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INGREDIENTSIEORJRASTAYSALAD)

1 (8 ounce) package uncooked tri-color rotini pasta

6 ounces pepperoni sausage, diced

6 ounces provolone cheese, cubed

1 medium red onion, very thinly sliced and cut into 1-inch pieces
1 small cucumber, thinly sliced

3/ cup chopped green bell pepper

3s cup chopped red bell pepper

1 (6 ounce) can pitted black olives, drained

/s cup minced fresh parsley

/s cup grated Parmesan cheese

INGREDIENTS, DRESSING,

/2 cup olive oil

/s cup red wine vinegar

2 cloves garlic, minced

1 teaspoon dried basil

1 teaspoon dried oregano

/2 teaspoon ground mustard seed
/s teaspoon salt

s teaspoon ground black pepp
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CONTINUATION

Step 2
® Add pasta and cook until tender, about 10 minutes.

Step 3
® Stir in undrained beans and cook until heated through, 3 to 4 minutes.
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17 CONTINUATION

Step 2
® Add undrained tomatoes, basil, sugar, oregano, salt, and pepper; stir to

combine as it comes to a boil. Continue to boil until most of the liquid
evaporates, about 5 minutes.

Step 3
® Remove from the heat. Pour in cream and butter; stir to combine.

Step 4
® Return to the stove and simmer over low heat for 5 more minutes.
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METHODXOESPRERPARATION:

® Gather all ingredients.

® Bring a large pot of lightly salted water to a boil. Add rotini and cook
until tender yet firm to the bite, 8 to 10 minutes. Drain, rinse with cold
water, and drain again.

® Transfer drained, cooked pasta to a large bowl. Add pepperoni,
provolone cheese, red onion, cucumber, bell peppers, olives, parsley, and
Parmesan cheese.

® Mix olive oil, vinegar, garlic, basil, oregano, ground mustard, salt, and
pepper for dressing in a jar with a lid. Seal the jar, and shake until well
combined.

® Pour dressing over the pasta salad; toss until well coated. Serve
immediately, or cover and chill in the refrigerator for up to 8 hours
before serving.
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35.Easy Olive Oil, Tomato, and Basil Pasta--- --74
36.World's Best Pasta Sauce-==-=-=========- - 75
37.Three Cheese Baked Pasta------------ --77
38.Penne Pasta with Spinach and Bacon--

39.Chef John's Creamy Mushroom Pasta-- -- 81
40.Chicken Fajita Pasta Bake--=-=-=-=-=--- - 83
41.Rainbow Pasta Salad------- -- 85
42 Joel's Jerk Chicken Pineapple Pasta-- -- 86
43.Pasta Sauce with ltalian Sausage---- -- 88
44.Spinach Basil Pasta Salad-------- --90

45.Balsamic Chicken and Pasta- --92

46.Pesto Pasta Caprese Salad-- - 94
47.Greek Pasta Salad---=-=-=-=---- -- 95
48.Mizithra Browned Butter Pasta-- - 97
49.Chinese Cold Pasta Salad----=-==-===-=---- --98

50.Linguine Pasta with Shrimp and Tomatoes- --- 99
51.Spence's Pesto Chicken Pasta----=--=--=---. --= 101
52.Chef John's Pasta Primavera-- ---103
53.Tomato and Garlic Pasta-----=-=-=-=-- ---106
54.Cabbage and Smoked Sausage Pasta-- ---108
55.Broccoli Garlic Angel Hair Pasta------ --- 110
56.Mandarin Chicken Pasta Salad--- -—--112
57.Baked Pasta---=---=-==snmsmemmmmmmemeo oo -1y

58.Bow Tie Pasta with Broccoli, Garlic, and Lemon
59.Roasted Veggie Pasta---=--==-==neesecuecnaanaan --118
60.Creamy Sun-Dried Tomato Pasta--
61.Asparagus, Chicken and Penne Pasta
62.Chef John's BLT Pasta----==-==-==--- 124
63.Shrimp and Feta Cheese Pasta ---126

64.Seafood Pasta Salad--=--=-=---- --- 928
65.Simple Pasta Salad ---130
66.Pasta with Italian Sausage and Pumpkin Sauce: ---4132
67.Rich Pasta for the Poor Kitchen-- --=43Y4
68.Sesame Pasta Chicken Salad--=--=-=-==-=-=-- -136
69.Roasted Tomato Pasta with Feta and Shrimp-------- 138

70.Chicken and Bowtie Pasta with Asiago Cream Sauce-
71.Awesome Ham Pasta Salad--========nemmecmecmecnnnnns, - 142
72.Fra Diavolo Sauce With Pasta--------- -14y
73.Turkey Bake with Whole Wheat Past@--az----========snsmmmmemamme oo eeeee
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INGREDIENTS,

2 cups flour

3 large egds, at room temperature
2 tablespoons olive oil

1 teaspoon salt

2 tablespoons water, or as needed

METHODXOENPRERPARATION:

® Gather all ingredients.

