
1 pound small shell pasta 
2 tablespoons extra-virgin olive oil 
3 large cloves garlic, chopped small 
1/2 small to medium yellow onion* 
1 (28-ounce) can crushed Italian tomatoes 
10 to 12 fresh basil leaves, chopped small

Salt and pepper to taste
1 cup basil pesto sauce (see recipe below)
1 cup ricotta cheese 
1/2 cup grated Parmigiano-Reggiano 
1/2 pound mozzarella cheese, shredded

Bring a large pot of water to a boil and salt the water. Add small shell pasta and cook the pasta to al denté doneness which means, “firm but tender to the tooth”. The pasta needs to be a bit undercooked because it will soak up quite a bit of the sauce. 

Heat a deep skillet and add 2 tablespoons of  extra-virgin olive oil to coat the pan. Add the garlic to the oil and sauté. Add the chopped onion to the garlic and oil. Continue sautéing 5 minutes or until the onions are translucent. 

Add the tomatoes to the onions and stir. When the tomatoes begin to boil, reduce the heat to low. Stir in basil pieces to wilt them. Season the sauce with salt and pepper, to your taste. 

Preheat your broiler to high and place a rack in the center of the oven. 

Drain pasta shells. Add them to a casserole dish. Add pesto sauce, 1 cup of ricotta cheese and a handful of grated Parmigiano, too. Stir carefully and coat the hot pasta with the pesto and cheeses. Pour the hot tomato and basil sauce over the pasta. You can always save a little sauce and serve it at the table. Sprinkle mozzarella cheese over the pasta. Add a final sprinkle of Parmigiano to the mozzarella as well. Place the casserole dish under the broiler in the middle of oven, 10 to 12 inches from the heat. Let the cheese melt and bubble on top, 3 to 5 minutes.
*To easily chop the onion, cut the top end and leave the stem attached and cut the whole onion down the center. Wrap half and save it. Cut the other half into thin slices holding the onion together, then twist the slices a half turn and chop them again. Hold the tip of knife on the cutting board and lift the back of the knife up and down over the onion to 2 cloves garlic, crushed 


Basil Pesto Sauce

2 cups, packed, coarsely chopped basil leaves 
Kosher salt 
1 tablespoon pine nuts 
3 tablespoons Parmesan cheese 
1/2 to 1/3 cup olive oil 

In a food processor, place the garlic, basil, pinch salt, pine nuts and cheese and puree. Gradually blend in olive oil while the food processor is still on.




2/3 cup butter or margarine

1 1/3 cup sugar

3 teaspoons baking powder

½ teaspoon salt

4 eggs

1 teaspoon vanilla

4 cups flour

1 ½ cup melted semisweet chocolate chips

1 cup chopped nuts

1 tablespoon grated orange zest

Preheat oven to 375°
Beat butter on high speed for about 30 seconds.  Add sugar, baking powder, and salt; beat until combined.  Beat in the eggs and vanilla.  Beat in as much flour as you can with the mixer.  Stir in any remaining flour with a wooden spoon.

Divide dough in half.  Remove half to another bowl.  Add the melted chocolate, orange zest, and ½ of the nuts to one half.  Divide each half into three portions and add the remaining nuts to the other half.  With lightly floured hands, form a rope about 14 inches long.  Place a rope of each color, side by side on a baking sheet.  Twist around each other several times.  Flatten slightly to 2 inches.   Repeat with the other ropes, placing ropes about 4 inches apart on the baking sheet.

Bake in the top third of the oven for 25 minutes or until lightly browned.  Cool on the cookie sheet for about an hour.  Then slice them on the diagonal, about ½ inches thick, with a serrated knife.  Lay the slices on the baking sheet, cut side down, and return them to the oven at 325° for 10-15 minutes.  Turn them over and bake an additional 10-15 minutes.

Cool on a wire rack and store in a tightly covered container.  

Makes about 70.

Tomato and Pesto Pasta





Marbled Biscotti








