Baked Rigatoni

Prep Time: 20 minutes

Cook Time: 1 hour, 10 minutes
Total Time: 1 hour, 30 minutes
Servings: 8

Ingredients:

16 ounces Priano Bronze Cut Rigatoni

2 tablespoons Countryside Creamery Unsalted Butter,
divided

1/2 yellow onion, diced

1 tablespoon minced garlic

1 1/4 cups diced tomato

5 ounces Simply Nature Organic Baby Spinach, chopped
1 tablespoon chopped parsley, plus additional for
garnish

1 tablespoon chopped basil, plus additional for garnish
1 cup sliced mushrooms

1/2 teaspoon Stonemill Crushed Red Pepper, optional

Stonemill Sea Salt Grinder, to taste

Stonemill Peppercorn Grinder, to taste

15 ounces Happy Farms Preferred Whole Milk Ricotta
Cheese

1 cup Emporium Selection Shredded Parmesan Cheese
2 Goldhen Large Eggs

24 ounces Simply Nature Organic Marinara Pasta Sauce
1/2 cup Countryside Creamery Heavy Whipping Cream
1/4 cup brandy

1/2 cup Chef’s Cupboard Plain Breadcrumbs

8 ounces Priano Fresh Mozzarella, sliced

Directions:

1. Preheat ovento 375°.

2. Bringalarge pot of salted water to a boil over medium-high heat.

3. Cook pasta for 10 minutes. Remove from heat, drain and rinse with cool water, reserve.
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Meanwhile, melt 1 tablespoon butter in a sauté pan over medium heat. Cook onion, garlic, tomato, spinach, parsley,
basil, mushrooms and crushed red pepper until slightly al dente. Season to taste with salt and pepper. Drain excess

liquid and discard. Reserve.

In a small bowl, combine ricotta, parmesan and eggs. Season with salt and pepper. Reserve.

Meanwhile, in a small saucepan combine marinara, heavy whipping cream and brandy. Bring to a simmer and

remove from heat. Toss with pasta.

Butter a 9-inch spring form pan with remaining 1 tablespoon butter. Dust with breadcrumbs.

In a circular pattern, place 2 rows of noodles in pan. Top with half of the cheese mixture, then half of the vegetables

and finally half of the sliced mozzarella. Repeat.

Bake for 45 minutes or until browned and bubbly. Let rest 10 minutes.

parsley and basil.

Recipe Courtesy of:
ALDI Test Kitchen

. Run a sharp knife along edges of pan before releasing spring form. Remove sleeve and garnish with additional



