans (28 oz each) crushed tomatoes with basil, undrained

	1 can (6 oz) tomato paste

	1 large onion, chopped (1 cup)

	8 cloves garlic, finely chopped

	1 tablespoon olive or vegetable oil

	2 teaspoons sugar

	1½ teaspoons dried basil leaves

	1 teaspoon dried oregano leaves

	1 teaspoon pepper

	½ teaspoon salt



1 In 3-quart saucepan, stir all ingredients until well mixed. Heat to boiling; reduce heat to low. Cover; simmer 30 minutes to blend flavors.

2 Use sauce immediately, or cover and refrigerate up to 2 weeks or freeze up to 1 year.

1 Serving: Calories 130; Total Fat 2g (Saturated Fat 0g; Trans Fat 0g); Cholesterol 0mg; Sodium 900mg; Total Carbohydrate 24g (Dietary Fiber 4g); Protein 4g Exchanges: ½ Starch, 1 Other Carbohydrate, ½ Vegetable, ½ Fat Carbohydrate Choices: 1½
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puttanesca

prep time: 40 Minutes • start to finish: 40 Minutes • 4 servings


	⅓ cup olive or vegetable oil

	2 cloves garlic, halved

	1 tablespoon capers

	4 flat anchovy fillets in oil, drained, finely chopped

	2 cans (28 oz each) whole tomatoes, drained, chopped

	1 small jalapeño chile, seeded, finely chopped

	1 package (16 oz) spaghetti

	½ cup sliced pitted kalamata or ripe black olives



1 In 4-quart Dutch oven or saucepan, heat oil over medium-high heat. Cook garlic in oil, stirring frequently, until golden. Remove garlic and discard.

2 Stir capers, anchovy fillets, tomatoes and chile into oil in Dutch oven. Heat to boiling; reduce heat. Simmer uncovered 15 minutes.

3 Meanwhile, cook and drain spaghetti as directed on package. Stir spaghetti and olives into tomato mixture; cook until thoroughly heated.

1 Serving: Calories 750; Total Fat 24g (Saturated Fat 3.5g; Trans Fat 0g); Cholesterol 0mg; Sodium 790mg; Total Carbohydrate 112g (Dietary Fiber 9g); Protein 22g Exchanges: 6 Starch, ½ Other Carbohydrate, 2½ Vegetable, 4 Fat Carbohydrate Choices: 7½





bolognese

prep time: 25 Minutes • start to finish: 1 Hour 10 Minutes • 12 servings


	2 tablespoons olive or vegetable oil

	1 tablespoon butter

	2 medium carrots, finely chopped (1 cup)

	1 medium stalk celery, finely chopped (½ cup)

	1 medium onion, chopped (½ cup)

	2 cloves garlic, finely chopped

	1 lb lean (at least 80%) ground beef

	¼ cup chopped pancetta or bacon

	½ cup dry red wine, nonalcoholic red wine or beef broth

	3 cans (28 oz each) whole tomatoes, drained, chopped

	1 teaspoon dried oregano leaves

	½ teaspoon pepper

	½ cup milk or heavy whipping cream



1 In 12-inch skillet, heat oil and butter over medium-high heat. Add carrots, celery, onion and garlic; cook, stirring frequently, until crisp-tender. Stir in beef and pancetta. Cook 8 to 10 minutes, stirring occasionally, until beef is thoroughly cooked; drain.

2 Stir in wine. Heat to boiling; reduce heat to low. Simmer uncovered until wine has evaporated. Stir in tomatoes, oregano and pepper. Heat to boiling; reduce heat to low. Cover and simmer 45 minutes, stirring occasionally. Remove from heat; stir in milk.

3 Use sauce immediately, or cover and refrigerate up to 48 hours or freeze up to 2 months.

1 Serving: Calories 100; Total Fat 4g (Saturated Fat 1g; Trans Fat 0g); Cholesterol 25mg; Sodium 360mg; Total Carbohydrate 8g (Dietary Fiber 2g); Protein 9g Exchanges: 1½ Vegetable, 1 Medium-Fat Meat Carbohydrate Choices: ½



Pasta Point

A staple of Northern Italy, bolognese is a hearty, thick meat sauce with canned tomatoes, wine and milk or cream. Think of it as a meat sauce with tomato versus a tomato sauce with meat.





