Light Summer Fare

As much as I love to cook, I don’t want to spend all of my time in the kitchen when it’s beautiful outside and I could be playing with the dogs or floating in the pool. Because of that, I look for easy but delicious dishes to serve in the summer. Whenever you want quick and easy, pasta is a good choice. It’s hard to mess up pasta unless you cook it to death. If you undercook it a little, it’s al dente which is still good pasta. 

Remember that you also have the option of buying fresh pasta. If you want the best flavor from the pasta itself, buy it fresh or make it yourself. You can purchase a pasta machine reasonably cheaply. Pasta is just flour and egg, it’s simple to make. However you have to let it hang for a few minutes to dry before cooking it. If you make your own pasta or buy fresh from the market, keep in mind that it cooks much faster than the dried pasta from a box.

The first recipe is just pasta with Italian Sausage. If you don’t care for Italian sausage, substitute kielbasa, beef, chicken or any other meat that you prefer. This dish can also be used meatless.

Recipe number two is an easy beef dish. It uses linguine noodles and veggies, so it looks like a variation on spaghetti. You can substitute a different type of noodle here or even different veggies. It’s a great looking dish on the plate. Fortunately, it tastes great too.

The third recipe, Quick Fettuccine Cacciatore, sounds fancy but is easy to create. It’s a great dish to serve to company. Add a tossed salad and some Italian Garlic Bread and you have it made.

Italian Sausage & Tomato Rigatoni

4 Cups Rigatoni Pasta (8 oz.) uncooked (or any tube pasta)
1 Lb. Italian Sausage, cut into chunks (may use other type meat, if desired)
1 Medium Red Onion, sliced 
1/4 Cup Tomato Paste 
1/4 Cup Sun-Dried Tomato Vinaigrette Dressing 
1/4 Cup Chopped Fresh Parsley 
1/4 Cup Grated Parmesan Cheese 
Cook pasta as directed on package. 
While pasta is cooking, brown the sausage in a large nonstick skillet and then drain. Stir in the onions and tomato paste; cover. Cook 15 min. or until onions are tender and sausage is cooked through, stirring occasionally. Stir in the dressing. 
Toss sausage mixture with pasta. Sprinkle with parsley and cheese.
Beef Noodle Bowl
8 oz. Linguine, uncooked 
3 Cups Broccoli Florets 
3 Medium Carrots, peeled & sliced (about 2 cups) 
2 Tsp. Vegetable Oil 
1 Lb. Beef Sirloin Steak, cut into strips 
1/4 Cup Zesty Italian Dressing 
1/4 Cup Teriyaki Sauce 
1 Tsp. Ground Ginger 
Cook the pasta as directed on the package. Add the broccoli and carrots to the cooking water for the last 2 minutes of the pasta cooking time. Drain the pasta mixture. 
Meanwhile, heat oil in large nonstick skillet. Add the meat; cook until browned on all sides, stirring occasionally. Stir in dressing, teriyaki sauce and ginger. Cook until sauce thickens, stirring occasionally. 
Toss pasta and meat mixtures in large serving bowl. (Sprinkle fresh-grated Parmesan cheese on top for added flavor)

Quick Fettuccine Cacciatore
8 oz. Fettuccine, uncooked 
2 tsp. Vegetable Oil 
1 Lb. Boneless Skinless Chicken Breasts, chopped 
1 Cup Each: Sliced Green Peppers & Sliced Mushrooms 
1 Can (14-1/2 Oz.) Diced Tomatoes, undrained 
1/4 Cup Zesty Italian Dressing 
1/2 Cup Shredded Italian Mozzarella/Parmesan Cheese Blend 
1/2 Cup Chopped Fresh Basil Leaves 
Cook pasta as directed on the package. 
While pasta cooks, heat oil in large skillet on medium-high heat. Add the chicken; cook and stir until no longer pink. Add peppers and mushrooms; cook 3 minutes, stirring occasionally. Stir in tomatoes with their liquid and the dressing. Reduce heat to medium-low; simmer 5 minutes or until chicken is cooked through. 
Toss pasta with the chicken mixture; sprinkle with cheese and basil.
Did You Know?

Pasta Facts

Pasta glossary: 

Long pastas include capellini, vermicelli, spaghetti, linguine, lasagna and tagliatelle.  Thin varieties are best served with light-bodied tomato or broth-based sauces, which will just coat the noodles.

Wider noodles, like fettuccine, are excellent with medium-bodied or heavy sauce like Alfredo because they’re able to hold up to the weightier sauce.

Lasagna, the widest noodles, isn’t for twirling; use them for layered, bake dishes.

Short pastas include penne, rigatoni, orecchietti, farfalle, macaroni, cannelloni, and ziti. 

Short pastas are a great match for any sauce.

Some short pastas have ridges where the sauce can gather, so every bite is full of flavor.

Molded pastas come in all kinds of shapes, including bow ties, shells and elbows.

Cannelloni and manicotti, also molded, are designed to be filled with a meat or cheese-based mixture, covered in a sauce and baked.

Dos and Don’ts for perfect pasta.

Do use lots of water. 4-6 quarts per lb of pasta. This allows the pasta enough room to cook without sticking together.

Don’t add oil. If you have enough water, you won’t need to add oil to prevent sticking.

Do add salt for flavor but not too much; remember that your sauce will also add flavor.

Do stir pasta when you first add it to the water to prevent it form sticking together and to the bottom of the pot.

Don’t throw noodles against the wall. Instead, use the cooking time on the package as a guide, then try a piece to see if it’s the right texture. 

Don’t rinse cooked pasta; you’ll rinse away the starch, which actually helps the sauce stick. Only rinse pasta if it will be used cold, as in a salad.

(http://www.kraftfoods.com) 

