
better homes and gardens pasta recipes
Better Homes and Gardens pasta recipes have long been a favorite among home cooks looking
to elevate their mealtime with delicious and hearty dishes. Pasta is not only versatile but also
provides a comforting base for a wide array of flavors and ingredients. In this article, we will explore
various pasta recipes inspired by Better Homes and Gardens, along with tips for cooking the perfect
pasta and making the most out of your ingredients.

Why Pasta is the Perfect Choice

Pasta stands out as a go-to meal option for many reasons:

Versatility: Available in numerous shapes and sizes, pasta can be paired with almost any
ingredient, from meats and vegetables to sauces and cheeses.

Quick to Prepare: Pasta dishes can often be prepared in under 30 minutes, making them an
ideal choice for busy weeknights.

Budget-Friendly: Pasta is generally inexpensive and can stretch a meal, making it a great
choice for families on a budget.

Family-Friendly: Most people, especially children, love pasta, making it an easy way to please
picky eaters.

With these benefits in mind, let’s dive into some of the best pasta recipes inspired by Better Homes
and Gardens.

Classic Pasta Recipes

1. Spaghetti Aglio e Olio

This classic Italian dish is simple yet packed with flavor. You’ll need:

400g spaghetti

6 cloves garlic, thinly sliced

1/2 cup olive oil



1 tsp red pepper flakes

Salt and pepper, to taste

Chopped parsley for garnish

Grated Parmesan cheese (optional)

Instructions:
1. Cook spaghetti according to package instructions until al dente. Reserve 1 cup of pasta water
before draining.
2. In a large skillet, heat olive oil over medium heat. Add garlic and red pepper flakes, cooking until
garlic is golden and fragrant.
3. Add the drained spaghetti to the skillet, tossing to coat in the oil. If the pasta seems dry, add
reserved pasta water a little at a time until desired consistency is reached.
4. Season with salt and pepper, and garnish with parsley and Parmesan if desired.

2. One-Pan Pasta Primavera

This vibrant dish is loaded with fresh vegetables and is perfect for a quick weeknight dinner. Here’s
what you’ll need:

300g penne pasta

1 zucchini, sliced

1 bell pepper, chopped

1 cup cherry tomatoes, halved

2 cups spinach

3 cups vegetable broth

1 tsp Italian seasoning

Salt and pepper, to taste

Grated Parmesan cheese for serving

Instructions:
1. In a large pot, combine the penne pasta, zucchini, bell pepper, cherry tomatoes, spinach,
vegetable broth, Italian seasoning, salt, and pepper.
2. Bring to a boil over high heat. Once boiling, reduce heat to medium and simmer, stirring
occasionally, until the pasta is cooked and the liquid is mostly absorbed (about 10-12 minutes).



3. Serve hot with grated Parmesan on top.

Comforting Pasta Dishes

3. Creamy Chicken Alfredo

Rich and indulgent, this creamy pasta dish is a family favorite. Gather the following:

300g fettuccine

2 chicken breasts, cooked and sliced

1 cup heavy cream

1 cup grated Parmesan cheese

2 tbsp butter

2 cloves garlic, minced

Salt and pepper, to taste

Chopped parsley for garnish

Instructions:
1. Cook fettuccine according to package instructions. Drain and set aside.
2. In a large skillet, melt butter over medium heat. Add minced garlic and cook until fragrant.
3. Pour in the heavy cream and bring to a simmer. Gradually whisk in the Parmesan cheese until
melted and smooth.
4. Add the cooked chicken and fettuccine to the sauce, tossing to combine. Season with salt and
pepper.
5. Garnish with parsley before serving.