• QUICK •

creamy tomato-vodka sauce

prep time: 10 Minutes • start to finish: 30 Minutes • 6 servings


	1 tablespoon olive or vegetable oil

	1 small onion, chopped (⅓ cup)

	2 cloves garlic, finely chopped

	1 can (28 oz) crushed tomatoes with basil, undrained

	½ cup vodka or chicken broth

	1 teaspoon sugar

	¼ teaspoon coarse (kosher or sea) salt

	⅛ teaspoon pepper

	½ cup heavy whipping cream



1 In 10-inch skillet, heat oil over medium heat. Cook onion and garlic in oil 3 to 4 minutes, stirring constantly, until crisp-tender.

2 Stir in tomatoes, vodka, sugar, salt and pepper. Heat to boiling. Reduce heat; simmer 20 minutes, stirring occasionally. Stir in whipping cream. Heat just until hot.

1 Serving: Calories 130; Total Fat 9g (Saturated Fat 4g; Trans Fat 0g); Cholesterol 20mg; Sodium 270mg; Total Carbohydrate 8g (Dietary Fiber 1g); Protein 2g Exchanges: 1 Vegetable, 2 Fat Carbohydrate Choices: ½
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• MEATLESS •

italian tomato sauce

prep time: 15 Minutes • start to finish: 1 Hour 5 Minutes • 8 servings


	2 tablespoons olive or vegetable oil

	1 large onion, chopped (1 cup)

	1 small green bell pepper, chopped (½ cup)

	2 large cloves garlic, finely chopped

	1 can (28 oz) whole tomatoes, undrained

	2 cans (8 oz each) tomato sauce

	2 tablespoons chopped fresh or 2 teaspoons dried basil leaves

	1 tablespoon chopped fresh or 1 teaspoon dried oregano leaves

	½ teaspoon salt

	½ teaspoon fennel seed

	¼ teaspoon pepper



1 In 3-quart saucepan, heat oil over medium heat. Cook onion, bell pepper and garlic in oil 2 minutes, stirring occasionally.

2 Stir in remaining ingredients, breaking up tomatoes with fork. Heat to boiling; reduce heat. Simmer uncovered 45 minutes, stirring occasionally.

3 Use sauce immediately, or cover and refrigerate up to 2 weeks or freeze up to 1 year.

1 Serving: Calories 90; Total Fat 3.5g (Saturated Fat 0g; Trans Fat 0g); Cholesterol 0mg; Sodium 670mg; Total Carbohydrate 11g (Dietary Fiber 2g); Protein 2g Exchanges: 2 Vegetable, ½ Fat Carbohydrate Choices: 1



Improvise

To make in the slow cooker, use 1 medium onion, chopped (½ cup). Substitute 1 can (28 ounces) diced tomatoes, undrained, for the whole tomatoes. Use 1 can (8 ounces) tomato sauce. Spray 3½ to 6-quart slow cooker with cooking spray. In slow cooker, mix all ingredients. Cover; cook on Low heat setting 8 to 10 hours.



Pasta Point

Make a batch or two and freeze it in portion sizes that work for you. Use it as is, or toss in some pepperoni, cooked Italian sausage and mushrooms or olives.
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• QUICK • MEATLESS •

arrabbiata pasta sauce

prep time: 10 Minutes • start to finish: 25 Minutes • 4 servings


	1 tablespoon olive or vegetable oil

	3 cloves garlic, finely chopped

	1 can (28 oz) crushed tomatoes with basil, undrained

	½ teaspoon crushed red pepper flakes

	½ teaspoon coarse (kosher or sea) salt

	⅛ teaspoon pepper



1 In 3-quart saucepan, heat oil over medium heat. Cook garlic in oil about 1 minute, stirring constantly, until golden.

2 Stir in remaining ingredients. Heat to boiling. Reduce heat; simmer uncovered about 15 minutes, stirring occasionally, until thickened.

3 Serve over cooked pasta.

1 Serving: Calories 70; Total Fat 3.5g (Saturated Fat 0.5g; Trans Fat 0g); Cholesterol 0mg; Sodium 550mg; Total Carbohydrate 9g (Dietary Fiber 2g); Protein 2g Exchanges: 1 Vegetable, 1 Fat Carbohydrate Choices: ½



Pasta Points

Be sure to cook the garlic just until golden. If the garlic burns, the sauce will have a bitter, unpleasant flavor.

