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Lasagna Toss Bolognese
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Penne with Yellow Peppers and Sweet Onion



FOREWORD
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Welcome to Good Housekeeping’s collection of favorite pasta recipes. We’ve gathered the tried-and-true recipes that our editors and readers tell us they make again and again. You’ll find dozens of sauces that can be prepared while the pasta water boils—just right for those who, like many cooks, rely on serving pasta a few nights a week. Whether you’re shopping the express lane of the grocery store or finding inspiration at your local farmers’ market, there are recipes to suit.

If you like to keep dinner in the freezer, whip up our Big-Batch Tomato Sauce—you can stir in everything from store-bought meatballs to fresh shrimp or clams and deliver dinner in a flash. Having a crowd over? No problem. Check out our baked pasta chapter, where you’ll find Sunday Baked Ziti and Meatball Casserole, Spaghetti Carbonara Pie, Butternut-Squash Lasagna, and more great crowd-pleasers.

Another pasta plus is versatility. You toss it with greens and tuna to make a sublime Provençal Pasta Salad—perfect for a picnic supper or light dinner. Combined with cheese, pasta makes a delicious, proteinrich meatless meal. Even meat eaters will love our Butternut-Squash Lasagna, with its cheesy layers of roasted squash.

For special occasions you’ll find an array of impressive dishes to choose from, like our luscious Seafood-Stuffed Shells and Mint. For everyday family meals, we offer our creamiest ever Macaroni and Cheese Deluxe, Linguine with White Clam Sauce, and Spaghetti and Meatballs, plus lots of quick and easy stovetop pastas starring fresh seasonal vegetables.

Each and every one of the recipes has been triple tested in the Good Housekeeping kitchens to ensure superb results. Many of the recipes are classic Italian, while others are inspired by the cuisines of China, Vietnam, Greece, and France. Just be assured that one common thread runs throughout all of our very best pasta recipes—great taste.



SUSAN WESTMORELAND
Food Director, Good Housekeeping



PERFECT PASTA EVERY TIME!

Perfectly cooked pasta is firm yet tender to the bite, or al dente as Italians say, with sauce coating each delicious mouthful. Some of the most common mistakes—mushy (or sticky) spaghetti, watery lasagna, sauce that pools in the bottom of the bowl instead of clinging to the noodles as it should—can easily be avoided by following a few simple guidelines:

• For best taste and texture, look for pasta, either Italian or American, made from durum wheat or semolina flour. Choose pasta packaged in cardboard boxes and resist the urge to transfer it from the original box to a clear decorative container. The cardboard keeps out light, which can destroy riboflavin, an important nutrient that is found in pasta.

• Store dried pasta in a cool, dark place. Regular durum wheat pasta should last for up to a year. Whole-wheat pasta has a shorter shelf life: no longer than six months and sometimes less. Read package instructions to be sure. Fresh pasta should be refrigerated according to package directions, usually for up to a week. It can also be frozen for as long as a month. It’s best not to thaw frozen pasta before cooking.

• Use plenty of boiling water. A good rule of thumb is 4 quarts for each pound of pasta. Bring it to a rolling boil (covering the pot hastens the process), then add about 2 teaspoons of salt per pound of pasta. Salted water takes longer to boil, so be sure to add the salt just before adding the pasta. Don’t be tempted to omit the salt—it’s essential for proper seasoning.

• Stir frequently to prevent sticking. Once you’ve salted the water and it’s at a full boil, stir in the pasta. Cover the pot, if necessary, to return the water quickly to a boil. Uncover and continue cooking, stirring often, until the strands separate. There’s no need to add oil to pasta cooking water. In fact, the oil might keep the sauce from adhering to the pasta. Stirring is all you need to prevent sticking.

• Cook according to package directions. There’s no set rule for how long each pasta shape should cook. Spaghetti from one manufacturer may take longer than the same size spaghetti from another, depending on the type of wheat used and how it was processed. So always read the box—it will give you the correct cooking time.

