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Pasta with Sweet Tomato Sauce and Baked Ricotta (adapted from Jamie Oliver via Cate’s World Kitchen) 
 
I used one pound of (store-bought) fresh pasta instead of dried pasta, and it was so good that I think I’ll stick 
with fresh pasta for this recipe in the future as well. 
 
Serves 4-6 
 
1 (15-ounce) container ricotta 
1 teaspoon plus 1 tablespoon olive oil, divided 
salt and pepper 
½ teaspoon dried oregano, divided 
2 large shallots, finely chopped 
2 cloves garlic, finely chopped 
1 (28-ounce) can whole tomatoes in juice 
3 tablespoon balsamic vinegar 
1 pound wide pasta, such as fettuccine or pappardelle 
a handful of fresh basil, torn 
½ cup (1 ounce) freshly grated parmesan 
 
1.  Line a fine-mesh strainer with several layers of cheesecloth.  Spoon the ricotta into the strainer and 
refrigerate for several hours or overnight.   
 
2. Adjust a rack to the upper-middle position and heat the oven to 450 degrees F.  Line a baking sheet with 
parchment paper or a silicone baking mat.  Spread the ricotta onto the baking sheet in a 1-inch layer.  Season 
the ricotta with ¼ teaspoon dried oregano and a generous pinch of both salt and pepper.  Rub 1 teaspoon of the 
olive oil over the seasoned ricotta.  Bake for 15 minutes, until dry and slightly browned at the edges. 
 
3. Heat the remaining tablespoon of oil in an 8 to 10-inch skillet over medium heat.  Add the shallots and sauté, 
stirring occasionally, until the edges just start to brown, 6-8 minutes.  Stir in the garlic and ¼ teaspoon oregano, 
and cook, stirring constantly, until fragrant, about 30 seconds.  Add the tomatoes and ½ teaspoon salt; bring to a 
simmer, then lower the heat to medium-low and simmer, stirring occasionally, for 15 minutes.  Use a spoon to 
crush the tomatoes, of, if you’d like a smooth sauce, transfer the mixture to a blender or use an immersion 
blender to puree the sauce.  Stir the balsamic vinegar into the sauce. 
 
4. Meanwhile, bring a large pot of water to a boil.  Add 1 tablespoon salt and the pasta to the boiling water and 
cook according to the package instructions.  Drain the pasta, reserving about a cup of the cooking water. 
 
5. Combine the pasta and sauce, thinning the mixture with pasta cooking water if necessary.  Fold in the basil 
and ricotta and top with the parmesan. 