Ah-rah-bee-AH-tah is the Italian word for “angry” and refers to culinary dishes with lots of spice. Tomatoes, pancetta and chiles are often used. The crushed red pepper flakes and garlic give its signature spice.
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short rib–sausage ragu

prep time: 35 Minutes • start to finish: 3 Hours 35 Minutes • 8 servings


	3 lb boneless beef short ribs

	1 teaspoon salt

	2 tablespoons olive oil

	¼ cup finely chopped carrot

	¼ cup finely chopped celery

	¼ cup finely chopped onion

	2 cloves garlic, finely chopped

	4 oz mild bulk Italian pork sausage

	½ cup dry red wine

	2 tablespoons tomato paste

	1 tablespoon all-purpose flour

	2½ cups reduced-sodium beef broth

	¼ teaspoon pepper

	2 slices bacon, crisply cooked, crumbled

	2 sprigs fresh thyme (about 5 inches long)

	2 sprigs fresh rosemary (about 5 inches long)

	  Hot cooked pappardelle or rigatoni pasta, if desired

	  Shredded Parmesan cheese, if desired



1 Heat oven to 350°F. Sprinkle ribs with salt and rub it into all surfaces. In 6-quart Dutch oven or saucepan, heat oil over medium-high heat. Cook ribs in oil 6 to 8 minutes, turning frequently, until browned on all sides (brown ribs in batches if necessary). Remove ribs; set aside.

2 Reduce heat to medium. Add carrots, celery, onion, garlic and sausage to Dutch oven. Cook 6 to 8 minutes, stirring frequently and scraping up any browned bits, until sausage is browned. Drain any fat if necessary. Stir in wine; heat to boiling. Reduce heat; simmer uncovered about 6 minutes or until wine is almost evaporated.

3 Stir in tomato paste and flour until well blended. Gradually stir in 2½ cups of the broth; stir in pepper and bacon. Place herb sprigs on counter and tie together with kitchen string, place in broth. Place ribs into broth, coating with broth on all sides. Ribs may not fit in a single layer and will not be submerged in broth mixture.

4 Cover and bake 2½ to 3 hours or until ribs are starting to fall apart when tested with fork and are well browned. Remove ribs. Skim off fat from sausage, bacon and any sauce mixture in Dutch oven and discard. Cut excess fat from ribs and discard. Pull ribs into 1-inch pieces; return to reserved sausage and bacon mixture in Dutch oven and toss to coat. Heat until hot. Serve over pasta; sprinkle with cheese.

1 Serving: Calories 440; Total Fat 31g (Saturated Fat 11g; Trans Fat 1g); Cholesterol 125mg; Sodium 750mg; Total Carbohydrate 3g (Dietary Fiber 0g, Sugars 1g); Protein 35g Exchanges: 5 Medium-Fat Meat, 1 Fat Carbohydrate Choices: 0
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• QUICK • MEATLESS •

basil pesto

prep time: 10 Minutes • start to finish: 10 Minutes • 10 servings


	2 cups firmly packed fresh basil leaves

	¾ cup grated Parmesan cheese

	¼ cup pine nuts, toasted* if desired

	½ cup olive or vegetable oil

	3 cloves garlic



1 In blender or food processor, place all ingredients. Cover; blend on medium speed about 3 minutes, stopping occasionally to scrape down the sides with a rubber spatula, until smooth.

2 Use pesto immediately, or cover tightly and refrigerate up to 5 days or freeze up to 1 month (color of pesto will darken as it stands).

*To toast pine nuts, sprinkle in ungreased skillet. Cook over medium heat 5 to 7 minutes, stirring frequently until nuts begin to brown, then stirring constantly until nuts are light brown.

1 Serving: Calories 160; Total Fat 15g (Saturated Fat 3g; Trans Fat 0g); Cholesterol 5mg; Sodium 140mg; Total Carbohydrate 1g (Dietary Fiber 0g); Protein 4g Exchanges: ½ Vegetable, 3 Fat Carbohydrate Choices: 0



Improvise

For bell pepper–basil pesto use a food processor. Decrease basil to 1 cup. Decrease oil to ⅓ cup; add ½ cup drained roasted red or yellow bell peppers (from jar). Substitute walnuts for the pine nuts.

For cilantro pesto, substitute 1½ cups firmly packed fresh cilantro and ½ cup firmly packed fresh parsley for the basil.

For spinach pesto, substitute 2 cups firmly packed fresh spinach leaves for the basil.

