
Three-Cheese Baked Penne 
Active time 25 minutes Total time 1hour 10 m inu tes 
Makes 6 main-dish servings 

15	 oz. part-skim
 
ricotta cheese
 

4	 oz. part-sk im
 
mozzarella cheese,
 
shred d ed (V;" c.)
 

oz . Parmesan cheese, 
grated ( % c.) 

1 tsp. oli ve oil 
3 cloves garlic, crushed 

with press 
Y.	 tsp. crushed red pepper 
1 can ( 28 oz.) crushed 

tom atoes 
2 sp rig s basil, plu s Y. c. 

leaves finely chopp ed 

Salt and pepper 
box whole wheat 
penne (13 to 14.5 oz .) 

lb . green be ans , 
trimmed, cut in half 

1. Preheat oven to 400°F. In 
bowl. combine cheeses. 
2. In 12-in. skillet. heat oi l on 
medium. Add ga rlic and red 
pepper; cook 30 seconds. 
Stir in tomatoes. basil 
sprigs. and v. teaspoon salt. 
Heat to boiling, then red uce 
heat to simmer 20 minutes. 

Disca rd basil sp rigs. 
3. Meanw hile, heat covered 
e-ouart pot of water 
to boiling on high. Add 
2 teaspoons salt and pasta; 
cook 5 minutes less than 
minimum time that label 
directs, sti rring . Add beans; 
cook 4 minutes. Reserve 
Y2 cup pas ta water. Drain 
pasta and beans: return to 
pot. If tomato sauce is too 
thick, sti r in reserved pasta 
water. To pasta in pot, sti r in 
tomato sauce, chopped 
basil, and Y_ teaspoon eac h 
salt and b lack pepper. 
4 . Spoon half o f pasta 
m ixt ure into 3-quart 
shallow baki ng dish. Dollop 
wi th hal f of cheese mixture. 
Repeat. Cover with fo il; 
ba ke to minutes. Uncover: 
ba ke 10 m inutes or until 
cheese has mel te d . 

EACH SERVING About 
500 ceto nes. 27 9 protein , 70 9 
carbohyd rate. 13 9 tot al fat 
(6 9 sat urated), 11 9 f iber. 26 mg 
cho les terol, 685 mg soc num. 

-testec recipes at goodhousekeeping .com/recipefinder 