• Check for doneness often before the suggested cooking time has elapsed. The goal is pasta that’s tender yet still slightly firm, or al dente. The only way to test it is by tasting. Remove a piece from the pot and rinse it briefly under warm water, then bite into it. There should be no hard white center. Remember that the pasta will continue cooking from the residual heat even after you drain it. If the cooked pasta will be baked later, undercook it slightly.

• Drain well in a colander, shaking to make sure all excess water has been removed. Don’t rinse pasta unless the recipe specifies to do so. Rinsing can remove starch that helps the sauce cling and provides important nutrients.
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THE SHAPE OF PASTAS TO COME

The recipes in this book use a wide variety of Italian pastas and Asian noodles, ranging from the familiar macaroni and spaghetti to the more exotic creste di gallo and rice noodles. In most cases, particularly if a shape is not common, the ingredients list will suggest an easily found substitution. If you don’t recognize the particular pasta called for, this glossary tells you what to look for. It may also be pictured in the photograph.

LONG STRANDS

Capellini: Extremely thin spaghetti—sometimes called “angel hair”

Fusilli: Wavy strands, “corkscrew pasta”

Spaghetti: Thin, round strands

Spaghettini: Thin spaghetti

Speghettoni: Thick spaghetti

Vermicelli: Very thin spaghetti—between capellini and spaghettini in thickness

FLAT RIBBONS

Egg noodles: Short, flat, and slightly curled when dry—no-yolk versions are widely available

Fettuccine: Flat noodles about ¼ inch wide

Lasagna: Very wide, flat pasta—also available in “no-cook” form

Linguine: Thin noodles about inch wide

Mafalda: Wide and with a ruffled edge

Tagliatelle: A little wider than fettuccine

TUBULAR PASTAS

Bucatini: Long, thin tubes

Elbow macaroni: Small, curved tubular pasta

Manicotti: Large tubes of pasta for stuffing

Penne: Pasta tubes with diagonally cut ends

Rigatoni: Large, ribbed tubes

Ziti: Medium tubes

SMALL PASTAS

Campanelle: Tiny bell- or flower-shaped pasta

Cavatappi: Small corkscrews

Ditalini: Short tubular pasta—very similar to tubettini

Orecchini: Pasta “earrings”

Orzo: Rice-shaped pasta

Stelline: Tiny star-shaped pasta

ONE-OF-A-KIND PASTAS

Cavatelli: Short ridged pasta

Conchiglie: Medium shells

Creste di gallo: Curved pasta with ridged edge

Farfalle: Literal translation is “butterflies”—known in America as bow ties

Gemelli: Two short strands of pasta that have been twisted together

Orecchiette: Small rounded pasta disks—literal translation is “little ears”

Radiatore: Shaped like small radiators

Rotini: Corkscrew shape

Ruote: Wagon-wheel-shaped pasta—also called rotelle

STUFFED PASTAS

Pierogi: Round Polish pasta dumplings filled with meat, potatoes, or cheese

Ravioli: Plump pasta pillows filled with cheese or meat

Tortellini: Small pasta rings filled with cheese or meat

ASIAN NOODLES

Cellophane noodles: Also called bean threads or mai fun

Chinese-style egg noodles: Wheat-flour noodles similar to egg linguine used in the dishes lo mein and chow mein

Rice sticks: Very thin noodles that are cooked by soaking or deep frying

Soba: Thin brownish noodles made from buckwheat flour

Udon noodles: Long, thick, chewy Japanese wheat-flour noodles



MATCHING PASTA TO SAUCE

Choosing the right pasta to enhance a particular sauce is a bit of an art. Shells, for example, are just right for capturing tiny bits of meat and vegetables, while delicate Asian dishes require slender noodles. The Good Housekeeping Test Kitchens have carefully chosen the pasta shapes for all the recipes that follow. If you’re devising a recipe on your own, here are some simple suggestions to help you get it right.