® Mix flour, eggs, olive oil, and salt in a bow! until combined. Add water, 1
teaspoon at a time, to flour mixture until a smooth, thick dough forms.

® Turn dough out onto a lightly floured work surface and knead for 10
minutes. Let dough rest for 5 to 10 minutes.

Jessicalbiogo
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INGREDIENTS,

® 1 tablespoon olive oil

® 12 ounces sweet bulk Italian sausage

® 1 stalk celery, diced

® /> yellow onion, chopped

® 3/3 cup dry elbow macaroni

® /3 cup tomato paste

® 3 cups chicken broth, or more as needed, divided

® /3 teaspoon crushed red pepper flakes, or to taste

® /3 teaspoon dried oregano

® Salt and freshly ground black pepper to taste

® 3 cups chopped Swiss chard

® 1 (15 ounce) can cannellini (white kidney) beans, drained
® /3 cup grated Parmigiano-Reggiano cheese, plus additional for serving,
or to taste

METHODXOENPRERPARATION:

® Heat oil in a skillet over medium-high heat. Cook and stir sausage in the
hot skillet until browned and crumbly, about 5 minutes.

Jessicalbiogo
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1.Pasta e Fagioli (Pasta and Beans)-=-=====m=mammmmmemmmm oo 06
2.Pasta Fazool (Pasta e Fagioli)---- . 08
3.Easy Homemade Pasta-----=====-=---- - 10

4,Pasta Salad with Homemade Dressing-
R T T L e ————

6.Tomato-Cream Sauce for Pasta- - 16
7.Pesto Pasta-=====s=ssmecunnnanna- - 18
8.Quick ltalian Pasta Salad-- - 20

9.Shrimp Scampi with Pasta - 22
10.Savory Sea Scallops and Angel Hair Pasta- --- 24
11.Pizza Pasta Bake with Sausage---- --- 26
12.MeMe's Pasta Fagioli----------- - 28

13. Antipasto Pasta Salad

15.Pan-Seared Lemon Tilapia with Parmesan Pasta--- - 34
16.Chicken Club Pasta Salad--==-=====nu-nucmucnen---, === 36
17.Quick Greek Pasta Salad with Steak- --- 38
18. Shrimp and Pasta Salad --- 40
19.Pasta Con Sarde (Pasta with Sardlnes) - 42
20Easy Pasta Fagioli--===-=======czusuuuu--- 44
21.Buffalo Chicken Pasta Salad--- - 46
22Fresh Semolina and Egg Pasta --- 48
23.0ne Pan Orecchiette Past: --- 50
24 Baked Lemon-Basil Pasta-- --- 52
25.BLT Pasta Salad-=--=====nsmnummumnannnn - 54
26.Pasta with Fresh Tomatoes and Corn----- - 56
27 Cheryl's Spinach Cheesy Pasta Casserole - 58
28 Mexican Pasta---========s=s-nmmmommummnnanan - 60
29 Pesto Pasta with Chicken-- - 62
30.Garlic Shrimp Pasta Bake- - 64
31.THE Pasta Salad------------ 66
32.Tomato Basil Penne Pasta----=--=----- 68
33.Chicken Piccata with Angel Hair Pasta- --- 70
34.Habanero Pepper Cream Pasta--=-========mm=mmmmmmm oo 72
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PESTO PASTA

INGREDIENTS,

1 (16 ounce) package pasta

2 tablespoons olive oil

/2 cup chopped onion

2 /> tablespoons pesto

salt to taste

ground black pepper to taste

2 tablespoons grated Parmesan cheese

METHODXOENPRERPARATION:

® Fill a large pot with lightly salted water and bring to a rolling boil. Stir in
pasta and return to a boil. Cook pasta uncovered, stirring occasionally,
until tender yet firm to the bite, about 8 to 10 minutes. Drain and
transfer into a large bowl.

® Meanwhile, heat oil in a frying pan over medium-low heat. Add onion;
cook and stir until softened, about 3 minutes. Stir in pesto, salt, and
pepper until warmed through.
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PASTA SALAD

INGREDIENTS,

1 pound tri-colored spiral pasta

1 (16 ounce) bottle Italian-style salad dressing
6 tablespoons salad seasoning mix

2 cups cherry tomatoes, diced

1 green bell pepper, chopped

1 red bell pepper, diced

/2 yellow bell pepper, chopped

1 (2.25 ounce) can black olives, chopped

METHODXOESPREPARATION:

® Gather all ingredients.

® Bring a large pot of lightly salted water to a boil. Cook pasta in the
boiling water, stirring occasionally, until tender yet firm to the bite,
about 10 to 12 minutes; rinse under cold water and drain.

