Pasta e Patate al Forno
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Recipe by: Laura Vitale
Serves 8

Prep Time: 20 minutes
Cook Time: 1 hours 15 minutes

Ingredients

__ 2 b of Russet Potatoes, peeled and finely
chopped

__ 3 Stalks of Celery, finely chopped

__1/2 of a small Yellow Onion, finely chopped
___2 Thsp of Olive Qil

__1/2 cup of Tomato Puree or any Tomato
product (3 Thsp of Tomato Paste if using that)
__ 12 cups of Water

___Few Fresh Basil Leaves

__12 oz of Pasta Mista or Ditalini

__ 2" Rind of Parmiggiano

__Salt and Pepper, to taste

For the topping:

__ 80z of Smoked Mozzarella
__1/2 cup of Panko Breadcrumbs
___Freshly Grated Parm
__Drizzle of Qlive Qil

1) In a soup pot, add the olive oil, onion
and celery along with a small pinch of salt
and saute for a few minutes or until soft
and translucent, add the potatoes, water,
basil, tomato product and parm rind. Bring
to a boil, partially cover and simmer on
medium for about 45 minutes or until the
potatoes are practically falling apart.

2) After 45 minutes, preheat your oven to
400 degrees then remove the rind, season
with plenty of salt and pepper, add the
pasta, cook for about 5 minutes, remove from the heat and add to a
9x134 baking dish.

3) Top the dish with the smoked mozzarella, then breadcrumbs and
parm and drizzle a bit of oil over the top, bake for 20 minutes or until
deeply golden brown. Serve immediately!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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