• Capellini, vermicelli, and other thin pastas are best with light, delicate sauces. Heavier meat sauces can slip off the strands and sink to the bottom of the bowl.

• Flat ribbons, such as fettuccine and linguine, work well with cheese and cream sauces, as well as lighter meat, vegetable, or seafood sauces.

• Tubular pastas like ziti, penne, and rigatoni are strong enough to stand up to heartier meat sauces and chunky vegetable sauces. They are also ideal in baked dishes.

• Most tiny pastas, such as ditalini and tubetti, are best suited for soups. The exception is orzo, which is good in soups but is also often combined with meat or vegetables and served as a main or side dish.
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Pasta Salad with Tomato and Bocconcini



BASIC PASTA SAUCES

Here is a simple recipe for pesto plus four more basic pasta sauces that you can turn to again and again. Serve them on their own, tossed with your favorite type of pasta, or use them in recipes specified throughout this book.



HOMEMADE PESTO

Pesto is the perfect use for all that fresh summer basil. To serve it with pasta, save ¼ cup pasta cooking water and stir it, along with the pesto, into 1 pound cooked pasta. To store the pesto, spoon it into half-pint containers and drizzle a few tablespoons of olive oil on top. Cover and refrigerate for up to one week.

TOTAL TIME: 10 MINUTES 
MAKES: ABOUT ¾ CUP

2 CUPS FIRMLY PACKED FRESH BASIL 
 LEAVES

1 GARLIC CLOVE, CRUSHED WITH 
 GARLIC PRESS

2 TABLESPOONS PINE NUTS 
 (PIGNOLI) OR WALNUTS

¼ CUP OLIVE OIL

1 TEASPOON SALT

¼ TEASPOON COARSELY GROUND 
 BLACK PEPPER

½ CUP FRESHLY GRATED 
 PARMESAN CHEESE



In blender or a food processor with knife blade attached, puree basil, garlic, pine nuts, oil, salt, and pepper until smooth. Add Parmesan and blend until combined.

EACH TABLESPOON: ABOUT 65 CALORIES | 2G PROTEIN | 1G CARBOHYDRATE 6G TOTAL FAT (1G SATURATED) | 0G FIBER | 3MG CHOLESTEROL | 256MG SODIUM
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SPAGHETTI WITH OIL AND 
 GARLIC SAUCE

Cooking mellows the garlic, creating a light yet flavorful sauce. Serve with freshly grated Parmesan cheese.

ACTIVE TIME: 5 MINUTES · TOTAL TIME: 25 MINUTES 
MAKES: 6 MAIN-DISH SERVINGS

1 PACKAGE (16 OUNCES) SPAGHETTI 
 OR LINGUINE

¼ CUP OLIVE OIL

1 LARGE GARLIC CLOVE, FINELY 
 CHOPPED

[image: 8]TEASPOON CRUSHED RED PEPPER 
(OPTIONAL)

¾ TEASPOON SALT

¼ TEASPOON COARSELY GROUND 
 BLACK PEPPER

2 TABLESPOONS CHOPPED FRESH 
 PARSLEY



1 In large saucepot, cook pasta as label directs. Drain.

2 Meanwhile, in 1-quart saucepan, heat oil over medium heat. Add garlic and cook just until golden, about 1 minute; add crushed red pepper, if using, and cook 30 seconds longer. Remove saucepan from heat; stir in salt and black pepper. In warm serving bowl, toss pasta with garlic-oil mixture and parsley.

EACH SERVING: ABOUT 360 CALORIES | 10G PROTEIN | 57G CARBOHYDRATE 10G TOTAL FAT (1G SATURATED) | 1G FIBER | 0MG CHOLESTEROL | 361MG SODIUM




EASY ADD-INS FOR OLIVE OIL AND 
 GARLIC PASTA

Spaghetti with Oil and Garlic Sauce is just the starting point for many delicious possibilities.