Jessicalbiogo
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74.Cajun Chicken Pasta--- ----148
75.Creamy Garlic Pasta----=------- ---=150
76.Suki's Spinach and Feta Pasta-
77 .Pasta Fagioli Soup with Bacon-
78.ltalian Pasta Salad 1-=-==-=-==--- --156
79.Sausage Pasta---------
80.Cheesy Sausage Pasta---

81.Vegetarian Baked Pasta- - 161
82.Pasta with Tuna Sauce---=-==-=-=----- --163
83.Cheesy Butternut Squash Pasta Sauce- -165
84.Angel Chicken Pasta-----==-==ssmeecacmannnnn- ---467

85.Pasta with Scallops, Zucchini, and Tomatoes
86.Baked Pasta with Sausage and Baby Portobello Mushroom White Sauce--

87.Phenomenal Chicken and Pasta in Creamy Pesto Sauce- -173
88.Pasta e Fagioli a la Chez lvano--==-==-==remnecuecnannnan --175
89.Pasta with Peas and Sausage---=-==-=====uunueau-- -177
90.Bow Tie Pasta with Sausage and Sweet Peppers- -178
91.Shiitake Angel Hair Pasta---==-===s=numnummucnannnn -179

92.Pasta Pomodoro--------- --181
93.Pasta Pancetta----=-=====s=mnmecauuanan -183
94.Pasta Primavera with Smoked Gouda- -185
95.Pasta Siciliano--=-==-==-smnecuumancaaann ---487

96.Pasta with Asparagus- ---189

97 .Sicilian Anchovy Pasta------- --191
98.Garbanzo Tomato Pasta Soup------=======-=-- 193
99.Parmesan-Crusted Shrimp Scampi with Pasta-- ---495

100.Teena's Spicy Pesto Chicken and Pasta----=-===-===nmnmnmmmmmmee oo 197

............................................................. 199
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15 CONTINUATION

IMETHODNOFNPREPARATION:]
Step 3

® Whisk Italian dressing and salad spice mix together until smooth.
Combine pasta, tomatoes, bell peppers, and olives in a salad bowl.

Step 4
® Pour dressing over salad and toss to coat.

Step 5
® Refrigerate salad, 8 hours to overnight.

Step 6
® Enjoy!
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METHODXOESPRERPARATION:

® Reduce heat to medium. Add diced celery and chopped onion. Cook until
onions are translucent, 4 to 5 minutes. Add dry pasta; cook and stir for 2
minutes.

® Stir in tomato paste until evenly distributed, 2 to 3 minutes. Pour in 3
cups broth; increase heat to high and bring to a boil. Stir in red pepper
flakes, oregano, salt, and pepper. Reduce heat to medium and let simmer,
stirring often, for about 5 minutes. Add more broth if needed.

® Place chopped chard in a bowl. Cover with cold water and rinse leaves;
any grit will fall to the bottom of the bowl. Transfer chard to a colander
to drain briefly; add to soup. Cook and stir until leaves wilt, 2 to 3
minutes.

® Stir in white beans; continue cooking and stirring until pasta is tender, 4
to 5 minutes. Remove from heat and stir in grated cheese. Serve topped
with additional grated cheese.
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19 CONTINUATION

IMETHODNOFNPREPARATION:]
Step 3

® Add pesto mixture to hot pasta; stir in grated cheese and toss well to
coat.
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Jessica Diogo was born in Guarabira in Paraiba - Brazil.
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In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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IMETHODNOFNPREPARATION:]
Step 4

® Dijvide dough into 8 balls; use a pasta machine to roll and cut dough into
desired pasta shape.
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ASTA E FAGIOLI
P (PASTA AND
BEANS)

INGREDIENTS,

® 1 tablespoon olive oil

® 1 medium onion, chopped

® 2 stalks celery, chopped

® 3 cloves garlic, minced

® 2 teaspoons dried parsley

® 1 teaspoon Italian seasoning

® 3 teaspoon crushed red pepper flakes

® salt to taste

® 1 (14.5 ounce) can chicken broth

® 2 medium tomatoes, peeled and chopped
® 1 (8 ounce) can tomato sauce

® /> cup ditalini or other small pasta

® 1 (15 ounce) can cannellini beans, with liquid

METHODXOENPRERPARATION:

® Heat olive oil in a large saucepan over medium heat. Add onion, celery,
garlic, parsley, Italian seasoning, pepper flakes, and salt; cook and stir
until onion is translucent, about 5 minutes. Stir in chicken broth, tomato
sauce, and tomatoes. Reduce the heat to low and simmer for 15 to 20
minutes.
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INGREDIENTS,

2 tablespoons olive oil

1 medium onion, diced

1 clove garlic, minced

1 (14.5 ounce) can Italian-style diced tomatoes, undrained
1 tablespoon dried basil leaves
3s teaspoon white sugar

/s teaspoon dried oregano

/s teaspoon salt

s teaspoon ground black pepper
2 cup heavy cream

1 tablespoon butter

METHODXOENPRERPARATION:

® Heat olive oil in a saucepan over medium heat. Add onion and cook until
translucent, about 5 minutes, stirring the garlic in during the last minute

Jessicalbiogo
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