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Farfalle With Mushrooms, Spinach And Pine Nuts

Serves 4
INGREDIENTS

✦ 2    tablespoon pine nuts

✦ 3    tablespoons Extra-virgin olive oil

✦ 16  ounce package Portobello mushrooms caps, each cap cut into six 
wedges

✦ 3    large cloves of garlic thinly sliced

✦ 1    10 ounce package fresh spinach, stemmed and coarsely chopped

✦ ½   cup parmesan cheese

✦ 1     pound of farfalle 
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DIRECTIONS:

Boil Water and cook the pasta until it is al dente. Reserve one cup of pasta water.

Heat a skillet on medium heat, add the pine nuts, stirring frequently, and cook 4 
to 5 minutes until lightly toasted.  Remove from the pan and set aside.

Add 1 tablespoon of the oil and cook mushrooms on high 4 minutes.  Remove 
the mushrooms and set aside.

Reduce heat to low; add remaining oil and cook the garlic for 30 seconds until 
fragrant.  Add the spinach, cover and cook for 4 minutes until the spinach wilts. 

Return the mushrooms to the skillet adjust the seasonings with salt and pepper 
to taste. 

Add cooked pasta to the pan, add the parmesan cheese and 1/4 cup of your 
reserved pasta liquid. Heat through and adjust as necessary.
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Cavatelli With Broccoli And Shrimp

Serves 4

INGREDIENTS

✦ 3       fresh heads of broccoli florets, washed and separated

✦ 15     shrimp; peeled, deveined and tails removed

✦ 5       tablespoons extra virgin olive oil

✦ 3        cloves garlic, minced

✦ ¾      cup white wine

✦ 1        pound cavatelli 
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✦           Kosher salt to taste

✦ 1        teaspoon crushed red pepper flakes or more to taste

✦ ½     cup grated parmesan cheese

DIRECTIONS:

In a large pot of boiling water, blanch broccoli for about 5 minutes. Drain, and 
set aside. 

Re-fill the pot with water and bring to boil for the cavatelli.

Heat 1 tablespoon olive oil in a large skillet over medium heat. Sauté one clove 
of the garlic with the shrimp, cooking until barely pink and they begin to curl.  
Do not overcook. Remove with slotted spoon and place in large pasta serving 
bowl.

Add cavatelli to the pot of boiling salted water for and cook for 8 to 10 minutes, 
or until al dente. Reserve one cup of the pasta water and drain.

Finish sauce while pasta cooks: Heat the remaining 4 tablespoons olive oil and 
sauté garlic until fragrant; add the red pepper flakes and the broccoli, cook for 4 
minutes. The broccoli should be tender but still crisp to the bite. Add the white 
wine and simmer 2 more minutes, add the shrimp back to the pan, take off heat 
and let sit until the pasta cooks to marry the flavors. 

Toss the cooked pasta with the broccoli adding some of the reserved pasta water 
if needed. Place in the serving bowl, add the parmesan cheese, give it a final toss 
and serve.
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Tagliatelle With Spinach And Cheese

Serves 4

INGREDIENTS

✦ 1      pound tagliatelle 

✦ 1      clove garlic chopped fine

✦ 1      large tomato, diced

✦ 2     tablespoon pine nuts

✦ 1      10 ounce package fresh or frozen chopped spinach

✦ 1 ½ cup heavy cream

✦ 1      cup parmesan cheese

✦          Extra virgin olive oil
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✦ 1       cup mozzarella, shredded

DIRECTIONS:

Place enough olive oil in large skillet to cover bottom. When oil is hot add garlic, 
tomato, pine nuts and spinach. Sauté for 3 minutes.

Add cream and grated cheese; reduce until the sauce starts to thicken.

Toss the noodles with the sauce, plate and top each serving with some of the 
mozzarella cheese and serve.

Try using a mix of spinach, tomato and white noodles for a very pretty 
presentation

  Page 8

If you enjoy these recipes, instead of passing on the PDF, would you be so kind as to

send your friends and family over to

 www.SolutionsWithStyle.com/Pasta  
to get their own copy.   More special recipes to come!

http://solutionswithstyle.com/pasta
http://solutionswithstyle.com/pasta


Seafood Lasagna

Serves 6 - 8

INGREDIENTS

✦ 1     package no-boil lasagna noodles

✦ 1      pound cooked salad shrimp

✦ 1      pound fresh crab meat

✦ 3     tablespoons butter

✦ 3     tablespoons all-purpose flour

✦ 3     cups milk

✦ 1      cup grated Parmesan cheese

✦ 5     cups shredded mozzarella cheese
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DIRECTIONS:

Place the noodles in a 13 by 9 inch broiler safe baking dish and cover with hot 
tap water; let soak 5 minutes, agitating the noodles occasionally to prevent 
sticking.  Remove the noodles from the water and place on a clean kitchen towel 
in a single layer.  Dry the pan and coat with butter or non-stick spray.

Preheat oven to 350 degrees F. 

Melt butter in a medium saucepan, stir in flour and cook until lightly browned. 

Whisk in milk, stirring constantly until sauce thickens, add the parmesan and 
stir well. 

Assemble lasagna: spread a thin layer of white sauce, followed by 3 lasagna 
noodles. Place ¼ of the shrimp, ¼ of the crabmeat and 1 cup mozzarella on top of 
the lasagna noodles. 

Repeat layering three more times, topping final layer with sauce and remaining 
mozzarella cheese. 