• Add 4 to 6 coarsely chopped anchovy fillets in oil, drained (or 1 to 1½ teaspoons anchovy paste), and 2 tablespoons capers, drained, to cooked garlic-oil mixture; reduce heat and stir until anchovies break up, about 30 seconds.

• Add ½ cup Gaeta, Kalamata, or green Sicilian olives, pitted and chopped, to cooked garlic-oil mixture; reduce heat and stir until olives are heated through, about 1 minute.

• Add 2 to 3 ounces crumbled firm goat cheese to tossed pasta; toss again.

• Add [image: 33] cup chopped dried tomatoes to pasta with garlic-oil mixture and parsley; toss.

• Substitute 2 to 4 tablespoons chopped fresh basil, oregano, chives, or tarragon for parsley.

• Add 1 bag (10 ounces) cleaned spinach, 1 can garbanzo beans, drained and rinsed, and ½ cup golden raisins; toss until the beans are heated through and the spinach is slightly wilted.
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MARINARA SAUCE

We use this versatile herbed tomato sauce in several recipes throughout the book, but it’s also a delicious pasta sauce in its own right. For a superquick meal, serve it over cheese ravioli from the refrigerator case.

ACTIVE TIME: 10 MINUTES · TOTAL TIME: 30 MINUTES 
MAKES: 3½ CUPS, ENOUGH FOR 4 MAIN-DISH SERVINGS

2 TABLESPOONS OLIVE OIL

1 SMALL ONION (4 TO 6 OUNCES), 
 CHOPPED

1 GARLIC CLOVE, FINELY CHOPPED

1 CAN (28 OUNCES) PLUM TOMATOES

2 TABLESPOONS TOMATO PASTE

2 TABLESPOONS CHOPPED FRESH 
 BASIL OR PARSLEY (OPTIONAL)

½ TEASPOON SALT



1 In nonreactive 3-quart saucepan, heat oil over medium heat; add onion and garlic and cook, stirring, until onion is tender, about 5 minutes.

2 Stir in tomatoes with their juice, tomato paste, basil, if using, and salt. Heat to boiling, breaking up tomatoes with side of spoon. Reduce heat; partially cover and simmer, stirring occasionally, until sauce has thickened slightly, about 20 minutes.

EACH ½ CUP: ABOUT 65 CALORIES | 1G PROTEIN | 7G CARBOHYDRATE | 4G TOTAL FAT (1G SATURATED) | 1G FIBER | 0MG CHOLESTEROL | 388MG SODIUM
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BIG-BATCH TOMATO SAUCE

Perfect for baked ziti and lasagna, this recipe makes a mildly seasoned sauce. Heat 2½ cups of it for each pound of pasta.

ACTIVE TIME: 15 MINUTES · TOTAL TIME: 1 HOUR 15 MINUTES 
MAKES: ABOUT 10 CUPS

3 TABLESPOONS OLIVE OIL

3 CARROTS, PEELED AND FINELY 
 CHOPPED

1 LARGE ONION (12 OUNCES), 
 CHOPPED

2 GARLIC CLOVES, FINELY CHOPPED

3 CANS (28 OUNCES EACH) PLUM 
 TOMATOES IN PUREE

1 BAY LEAF

¾ TEASPOON SALT

¼ TEASPOON COARSELY 
 GROUND BLACK PEPPER



1 In nonreactive 5-quart Dutch oven, heat oil over medium heat. Add carrots and onion and cook, stirring occasionally, until vegetables are very tender, about 20 minutes. Add garlic; cook, stirring, 2 minutes.

2 Add tomatoes with their puree, bay leaf, salt, and pepper to Dutch oven; heat to boiling over high heat, breaking up tomatoes with side of spoon. Reduce heat; cover and simmer 15 minutes. Remove lid and simmer until sauce has thickened slightly, about 20 minutes longer. Discard bay leaf.

