ZITI WITH MUSHROOM, FENNEL, AND TOMATO RAGU

5 
tablespoons extra-virgin olive oil, divided

1 
(8-oz.) pkg. cremini mushrooms, trimmed and quartered

1 
(8-oz.) pkg. button mushrooms, trimmed and quartered

3 
medium portobello mushroom caps, gills scraped, coarsely chopped

1 
small fennel bulb, trimmed and finely chopped (about 2 cups)

1 
small sweet onion, vertically sliced (about 2 cups)

1 
tablespoon minced garlic (about 3 garlic cloves)

1½ 
teaspoon kosher salt

½
teaspoon black pepper

2 
tablespoons tomato paste

½
cup dry red wine

1 
(28-oz.) can crushed San Marzano plum tomatoes

1 
(15-oz.) can fire-roasted diced tomatoes, drained

1 
(2- x 3-inch) Parmesan cheese rind

1 
pound uncooked ziti or penne pasta

½
cup panko (Japanese-style breadcrumbs)

2 
ounces Parmesan cheese, finely grated with a Microplane grater (about 1¼ cups)

6 
tablespoons chopped mixed fresh herbs (such as basil, parsley, and sage), divided

Heat 4 tablespoons of the olive oil in a large Dutch oven over medium-high. Add mushrooms, and cook, stirring occasionally, until moisture has evaporated and mushrooms are golden brown, about 10 minutes. Add fennel, onion, garlic, salt, and pepper; cook, stirring often, until vegetables are almost tender, about 6 minutes.

Add tomato paste, and cook, stirring constantly, 1 minute. Add wine, and cook, stirring to release browned bits from bottom of Dutch oven, 1 to 2 minutes. Add crushed tomatoes, diced tomatoes, and Parmesan rind; bring to a boil. Reduce heat to medium, and cook, stirring occasionally, until sauce thickens, about 20 minutes.

Meanwhile, cook pasta according to package directions; drain and keep warm.

Heat remaining 1 tablespoon oil in a small skillet over medium-high. Add panko, and cook, stirring often, until golden and toasted. Transfer to a bowl, and cool completely, about 10 minutes. Stir in shredded Parmesan and 2 tablespoons of the mixed herbs.

Remove and discard Parmesan rind. Stir remaining ¼ cup mixed herbs into sauce. Divide ziti among serving bowls; top with sauce, and sprinkle with
Serves: 6 
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