
Baked Four-Cheese and Pasta Casserole
T red of greasy, neavy pasta casseroles with stringy cheese and mushy noodles?

We set out to make a creamy casserole with great flavor, propedy
cooked pasta, and a crisp bread crumb topping.

ostn ni qunttrl formryry1i, t l-re classic

Itl l ian pastrr clish ri ' i th fbur chccses atrcl
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. '.,: ' :r.rcsJn. iutc'l ricottrl. Irl it ial testing reclucecl thc

-.', i.e qtticklr': X{asc;rrpotlc lt ld ricotta rrc-lclecl to

:i: lhcr tlrrvor ltor tcxtllre. artc-l Asiago \\ 'as bland.

.'.,.f .r trtsserl \'ith r-r-urzzilrellil \\';1s gooeY irncl greast"
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\\'ils n()t ortlv clillicrtlt to obt;rin

..rr l lso nr.lr1e thc pilstrr too rich irncl gluer'. After

:. '.ring nruler()us cotlbitt.rtittns of the ret-uirinit-tg

- r. 'e rcs. t. iste rs fi lvclret' l rr 2 7:-ctti l conbin'atiot]

',: I i.rl i.rn For-ttin.r tri 'hich is creirtnier ;rucl bctter
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l lor i r  hc.r t i l lg  the cheeses i l l td crcal t t  togcther

.'.:r.r r.i.1ing tltc cheescs sepilratch'to the h<lt 1'rr'tst.-t

. ': ' , ,. iu!c11 n.lst\- l l lcsses. F.acl-r xttcll lPt c'.rttsecl thc

, '.. ' \e : I() Crlrclle , scpi.lrl ltc, ancl/or tl lr l l greas\"
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he cl-rccscs ciut the r-r be lcldecl to the u'hite

. ...vC. u hicl-r becausc of thc tlour cloest-t 't se;rarate.

\. I 'oou firuncl out, the u'hite s;rucc hept thc sauce

::.,,:r l 'rre.rl i itrg, btrt it also haci an r-rninter-rded side
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flavor of tl-rc cheeses u'as climinishcd.

. .rc rolutioll \\ 'as to raclicrrl lv rcc-lnce the aurout-tt

,: i lour rrncl butter to 2 teaspctotts cach instead of

: r. rrsu.-Ll three to fbur tablespoolts circh. Nou'the

..i.rcc \\'r.-rS silkr, ancl smooth rrttcl allos'ec1 the flar<rr

, ri the cheeses tO stand oltt.

.\tter n'r;rking this recipe rr half dozcn ll l()re

f inres. I u'as bothcrecl bv tl 're notiou of he;rting

thc cheeses aheac- l  of  t i r - r te u ' i th the bichan-rel .
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I n''.rntccl to cook thc cheescs as little as POS-
sible fbr the bcst flavor, so I ptrt thc slrrccitlecl/

cmmblecl/grrt tecl cl teeses iu l  l rrrge bou' l  ar-rci

adrlccl thc hot pastir attci hot bdcl'rantcl. A cluick

toss rneltcd the cheeses n'ithout cooking them. I

hac-l nou'botl'r sirnpliflerl tlic recipe ancl proc'lr'rceci

a cleencr t;rstit-tg, Ilorc flavorfLrl c-lish.

Tubr.r lar pasta sha;re s ( l  fbur-rcl penne to bc

icle ;rl ) allolr, thc siuce to coirt thc pasta insiclc and

out nntl are the best choice . Mrltlv rccipes sllggest

cooking thc past;r firllv rrncl tl 'ren baking it firr

20 to 30 minr-rtes. This is rr recipe fbr mttshitress.

To keepr the pastir fi 'otn ovcrcookitrg, I fbur-rci

it r-tcccssan' to dririu the ;trrstl scvcrrrl nrit-tutes

befirrc it n'as irl cleutc rrucl thctr r-ninirnizc tl-re

birking tir-rrc. |r-rst scvcn t't-tit-tutes in a 500-degrcc
oven (the pasta heats morc cluicklv in a shal lou'

baking cl ish) is enottgh t() t l l rn the pasta ancl

saucc intcl rr casserole .
Mauv recipcs adcl a breac-l crttnb toi'rping thrlt

brou'us rrr-rc-l crisps in the ovell. I triecl tl-ris crrs-

serole n'itl-r anci u.{thout the crttmb topping, atlc'i

tasters unanimouslv votecl fbr thc topping. I t

contrasts nicelv u'itl-r the crealnv pasta ancl helps

birlance thc richncss of the sitllce.

