BAKED PASTA WITH SAUSAGE AND BROCCOLI RABE

Kosher salt

12
ounces Fontina and/or aged cheddar cheese

6
garlic cloves

2l
arge sprigs sage

1
bunch of broccoli rabe

¼
cup plus 1 tablespoon extra-virgin olive oil

1
pound sweet or hot Italian sausage

½
teaspoon crushed red pepper flakes

2
cups half-and-half

1
pound ridged medium pasta shells, or large tube pasta, such as lumaconi or rigatoni

Place racks in center and upper third of oven; preheat to 325°. Heat a large pot of water over high. Add several tablespoons of salt and bring to a boil (this is for your pasta).

Grate 12 oz. Fontina cheese on the large holds of a box grater (you should have about 4½ cups). Smash 6 garlic cloves, peel, and coarsely chop. Pick all sage leaves from stems and set aside about Finely chop remaining leaves (you should have about 1 Tbsp.). Trim tough dried ends from 1 bunch of broccoli rabe, then cut stems into 2" pieces. Leave leafy ends long.

Heat a deep, large, ovenproof skillet, preferably cast iron, over medium-high. Add ¼ cup oil and swirl to coat. Remove 1 lb. sausage from casings and add to skillet. Break into small pieces with a wooden spoon. Cook, undisturbed, until sausage is browned, about 4 minutes. Stir a couple of times and continue to cook, undisturbed again, until sausage is fully cooked through, about 3 minutes longer.

Add garlic, chopped sage, and ½ tsp. red pepper and cook, stirring, until garlic is golden, about 2 minutes.

Stir in 2 cups half-and-half and simmer until sauce is thickened slightly, about 2 minutes. Reduce heat to low.

Gradually add about two-thirds of cheese, bit by bit, stirring constantly and letting cheese melt completely before adding more, until sauce is smooth and thick, about 3 minutes; season with salt and remove from heat.

Meanwhile, cook 1 lb. pasta shells in boiling salted water 2 minutes shy of package instructions (8–10 minutes depending on type). During the last 2 minutes, add all of broccoli rabe to pot with pasta. Drain in a colander and shake several times to remove excess water. Return pasta and broccoli rabe to empty pasta pot.

Add cheesy sausage mixture from skillet to pot with pasta. Stir until pasta and broccoli rabe are coated in sauce, then transfer everything back to skillet.

Cover skillet tightly with foil and bake on center rack until pasta is tender and sauce is bubbling, 30–40 minutes. Let rest a few minutes while you heat broiler.

Remove foil and top with remaining cheese. Toss sage leaves with remaining 1 Tbsp. oil in a small bowl and arrange over pasta. Broil until cheese is browned and bubbling in spots, about 5 minutes (depending on strength of broiler).

Let pasta cool a minute or two before serving.
Baked pasta doesn’t need to take every pot in your kitchen or lots of different steps. This weeknight-friendly version uses one skillet, one pot, and plenty of cheese.

All products featured on Bon Appétit are independently selected by our editors. However, when you buy something through the retail links below, we earn an affiliate commission.

What you’ll need

 SERVES: 8





CLAIRE SAFFITZ  December 14, 2017

Don't understand how this is a "one-pot" recipe, as noted in the title, when you need multiple pots. The recipe still looks amazing and delicious, and I'm going to make it. But it will require more than one pot, so I just don't get it.

o WILL

o MILWAUKEE, WI

o 3/27/2021

I used cut up chicken breast and it came out delicious. My family loved it. I will definitely make this again.

o ABBIE MARTINEZ

o BAKERSFIELD, CA.

o 3/1½021

this recipe is SO GOOD -- I subbed in and out depending on what I had in my fridge/freezer. HOWEVER this isn't a one-pot pasta!! there are clearly TWO pots in the recipe that both get dirty! knocked a star off for this oversight, tisk tisk bon appetit!

o REMY

o PDX

o 2/13/2021

I've made this a couple times, and my family has loved it. Its sure to be a regular in our rotation going forward. Broccoli Rabe can be hard, however I've found kale to be a great substitute. Fontana cheese is preferred, however, extra old cheddar has proven to be a good substitute when fontana is not available.

o BIRDMAN

o WINNIPEG, MANITOBA, CANADA

o 2/3/2021

Good cheesy and creamy pasta! 4 stars because I liked it but my husband didn't. I didn't have fontina so subbed pepper Jack and sharp cheddar. Didn't have enough half and half so subbed some whole milk and heavy cream. Used only about 2 TSBP olive oil cooking the sausage and 1 tsp for the sage leaves at the end - I think ¼ cup would have been way too much oil. I changed the cooking method to make it a truly one pot meal by boiling the pasta and rapini in a Dutch oven. Then, I drained them, wiped the pot clean and cooked the sausage and other ingredients as directed. I added the pasta and rapini back in at the end and put the whole thing in the oven. This method means just 1 pot and no messing with pouring the sauce or covering with aluminum foil (because my Dutch oven has a lid).

o TESSA

o 12/12/2020

Very good recipe! I used a dutch oven instead of a skillet and it worked wonderfully. Though, the spice is palpable so if you're using hot sausage consider less red pepper flakes or garlic.

o ANONYMOUS

o SACRAMENTO, CA

o 12/7/2020

The only complaint is that you don't include the nutritional information. As I'm watching my calories I'm hesitant to fix this dish without knowing the nutritional info.

o ANONYMOUS

o PHOENIX, AZ

o 11/½020

This is really good! I am glad I went out of my way to find Fontina rather than just using parm or mozzarella, although yes, I through in some extra parm. That said, I will just note that this is definitely not a one pot recipe! It calls for 2 pots! Which is fine! But it's funny that one pot recipes are so in vogue that this recipe's title lies about it. Personally my skillet wouldve been a little overloaded so I even amped it up to 3 pots and spread it all out in a wider baking pan, which worked nicely to get the thing really crispy. Live large, use all the pots you want! Free yourself from the one pot mindset!

o ANONYMOUS

o AYLETT, VA

o 8/10/2020

My sister and I made this for Mother's Day using vegetarian soya-based sausages and a more traditional roux, it was delicious!

o ANONYMOUS

o LONDON

o 3/3½020

Used a lot less oil to cook the sausage and sauce split a tiny bit but not too badly. I also didn’t have any sage so I used Italian seasoning in addition to red pepper flakes. Overall, this recipe was pretty easy to make and tasted good. Maybe it would have been a more flavorful if I had the fresh sage.

