BAKED RIGATONI WITH RED PEPPERS AND GREEN OLIVES
Sauce

2
 Tbsp. extra-virgin olive oil

1 
medium onion, finely chopped

4 
garlic cloves, thinly sliced

1 
(16-oz.) jar roasted red peppers, drained, finely chopped (about 1¾ cups)

1 
tsp. Diamond Crystal or ½ tsp. Morton kosher salt


Freshly ground black pepper

1 
cup green olives, smashed, pits removed

2 
Tbsp. double-concentrated tomato paste

¼ 
tsp. crushed red pepper flakes

1 
(14-oz.) can whole peeled tomatoes

Pasta and assembly

1 
lb. rigatoni, penne, or ziti


Kosher salt

4 
Tbsp. unsalted butter

2 
tsp. finely chopped oregano

2
 oz. Parmesan, finely grated, divided

1 
lb. fresh mozzarella, torn into bite-size pieces, divided

Sauce:
Heat oil in a medium Dutch oven or other heavy pot over medium-high. Cook onion and garlic, stirring occasionally, until onion is slightly softened, about 4 minutes. Add roasted red peppers and salt; season with black pepper. Cook, stirring occasionally, until mixture is jammy, 8–10 minutes. Add olives, tomato paste, and red pepper flakes and cook, stirring often, until tomato paste is slightly darkened in color, about 3 minutes. Add tomatoes, crushing with your hands as you go, and their liquid and cook, stirring often, until slightly thickened, about 4 minutes.

Pasta and assembly

While sauce is cooking, place a rack in middle of oven; preheat to 350°. Cook pasta in a large pot of boiling salted water, stirring occasionally, until very al dente (about 2 minute less than package directions; pasta will continue to cook in the oven). Drain pasta, reserving ? cup pasta cooking liquid.

Add pasta and reserved pasta cooking liquid to sauce. Reduce heat to medium and stir in butter, oregano, and half of Parmesan. Cook, stirring constantly, until sauce is thickened and glossy and coats pasta, about 2 minutes. Remove from heat and stir in half of mozzarella.

Transfer pasta to a 13x9" baking dish and spread into an even layer. Scatter remaining Parmesan and mozzarella over. Bake until bubbling around the edges, 15–20 minutes.

Heat broiler. Broil pasta until top is brown and crisp in spots, about 3 minutes. Let cool 5 minutes, then top with basil for serving.
SERVES: 6






KENDRA VACULIN January 24, 2022

a year ago

I believe the ratio of sauce to pasta is in error. Should be 1 large can of tomatoes to one pound of pasta. That being said, I found this outstanding - greater than the sum of the ingredients! I did use mixed olives from the deli bar and used the oil with them. Ate the WHOLE thing myself in three sittings and going to make again as soon as I buy more olives!
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MMS

2 years ago

This sounds okay, but I recommend just going to the olive bar at your local grocery store, making a mix of whatever you like (make sure you get some of the olive oil w/ the olives, etc). Heat it up in a pan, add your favorite pasta, and enjoy! 
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ANONYMOUS

3 years ago

I am not a big fan of cooking but this video got me interested haha, add it on Khal website , I have heard its a startup for cooks specifically, you will most probably be a big hit on the website 
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ANONYMOUS

3 years ago

Not exactly groundbreaking, but tasty! I used a little less than a pound of pasta because I knew I would prefer a saucier sauce-to-pasta ratio, and next time I might even go as far as half a pound. Also halved the mozz and it was plenty. I love the olives though.
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