For sun-dried tomato pesto, use a food processor. Omit basil. Decrease oil to ⅓ cup; add ½ cup sun-dried tomatoes in oil, undrained.
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• MEATLESS •

four-cheese homemade ravioli

prep time: 1 Hour • start to finish: 1 Hour 15 Minutes • 5 servings

PASTA


	  Homemade Pasta (recipe)



FILLING


	¾ cup ricotta cheese (from 15-oz container)

	¼ cup shredded fontina cheese

	¼ cup shredded Parmesan cheese

	¼ cup shredded mozzarella cheese



1 Make pasta as directed through step 2. Divide dough into 4 equal parts. On lightly floured surface, roll one-fourth of dough at a time (keep remaining dough covered with damp towel) into rectangle 1/16 to ⅛ inch thick (if using hand-crank pasta machine, pass dough through machine until 1/16 inch thick*). Cut dough into 4 (14x4-inch) rectangles. Cover with damp towel until ready to fill.

2 In medium bowl, mix filling ingredients until well blended. On 1 dough rectangle, place 5 mounds of filling (using slightly less than 1 measuring tablespoon for each mound) about 1½ inches apart in 2 rows. Moisten dough lightly around mounds with water; top with second rectangle of dough, lining up edges of sheets. Press gently around edges to seal. Cut between mounds, using pizza cutter or knife, into 10 squares. Trim any uneven edges and reseal if needed. Repeat with remaining dough and filling.

3 In 8-quart Dutch oven or stockpot, heat 4 quarts water (salted if desired) to boiling; add ravioli. Boil uncovered 7 to 10 minutes, stirring occasionally, until tender (ravioli will rise to the top during first few minutes). Remove ravioli with large slotted spoon to colander to drain; do not rinse. Do not dump pasta and water into colander to drain or ravioli will break open. Serve with your favorite sauce.

*Our recipes were not developed for or tested in electric extrusion pasta machines. These machines generally have specific measuring devices for dry and liquid ingredients unique to each machine. We recommend following the
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		Four-Cheese Pasta Bake











		Metric Conversion Guide



		Index













		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		158



		159



		160



		161



		162



		163



		164



		165



		166



		167



		168



		169



		170



		171



		172



		173



		174



		175



		176



		177



		178



		179



		180



		181



		182



		183



		184



		185



		186



		187



		188



		189



		190



		191



		192



		193



		194



		195



		196



		197



		198



		199



		200



		201



		202



		203



		204



		205



		206



		207



		208



		209



		210



		211



		212



		213



		214



		215



		216



		217



		218



		219



		220



		221



		222



		223



		224



		225



		226



		227



		228



		229



		230



		231



		232



		233



		234



		235



		236



		237



		238



		239



		240



		241



		242



		243



		244



		245



		246



		247



		248



		249



		250



		251



		252



		253



		254



		255



		256



		257



		258



		259



		260



		261



		262



		263



		264



		265



		266



		267



		268



		269



		270



		271



		272



		273



		274



		275



		276



		277



		278



		279



		280



		281



		282



		283



		284



		285



		286



		287



		288



		289



		290



		291



		292



		293



		294



		295



		296



		297



		298



		299



		300



		301



		302



		303



		304



		305



		306



		307



		308



		309



		310



		311



		312



		313



		314



		315



		316



		317



		318



		319



		320



		321



		322



		323



		324



		325



		326



		327



		328



		329



		330



		331



		332



		333



		334



		335



		336









 

        

            		Cover



            		Title Page



            		Table of Contents



            		Introduction



        



    



OPS/image/page_025.jpg





OPS/image/page_027.jpg





OPS/image/page_023.jpg





OPS/image/page_029.jpg





OPS/image/page_019.jpg





OPS/image/cover.jpg





OPS/image/page_021.jpg





OPS/image/page_013d.jpg





OPS/image/page_015.jpg





OPS/image/page_009.jpg
Pqpp:ardellev t






OPS/image/page_013b.jpg





OPS/image/page_013c.jpg





OPS/image/page_013.jpg





OPS/image/page_013a.jpg





OPS/image/page_007.jpg





OPS/image/ch1-opener.jpg





OPS/image/page_007a.jpg





OPS/image/page_003c.gif
Betty Crocker





OPS/image/page_006.jpg





OPS/image/page_008.jpg





OPS/image/page_003.jpg





OPS/image/page_001.jpg
Houghton Mifflin Harcourt





OPS/image/page_002.png
The Betty Crocker Kitchens seal guarantees
success in your kitchen. Every recipe has been
tested in America’s Most Trusted Kitchens™
to meet our high standards of reliability, easy
preparation and great taste.
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