EACH ½ CUP: ABOUT 60 CALORIES | 2G PROTEIN | 10G CARBOHYDRATE | 2G TOTAL FAT (0G SATURATED) | 2G FIBER | 0MG CHOLESTEROL | 280MG SODIUM



CLASSIC BOLOGNESE SAUCE

A staple in Bologna, Italy, this tomato-based meat sauce, enriched with cream and mellowed by long simmering, is well worth the time. Use 2½ cups sauce to coat 1 pound pasta. Freeze leftovers in small batches.

ACTIVE TIME: 10 MINUTES · TOTAL TIME: 1 HOUR 35 MINUTES 
MAKES: 5 CUPS, ENOUGH FOR 12 MAIN-DISH SERVINGS

2 TABLESPOONS OLIVE OIL

1 MEDIUM ONION, CHOPPED

1 CARROT, PEELED AND FINELY 
 CHOPPED

1 STALK CELERY, FINELY CHOPPED

1½ POUNDS GROUND MEAT FOR MEAT 
 LOAF (BEEF, PORK, AND/OR VEAL) 
 OR GROUND BEEF CHUCK

½ CUP DRY RED WINE

1 CAN (28 OUNCES) PLUM 
 TOMATOES, CHOPPED

2 TEASPOONS SALT

¼ TEASPOON GROUND BLACK PEPPER

[image: 8]TEASPOON GROUND NUTMEG

¼ CUP HEAVY OR WHIPPING CREAM



1 In nonreactive 5-quart Dutch oven, heat oil over medium heat. Add onion, carrot, and celery; cook, stirring occasionally, until tender, about 10 minutes.

2 Add ground meat and cook, breaking up meat with side of spoon, until no longer pink. Stir in wine and heat to boiling. Stir in tomatoes with their juice, salt, pepper, and nutmeg. Heat to boiling over high heat. Reduce heat and simmer, stirring occasionally, 1 hour.

3 Stir in cream and heat through, stirring constantly.

EACH ½ CUP: ABOUT 210 CALORIES | 13G PROTEIN | 6G CARBOHYDRATE 15G TOTAL FAT (6G SATURATED) | 1G FIBER | 58MG CHOLESTEROL | 696MG SODIUM




SAY CHEESE

Look beyond Parmesan and mozzarella—the pasta-topping staples—to these flavorful alternatives. For best flavor and texture, prepare cheese as you go—whether recipes call for it grated, shredded, crumbled, or sliced.



• Grana padano: A cow’s-milk cheese similar in flavor and texture to Parmesan.

• Fontina: Rich and nutty cow’s-milk cheese, a good substitute for mozzarella (it melts like a dream).

• Pecorino-Romano: Piquant and full-flavored cheese made of sheep’s milk; grate some instead of Parmesan.

•Feta: Tangy, salty, and crumbly, this cheese made of sheep’s or goat’s milk is a good way to add extra zest to citrus-tinged seafood pasta.

• Ricotta salata: A sheep’s-milk cheese similar to feta, but drier, with a milder, milky flavor; a wonderful addition to dishes accented with fresh tomatoes.

TIP Semihard and hard cheeses last several weeks in the fridge. Cover them with waxed paper, then with plastic wrap or foil. Change the wrapping every few days.
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Whole-Wheat Penne Genovese





VEGGIE 
 PASTAS

Rotelle with Ratatouille

Pasta Primavera

Portobello Pasta

Linguine with Mushroom Sauce

Penne with Yellow Pepper and Sweet Onion

Pasta with Roasted Vegetables and Arugula

Pasta with Asparagus Pesto

Whole-Wheat Penne Genovese

Pasta with Farm-Stand Veggies

Bow Ties with Tomatoes, Herbs, and Lemon

Middle Eastern Garbanzo Beans and Macaroni

Pasta with Broccoli Rabe and Garbanzos

Vegetable Lasagna Toss

Garlicky Broccoli Pasta

Spaghetti with Beets and Greens

Vegetable Lo Mein

Sesame Noodles with Carrots and Cucumber








End of sample
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