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Lasagna Toss Bolognese
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Penne with Yellow Peppers and Sweet Onion
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Welcome to Good Housekeeping’s collection of favorite pasta recipes. We’ve gathered the tried-and-true recipes that our editors and readers tell us they make again and again. You’ll find dozens of sauces that can be prepared while the pasta water boils—just right for those who, like many cooks, rely on serving pasta a few nights a week. Whether you’re shopping the express lane of the grocery store or finding inspiration at your local farmers’ market, there are recipes to suit.

If you like to keep dinner in the freezer, whip up our Big-Batch Tomato Sauce—you can stir in everything from store-bought meatballs to fresh shrimp or clams and deliver dinner in a flash. Having a crowd over? No problem. Check out our baked pasta chapter, where you’ll find Sunday Baked Ziti and Meatball Casserole, Spaghetti Carbonara Pie, Butternut-Squash Lasagna, and more great crowd-pleasers.

Another pasta plus is versatility. You toss it with greens and tuna to make a sublime Provençal Pasta Salad—perfect for a picnic supper or light dinner. Combined with cheese, pasta makes a delicious, proteinrich meatless meal. Even meat eaters will love our Butternut-Squash Lasagna, with its cheesy layers of roasted squash.

For special occasions you’ll find an array of impressive dishes to choose from, like our luscious Seafood-Stuffed Shells and Mint. For everyday family meals, we offer our creamiest ever Macaroni and Cheese Deluxe, Linguine with White Clam Sauce, and Spaghetti and Meatballs, plus lots of quick and easy stovetop pastas starring fresh seasonal vegetables.

Each and every one of the recipes has been triple tested in the Good Housekeeping kitchens to ensure superb results. Many of the recipes are classic Italian, while others are inspired by the cuisines of China, Vietnam, Greece, and France. Just be assured that one common thread runs throughout all of our very best pasta recipes—great taste.



SUSAN WESTMORELAND
Food Director, Good Housekeeping







PERFECT PASTA EVERY TIME!

Perfectly cooked pasta is firm yet tender to the bite, or al dente as Italians say, with sauce coating each delicious mouthful. Some of the most common mistakes—mushy (or sticky) spaghetti, watery lasagna, sauce that pools in the bottom of the bowl instead of clinging to the noodles as it should—can easily be avoided by following a few simple guidelines:

• For best taste and texture, look for pasta, either Italian or American, made from durum wheat or semolina flour. Choose pasta packaged in cardboard boxes and resist the urge to transfer it from the original box to a clear decorative container. The cardboard keeps out light, which can destroy riboflavin, an important nutrient that is found in pasta.

• Store dried pasta in a cool, dark place. Regular durum wheat pasta should last for up to a year. Whole-wheat pasta has a shorter shelf life: no longer than six months and sometimes less. Read package instructions to be sure. Fresh pasta should be refrigerated according to package directions, usually for up to a week. It can also be frozen for as long as a month. It’s best not to thaw frozen pasta before cooking.

• Use plenty of boiling water. A good rule of thumb is 4 quarts for each pound of pasta. Bring it to a rolling boil (covering the pot hastens the process), then add about 2 teaspoons of salt per pound of pasta. Salted water takes longer to boil, so be sure to add the salt just before adding the pasta. Don’t be tempted to omit the salt—it’s essential for proper seasoning.

• Stir frequently to prevent sticking. Once you’ve salted the water and it’s at a full boil, stir in the pasta. Cover the pot, if necessary, to return the water quickly to a boil. Uncover and continue cooking, stirring often, until the strands separate. There’s no need to add oil to pasta cooking water. In fact, the oil might keep the sauce from adhering to the pasta. Stirring is all you need to prevent sticking.

• Cook according to package directions. There’s no set rule for how long each pasta shape should cook. Spaghetti from one manufacturer may take longer than the same size spaghetti from another, depending on the type of wheat used and how it was processed. So always read the box—it will give you the correct cooking time.

• Check for doneness often before the suggested cooking time has elapsed. The goal is pasta that’s tender yet still slightly firm, or al dente. The only way to test it is by tasting. Remove a piece from the pot and rinse it briefly under warm water, then bite into it. There should be no hard white center. Remember that the pasta will continue cooking from the residual heat even after you drain it. If the cooked pasta will be baked later, undercook it slightly.

• Drain well in a colander, shaking to make sure all excess water has been removed. Don’t rinse pasta unless the recipe specifies to do so. Rinsing can remove starch that helps the sauce cling and provides important nutrients.
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THE SHAPE OF PASTAS TO COME

The recipes in this book use a wide variety of Italian pastas and Asian noodles, ranging from the familiar macaroni and spaghetti to the more exotic creste di gallo and rice noodles. In most cases, particularly if a shape is not common, the ingredients list will suggest an easily found substitution. If you don’t recognize the particular pasta called for, this glossary tells you what to look for. It may also be pictured in the photograph.

LONG STRANDS

Capellini: Extremely thin spaghetti—sometimes called “angel hair”

Fusilli: Wavy strands, “corkscrew pasta”

Spaghetti: Thin, round strands

Spaghettini: Thin spaghetti

Speghettoni: Thick spaghetti

Vermicelli: Very thin spaghetti—between capellini and spaghettini in thickness

FLAT RIBBONS

Egg noodles: Short, flat, and slightly curled when dry—no-yolk versions are widely available

Fettuccine: Flat noodles about ¼ inch wide

Lasagna: Very wide, flat pasta—also available in “no-cook” form

Linguine: Thin noodles about inch wide

Mafalda: Wide and with a ruffled edge

Tagliatelle: A little wider than fettuccine

TUBULAR PASTAS

Bucatini: Long, thin tubes

Elbow macaroni: Small, curved tubular pasta

Manicotti: Large tubes of pasta for stuffing

Penne: Pasta tubes with diagonally cut ends

Rigatoni: Large, ribbed tubes

Ziti: Medium tubes

SMALL PASTAS

Campanelle: Tiny bell- or flower-shaped pasta

Cavatappi: Small corkscrews

Ditalini: Short tubular pasta—very similar to tubettini

Orecchini: Pasta “earrings”

Orzo: Rice-shaped pasta

Stelline: Tiny star-shaped pasta

ONE-OF-A-KIND PASTAS

Cavatelli: Short ridged pasta

Conchiglie: Medium shells

Creste di gallo: Curved pasta with ridged edge

Farfalle: Literal translation is “butterflies”—known in America as bow ties

Gemelli: Two short strands of pasta that have been twisted together

Orecchiette: Small rounded pasta disks—literal translation is “little ears”

Radiatore: Shaped like small radiators

Rotini: Corkscrew shape

Ruote: Wagon-wheel-shaped pasta—also called rotelle

STUFFED PASTAS

Pierogi: Round Polish pasta dumplings filled with meat, potatoes, or cheese

Ravioli: Plump pasta pillows filled with cheese or meat

Tortellini: Small pasta rings filled with cheese or meat

ASIAN NOODLES

Cellophane noodles: Also called bean threads or mai fun

Chinese-style egg noodles: Wheat-flour noodles similar to egg linguine used in the dishes lo mein and chow mein

Rice sticks: Very thin noodles that are cooked by soaking or deep frying

Soba: Thin brownish noodles made from buckwheat flour

Udon noodles: Long, thick, chewy Japanese wheat-flour noodles
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