ONE-POT TORTELLINI WITH PROSCIUTTO AND PEAS
1½
tablespoons unsalted butter, plus more if needed

4
slices prosciutto (about 2 ounces)

1
shallot, finely chopped

16 to 20 ounces refrigerated cheese tortellini

2
cups (10 ounces) frozen peas (no need to thaw)

1
cup chicken broth

1
cup heavy cream

¼ 
teaspoon ground nutmeg (optional)


Salt and black pepper


Zest and juice of ½ lemon (about 1½ teaspoons zest plus 1 ½ tablespoons juice)

In a large nonstick skillet, melt the butter over medium. Add the prosciutto in a single layer and cook, flipping halfway through, until golden and crisp, 2 to 4 minutes. Press occasionally with a spatula to ensure even crisping and reducing the heat as necessary if the fat begins to smoke. Transfer the prosciutto to a plate, leaving the fat in the pan.

To the skillet, add the shallot and cook over medium until softened, 2 to 4 minutes, adding about ½ tablespoon butter if the pan is dry. Add the tortellini, peas, chicken broth, heavy cream and nutmeg (if using) and season with salt and pepper. Simmer over medium-high, stirring occasionally, until the pasta and peas are tender, 3 to 5 minutes. (The sauce will thicken as it cools.) Turn off the heat and stir in the lemon zest and juice. Season to taste with salt and pepper. Crumble the prosciutto on top.

Luxurious in the end result but not in process, this quick, one-pot pasta features crisp shards of salty prosciutto, soft pillows of tortellini and bright pops of sweet peas in a silky lemon cream sauce. The dish is inspired by pasta alla papalina, a more delicate carbonara that uses prosciutto instead of guanciale and Parmesan instead of Pecorino. While pasta alla papalina often uses long noodles, this dish uses tortellini and cooks them right in the broth and heavy cream: No waiting for a pot of water to boil, and the starch from the pasta helps the half-and-half thicken into a sauce. Serve alongside an arugula salad or seared asparagus. You can use bacon instead of prosciutto, which will add some smokiness.

SERVES: 4  
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Donald7 months ago

Half & Half dies not reduce like heavy cream, even diluted heavy cream. It also tends to curdle when an acid is added. This won't happen with the higher fat content of heavy cream. I don't know why NY Times recipe readers can't ever make a recipe as written. You know they've got a test kitchen, right? It's been worked out to be successful for you. But everyone thinks they know better.

Is this helpful? 549

Melissa7 months ago

The introductory notes talk about "Parmesan instead of Pecorino," yet Parmesan isn't listed as an ingredient.

Is this helpful? 117

Maris7 months ago

Absolutely delicious! Made exactly as is on a Sunday night and LOVED it!

Is this helpful? 74

Nigel7 months ago

I'm going to try using 2 inch pieces of asparagus in place of peas (not my fav veggie!).

Is this helpful? 68

Cynthia7 months ago

Maybe would be better if made as written! (The original recipe sounds delicious to me, but the substitutions ... not so much.)

Is this helpful? 64

Lucie7 months ago

Honestly, cooking anything in the kitchen together with friends or family sounds like a nightmare I would prefer to avoid.

Is this helpful? 60

iMakeOwnRecipe7 months ago

I substituted all ingredients for a two minute call to dominoes pizza. The resulting fried rice was delicious.

Is this helpful? 54

Dani7 months ago

Adrianna- I haven’t made this, but my guess is that the 1 part heavy cream to 1 part chicken stock is being equated to half and half. You could probably just use half and half and then add some better than bullion or something for more flavor. I think just straight half and half (vs stock & cream) may be too bland/sweet on its own. It’s odd they used the term half and half and not have it as the ingredient used.

Is this helpful? 50

DRK7 months ago

The "half and half" is the mixture of chicken broth and cream. The cream is reduced to a half-and-half dilution by the equal amount of broth. I hope they will address using dried pasta. Fresh pasta is rare here. Please indicate whether this will work, and how much extra simmering time and liquid would be needed.

Is this helpful? 44

Andrea7 months ago

Fabulous recipe, don’t try to tweak this one. Since it’s a simple recipe, the ingredients shine, try to buy the best tortellini and prosciutto that you can find.

Is this helpful? 44

Harvey7 months ago

Just my suggestion for trying out this recipe for the first time: I am going to my local discount grocery store (Lidl's or Aldi's) to get the ingredients. Yes, they are a discount grocery store, but their private labels are pretty good quality. They have refridgerated tortellinis as well as 4oz pkgs of proscuitto, along with good prices on their heavy cream and chicken broth (even on the organic version) Another option would be to shop at a Trader Joe's but their prices may be a bit more.

Is this helpful? 40

MiamiHeatFan7 months ago

I'm not the expert, but I made pasta in skillets a lot in China because the water wasn't safe to consume and I didn't want to use expensive bottled water to boil pasta. In my view, this could work with dried pasta, but it'd be tricky. Fresh pasta takes just a couple minutes, while dried pasta takes much longer, so your liquid would reduce and have to be replenished. My personal recommendation would be to parboil it separately, then add to sauce. This recipe sounds a lot alla papalina sauce to me

Is this helpful? 34

Harvey7 months ago

I would not use just plain "half n half" in place of the heavy cream and chicken stock unless you want your sauce to possibly "break" when simmering or curdle when adding in the lemon juice. Eww LOL

Is this helpful? 33

John7 months ago

Simple and delicious. Can’t ask for much more, except if someone else made it and did the dishes after

Is this helpful? 33

madeline7 months ago

Smoked paprika sounds good. Sun-dried tomatoes are sometimes suggested.

Is this helpful? 26