C R E A M Y  B A K E D

S E R V E S  4  T O  6  A S  M A I N

F O U R . C H E E S E  P A S T A

C O U R S E . 6  T O  8  A S  S I D E  D I S H

Bread.cruncb topping
3-4 sl ices white sandwich bread with crusts,

torn into quarters
cup ( t /z  ounce) grated Parmesan cheese

teaspoon salt

teaspoon ground black pepper

Pasta and. cheese

4 ounces l ta l ian Font ina cheese, shredded

(abou t  I  cup )

3 ounces Gorgonzola cheese, crumbleo

(about 1/e cup)
t /z cup (  |  ounce) grated Pecor ino Romano cheese
t/+ cup (t/z ounce) grated Parmesan cheese

I  pound  penne

I tablespoon plus r,/+ teaspoon salt

2 teaspoons unsal ted but ter

2 teaspoons al l -purpose f lour

I t/z cups heavy cream
t/+ teaspoon ground black pepper

l. Fon THE ToPPTNG: Pulse breac-l in fbocl

processor Llntil lnixtltre resenlbles coarse crutnbs,

about teu l-scconcl prulses (r 'ott  shonld havc

abont l7z cups). 
' f r ;rnsfbr 

to sm;rl l  bou4; st ir  in

Parmesan, sirlt, aucl pepper. Sct mixture aside.

2. Fon rHE PASTA: Arljust ovcn rack to mid-

dle position rrncl lte.tt ovctt to 500 degrees.

3. Bring 4 qu.rrts \\'rlter to rolling boil in stock-

pot. Oonrbine cheeses ir t  large bou' l ;  set aside .

Ac-lcl prastrr .rncl I trrblespoou salt to boiling \\'ater;

stir to sepilr.lte []i1Stil. While pasta is cooking, melt

butter in snrrrll saucepan over mcdittm-lor'r' heat;

u l'risk flour ir-rto butter Llntil no lurlps re tn;.titr.

rrbolt t  .30 scconcis. Graduall t '  tn'1tt t t  in creatl- t ,

incrc . rsc  hc. r t  to  medium,  and br ing to  bo i l ,

stirring occlsiouallr'; reduce heat t<t meclium-lou'

rn('l siunrcr I minttte to ensure tl-rirt flour cottks.

Stir in rcmirining 7+ teirspoou salt ar-rd peppcr;

c()\'cr crerm rnixture to keep hot and set trside.
\\'hen pasta is ven. al dente (rvhen bitter-r into.

pilst;lshould be opaque and slightlv ttnderc-loue at

ven'ccnter), drair-r abottt 5 seconcls, le.rvitrg prrst.r

slightlr. \\'et. Add pasta to boii'l n'ith cheesesi

immccliatelv pour crealn mixtttre over, thcn cove r

bou.l u'ith fbil or large plate and lct stand 3 min

Lltcs. Uncover bon'l irnd stir r.l' itl-r rubber spatttla.

scraping bottom of [ror.l'1, r.urtil cheeses are meltccl

ancl nrixture is thorottghlv combir-red.

4. Transfbr pasta to l3 br' 9-inch baking clish.

then sprinklc evenlv n'ith resen'ed bread crunlbs.

prressinu clou'n lightlr'. Bake until topping is golde rr

brou'r-r, about 7 r-ninr-rtcs. Sen'e immediatelv.

B A K E D  F O U R - C H E E S E  P A S T A  W I T H  T O M A T O E S

A N D  B A S I L

Follou' recipe fbr Crcarnv Baked Four-( lheesc

Pasta, adcling one l4t/z-olrnce cau diced tonr,t

toes, clrained, to pasta along u'ith creant nrirtttrc

and stirring in 7+ cup coarsclt, chopped basil le rtr e '

just befbre transfbrring pasta to baking disl-r.

B A K E D  F O U R - C H E E S E  P A S T A  W I T H

P R O S C I U T T O  A N D  P E A S

Fol lorv recipc fbr  Creamv Baked Fot t r - ( .hcc ' .

Pasta,  omit t ing sal t  f rom cream tni r t l t rc  . t t t . :

adding 4 ounccs proscilrtto, choppecl, irtrtl I e ir: '

f iozerr peas to pasta il long u'ith creant ltt l\rt l l 'c

' / 4

t/a

t/a
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