4. Baked Ziti

This hearty, baked pasta dish is perfect for feeding a crowd. You will need:

500g ziti pasta

2 cups marinara sauce



2 cups ricotta cheese

2 cups shredded mozzarella cheese

1/2 cup grated Parmesan cheese

1 egg

1 tsp Italian seasoning

Salt and pepper, to taste

Instructions:
1. Preheat your oven to 375°F (190°C). Cook ziti according to package instructions until al dente.
Drain and set aside.
2. In a bowl, mix ricotta cheese, egg, Italian seasoning, salt, and pepper until well combined.
3. In a baking dish, layer half of the cooked ziti, half of the marinara sauce, and half of the ricotta
mixture. Repeat the layers and top with mozzarella and Parmesan cheese.
4. Bake for 25-30 minutes, or until bubbly and golden brown.

Tips for Cooking Perfect Pasta

Cooking pasta may seem straightforward, but a few tips can help you achieve the best results:

Use Plenty of Water: Always use a large pot with plenty of water to prevent the pasta from1.
sticking together.

Add Salt: Salt the water generously before adding pasta. This enhances the flavor of the pasta2.
itself.

Don’t Rinse: Avoid rinsing cooked pasta, as this washes away the starch that helps sauces3.
cling.

Save Pasta Water: Reserve a cup of pasta cooking water; it can be used to adjust the4.
consistency of your sauce.

Cook Al Dente: Follow package instructions for cooking time but taste a minute or two before5.
it's done for the perfect texture.

Making the Most of Your Ingredients

To create the best pasta dishes, it’s essential to use fresh, high-quality ingredients. Here are some



suggestions:

Choose Fresh Produce: Opt for seasonal and local vegetables to enhance flavors and
nutrition.

Quality Pasta: Look for pasta made from 100% durum wheat semolina for the best texture
and flavor.

Use Fresh Herbs: Fresh herbs can elevate your dish—basil, parsley, or oregano are excellent
choices.

Experiment with Cheeses: Try different cheeses like ricotta, mozzarella, or goat cheese to
add unique flavors.

Conclusion

With a plethora of Better Homes and Gardens pasta recipes at your disposal, you can transform
your weeknight dinners into something special. Whether you choose a classic dish like Spaghetti
Aglio e Olio or a comforting Baked Ziti, these recipes are sure to impress. Remember to use quality
ingredients and follow the tips provided for the best results. Happy cooking!

Frequently Asked Questions

What are some quick pasta recipes from Better Homes and
Gardens for weeknight dinners?
Better Homes and Gardens offers several quick pasta recipes perfect for weeknight dinners, such as
20-minute garlic shrimp pasta, creamy tomato basil pasta, and one-pot chicken Alfredo. These
recipes emphasize minimal prep time and maximum flavor.

Are there healthy pasta recipes available in Better Homes and
Gardens?
Yes, Better Homes and Gardens features a variety of healthy pasta recipes, including whole grain
pasta dishes, vegetable-packed spaghetti, and lighter versions of classic recipes like zucchini
noodles or pasta salads with vinaigrette.

What are some popular pasta salad recipes from Better Homes
and Gardens?
Some popular pasta salad recipes from Better Homes and Gardens include Italian pasta salad with
salami and olives, Mediterranean orzo salad, and a refreshing caprese pasta salad with fresh



mozzarella, tomatoes, and basil.

Can I find vegetarian pasta recipes in Better Homes and
Gardens?
Absolutely! Better Homes and Gardens offers a range of delicious vegetarian pasta recipes, such as
mushroom and spinach lasagna, roasted vegetable pasta, and creamy pesto pasta with peas.

What are some tips for making pasta dishes from Better
Homes and Gardens more flavorful?
To enhance the flavor of pasta dishes from Better Homes and Gardens, consider using fresh herbs,
adding a splash of lemon juice, incorporating quality cheeses, and using homemade sauces.
Additionally, toasting spices can elevate the overall taste.

How can I incorporate seasonal ingredients into Better Homes
and Gardens pasta recipes?
Incorporating seasonal ingredients into pasta recipes is easy with Better Homes and Gardens. Use
spring vegetables like asparagus and peas in spring, incorporate tomatoes and basil in summer, and
add root vegetables or squash in fall, adjusting sauces accordingly.
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