BAKED PASTA AND LEEKS WITH ANCHOVY CREAM
1
lb. short pasta (such as rigatoni, penne, or conchiglie)


Kosher salt

¼
cup extra-virgin olive oil

3
large leeks (about 1½ lb.), white and pale green parts only, trimmed, sliced ½" thick

15
oil-packed anchovies, drained (from a 1.5-oz. tin)

6
garlic cloves, thinly sliced

1
tsp. mild red pepper flakes or ½ tsp. crushed red pepper flakes


Freshly ground black pepper

2
cups heavy cream

3
oz. Parmesan, finely grated, plus more for serving

1
10-oz. bag frozen baby peas, thawed in warm water, drained

Preheat oven to 400°. Cook pasta in a large pot of boiling salted water, stirring occasionally, until very al dente, about 2 minutes less than package directions. Drain and set aside.

Meanwhile, heat oil in a large Dutch oven or large high-sided skillet over medium. Add leeks; season with a couple pinches of salt. Cover and cook, stirring occasionally, until tender and golden around the edges, 6–8 minutes. Uncover and add anchovies, garlic, red pepper flakes, and several grinds of black pepper. Cook, stirring occasionally, until anchovies are disintegrated and garlic is tender, about 5 minutes.

Add cream and 3 oz. Parmesan. Bring to a simmer; season with salt and black pepper (it should taste a bit salty because the pasta will absorb some seasoning as it bakes). Add peas and reserved pasta and toss gently to coat; top with more Parmesan. Transfer pasta to oven; bake until top is crisp and cream is bubbling around the edges, 25–30 minutes. Let cool slightly before serving.
Yes, you are going to use a whole tin of anchovies here (Test Kitchen director Chris Morocco suggests Cento or Roland). No, it won’t be too much. Anchovies, cream, leeks, and Parmesan do magical things when baked with pasta. Anchovies bring more than just salt to the table; they add loads of umami to this rich and creamy dish.

SERVES: 4-6
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I made this mostly to plan- adjustments being- halving the recipe for 2 people (with big appetites!) and subbing a bag of baby spinach for peas, adding this at the same stage of the recipe when adding the pasta to the sauce. Quite liked it, it was slightly bland at the point of taste testing, but a squeeze of lemon gave some balanced acidity and and some chopped parsley added freshness and lifted the dish to make it well rounded and quite moorish, we both found it much tastier than expected for its simplicity and were back for seconds. My recommendation is to make it to taste and adjust as necessary, it will now be a go-to as most items are pantry staples.

o CAT C

o LONDON, UK

o 9/25/2022

Yummy with some important changes. If the pasta isn't in sauce It will dry out! I used enough pasta to stay in the sauce. I took out what ever was above the sauce. 2 cups of creme is nothing. I used a quart of fat free half and half. Not as creamy but way less calories. Might do regular next time if I'm not on a diet. I used 2 ounces of anchovies instead of 1.I might even add more next time. Bake at 350 not 400 20-25 minutes. Served with lamb meatballs.We loved it with the modifications. I'm giving it 4 stars for the flavor combination. However, if you cook as written it would be a bunch of dried up pasta.

o MORE SAUCE PLEASE

o SEATTLE, WA

o 4/2/2022

This is so delicious!

o CARNAR

o NEW YORK

o 3/3½022

This was a relatively easy weeknight meal. I made it exactly as written, and it turned out tasty and very hearty. I would liken it to an upscale tune noodle casserole.

o JOSIE L.

o NEW ORLEANS, LA

o ¾/2022

Made this the other day but instead of pasta, I poured the sauce into cross-cut cooked spaghetti squash and stuck it under the broiler. Didn't have anchovies so I used a couple lil glugs of fish sauce where the anchovies would have been added in. I was worried the fish sauce might end up overpowering the dish but, just as I imagine it would with anchovies, the sauce mellowed out nicely! Still riding the high of how good it was.

o SADIE

o 2/24/2022

Just made it tonight for my family. My husband loved it and so did my two year old. I did add mild Italian sausage to it, but love the cream sauce with the anchovies. My husband has requested that I make this again. (I don't think the picture is the correct representation of this recipe, this recipe uses a white sauce.)

o ANONYMOUS

o DALLAS, TEXAS

o ½½022

Jill, I would suggest capers (if your daughter already likes/is open to trying them) as a substitute for anchovies. The result will certainly be delicious!

o GIANFRANCO CASALE

o BROOKLYN, NEW YORK

o 1/1½022

Great recipe! Instead of anchovies, I substituted octopus and instead of parmesan, I used goat cheese. Rather than pasta, I thought lentils would be a good choice. I didn't have any cream, so I used some homemade chicken broth. I would definitely make this recipe again.

o JANICE P.

o CHICAGO

o 1/10/2022

Jill, anchovies are seasoning not meat

o ANONYMOUS

o NEW JERSEY, ALBANIA

o 12/19/2021

Ok - I bet the rave reviews have a lot to do with the anchovies. I have a vegetarian daughter who loves pasta, leeks and cream ... is there any anchovy sub that would do the dish justice?

o JILL DONATY

o LOS ANGELES, CA

o 9/14/2021

I've made this twice and exactly as written. I LOVE this recipe, especially the crunchy bits on top! I didn't think it was overly salty at all. In fact, I'm having the leftovers for breakfast!

o MARY KAY

o PRAIRIE VILLAGE, KS

o 8/3½021

So I didn’t have everything at hand we are in a big lockdown here in Sydney Australia, so I just made do with what I had. I followed everything as said and took heed to people’s comments and added my own thing also No leeks - I used 2 very large onions Anchovies we’re awesome as is Didn’t have the big pasta on hand I used a packet of linguine which halved the baking time and I also put one cup of reserved pasta water and abit of extra chicken stock as we love a saucy dish Also not much Parmasen I had Romano cheese thankfully and it was amazing together The dish was awesome the flavour was fantastic and something I would definitely cook again Thank you

o BELLA

o AUSTRALIA, SYDNEY

o 8/25/2021

Rinse your anchovies in a mesh strainer. It’ll reduce your salt content without sacrificing flavor.

o ANONYMOUS

o 5/1½021

Just as delicious with just a dash of cream, ½ lemon juice, lemon zest, and ½ amount of anchovy!

o ANONYMOUS

o 5/4/2021

I mean yum, but why the hell does the pic look more red sauce when this is a v white sauce pasta? Y’all got me confused looking at my dish like... where did I miss the mark?