Bake for 45 minutes or until top is brown.
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Sweet Potato Tortellini With Caramelized Onions And Walnut 
Pesto Sauce

Serves 4

INGREDIENTS

✦ 1         pound sweet potato tortellini

✦ Fresh parsley and parmesan for garnishing

For the Onions

✦ 2         large sweet onions, peeled and thinly sliced
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✦ 1          tablespoons butter

✦ 3          cloves garlic, peeled and minced

✦ 1           tablespoon brandy

✦ 1          cup chicken stock

For the Sauce

✦ 3/4       cup blanched almonds

✦ 2           cups heavy cream

✦ 1           cup chicken stock

✦ 2           shallots, peeled and chopped

✦ 1            clove garlic, peeled and smashed

✦ 2            tablespoons brandy

✦               pinch of freshly grated nutmeg

DIRECTIONS:

Caramelize the onions: Heat the butter in a skillet; add the onions and sauté for 
a few minutes. Add the garlic, salt and pepper to taste; sauté until well browned 
over medium high heat. Add the brandy and 1/4 cup of the stock and reduce 
until the liquid has almost evaporated. Add more stock and continue to cook 
over low heat until the onions are soft and well caramelized, adding more stock 
as necessary, about 20 minutes. Set aside and keep warm.

Make the sauce: roast the almonds in a 350 degree oven for 15 minutes or until 
brown. Immediately chop in a food processor adding a little cream if necessary. 
Place in a saucepan with remaining cream, stock, shallots, garlic, brandy and 
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nutmeg. Bring to a boil, reduce until slightly thickened, and strain through a 
double layer of cheesecloth.

Cook the pasta:  bring large pan of water to boil and cook according to directions 
on package.  If you made the fresh pasta cook the tortellini until just tender, 
about 4 minutes. Drain well and toss in the sauce.

To assemble the dish, place the warm onions on bottom of four pasta bowls and 
top with ¼ of the tortellini. Garnish with fresh parsley and a sprinkling of shaved 
parmesan.

Do ahead tips: The tortellini may be made ahead and frozen. The sauce and 
onions prepared a day in advance. Keep both refrigerated, and reheat the sauce 
slowly.

The first time I made this it was for a party of sixteen.  I made the pasta from 
scratch and it took me hours to prepare only to have my guests gobble it down in 
mere seconds!

Here’s my recipe for Homemade Tortellini if you want to give it a try.

INGREDIENTS

✦ 2       large sweet potatoes or yams

✦           salt and pepper to taste

✦           pinch of ground nutmeg

✦ 1 ½   cups unbleached pasta flour (King Arthurs)

✦ 2        large eggs, lightly beaten

✦           Fresh parsley for garnish
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DIRECTIONS

Preheat oven to 400 degrees. Bake sweet potatoes until soft, but not blackened, 
about 45 minutes to 1 hour. Remove from oven and cool. Cut in half and scoop 
out the pulp, season with salt, pepper and nutmeg. Set aside.

Make the pasta in the bowl of a food processor fitted with a steel blade (Can also 
be done by hand). Place the flour in the bowl and add the eggs and a sprinkling 
of salt and pepper. Pulse on and off until the dough comes together. Remove and 
knead by hand for a minute, then cover with plastic wrap and allow to rest 30 
minutes before rolling.

Roll the pasta into sheets using a pasta machine, ending rolling with the 
thinnest possible setting. Cut circles 2 1/2 inches wide with a fluted cutter and 
place a little of the sweet potato filling on each. Moisten the edges with water 
and seal. Shape into "tortellini".
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5 Minute Marinara

Yields 3 cups

INGREDIENTS

✦ 2    tablespoon olive oil

✦ 2   cloves garlic, pressed

✦ ¼ teaspoon crushed red pepper

✦ 1    28 ounce can crushed tomatoes, preferably Red Pack or Progresso

✦ Pinch of sugar (1/4 tsp)

✦ 2    tablespoons fresh flat-leaf parsley, chopped

✦ 1    pound of your favorite pasta
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DIRECTIONS:

Heat oil in a large skillet over low heat, add the garlic and red pepper flakes; 
cook stirring until the garlic is golden about 1 minute.  Add tomatoes and a pinch 
of sugar. Bring to a simmer over low heat cooking until slightly reduced about 5 
minutes.

Remove from heat and stir in the fresh parsley.  Adjust seasonings with fresh 
ground pepper and kosher salt if necessary.

Toss with your favorite hot cooked pasta and serve.
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Ravioli With Lobster Bisque Sauce

Serves 6

INGREDIENTS

✦ 1    tablespoon tomato paste

✦ 4    tablespoons flour

✦ 2    tablespoons butter

✦ 2    cups half and half 

✦ 1     tablespoon lobster base (Better than Bouillon)

✦        pinch of Cayenne

✦ 2     tablespoons cream sherry

✦ 12  ounces Lagistino, well drained (you can substitute lobster or crab)
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✦ 1     pound lobster, crab or cheese ravioli

DIRECTIONS:

Cook tomato paste, flour and butter for 2 minutes stirring constantly.

Take off heat and whisk in the half and half and the lobster base. Simmer on low 
until very thick about 20 minutes. 

Add the cayenne, sherry and lagistino. Warm through to blend flavors.  Can be 
made ahead and gently re-warmed.

Cook ravioli according to package directions

Plate ravioli and top with the sauce.
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Hungry for More?
How About Some Delectable Italian Appetizer Recipes?

Head on over to

 www.SolutionsWithStyle.com/ItalianAppetizers   for your copy.

No optin required - just go there and download your copy today! 

Click HERE to Share with Your Friends on Facebook!
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