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Directions:					             Preheat oven to 400*F


Combine the cottage cheese, ricotta cheese, 1/2 cup mozzarella, and parsley in a bowl.  Cook pasta to al dente and drain.  Heat the oil in the same pot over medium heat.  Add the onion and cook stirring occasionally, until translucent, about 5 minutes.  Add the garlic and cook 30 sec. more.  Add the tomatoes, tomato sauce, oregano, rosemary, chili flakes, salt and pepper.  Bring to a boil, then reduce heat and simmer for 10 minutes until sauce thickens slightly.  Return pasta to pot with sauce and turn off heat.  Add cottage cheese mixture.  


Spray a 9x13 in baking dish with cooking spray, then transfer pasta mixture to pan.  Top with remaining cheese.  Bake until heated through, about 30 min.


 





Pasta e Fagioli


4 sprigs fresh thyme


1 large sprig fresh rosemary


1 bay leaf


2 Tbsp olive oil


1 Tbsp butter


1 cup chopped onion


3 oz pancetta, chopped


2 tsp minced garlic


5 3/4 cups low-sod. Chicken broth


2 (14.5oz) cans red kidney beans drained & rinsed


3/4 cup elbow macaroni


Freshly ground black pepper


1/3 cup freshly grated Parmesan


 





Four Cheese Baked Pasta


1 pound whole wheat pasta of choice


1.5 cups small-curd low-fat cottage cheese


1 1/4 cups shredded part-skim mozzarella


3 Tbsp chopped parsley


2 tsp olive oil


1 med. Onion, chopped


4 cloves garlic, finely chopped


1 (15oz) can crushed tomatoes


1 (8 oz) can tomato sauce


1 tsp each dried oregano & rosemary


1/2 tsp chili flakes


3/4 tsp salt


1/4 tsp pepper


1/4 cup grated parmesan cheese


 





Directions:


Heat oil and butter over medium heat.  Add onion, pancetta, and garlic, sautéing until onion is tender.  Add broth, beans, and herbs.  Cover and bring to a boil, then simmer for about 10 minutes.  Puree 1 cup of the bean mixture in a blender until smooth.  Add macaroni and boil with lid on until al dente.  Return the puree to the remaining soup and stir well.   Season with ground black pepper and red pepper flakes to taste.  


*remember to let the bean mixture cool a bit before blending to avoid a heat explosion.  





Directions:


In a large pot of boiling, salted water cook the pasta to al dente and drain.  Return to the pot and melt in the butter.  Toss to coat.


 


Whisk together the eggs, milk, hot sauce, salt, pepper, and mustard.  Stir into the pasta and add the cheese.  Over low heat, continue to stir for 3 minutes or until creamy.





Stove-Top Mac-n-Cheese


1/2 lb elbow macaroni


4 Tbsp butter


2 eggs


6 oz evaporated milk


1/2 tsp hot sauce


Fresh black pepper


3/4 tsp dry mustard


10 oz sharp cheddar





Elbow Macaroni Recipes




























