
Bow Tie Pasta With Roasted Red Pepper and
Cream Sauce

�
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TOTAL TIME

30 mins

PREP 15 MINS

COOK 15 MINS

From a recent issue of Cooking Light Magazine. Great veggie dinner.

Nutrition

SERVINGS 6 UNITS US

INGREDIENTS

lb uncooked bow tie pasta (http://www.food.com/about/pasta-
273)

1

teaspoons extra virgin olive oil2

By smiles4u (http://www.food.com/user/99872)
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See what's on sale in recipes and in your Grocery List.

Find stores (http://www.food.com/user/stores?
url=http%3A%2F%2Fwww.food.com%2Frecipe%2Fbow-tie-pasta-with-roasted-
red-pepper-and-cream-sauce-167266)

(http://www.food.com/about/olive-oil-495)

cup finely chopped onion (http://www.food.com/about/onion-

148)

⁄1 2

(12 ounce) bottle roasted red peppers, drained and coarsely
chopped

1

teaspoons balsamic vinegar2

cup half-and-half (http://www.food.com/about/half-and-half-
445)

1

tablespoon tomato paste (http://www.food.com/about/tomato-
paste-393)

1

teaspoon ground red pepper⁄1 8

cup finely grated parmigiano-reggiano cheese
(http://www.food.com/about/parmesan-cheese-467), divided

1

thinly sliced fresh basil (http://www.food.com/about/basil-317)
(optional)

��On Sale Near You

(http://www.food.com/ideas/10-things-to-make-with-pasta-sauce-6086)



DIRECTIONS

Up Next

Cook the pasta according to package directions, omitting salt and fat.

Heat oil in a large skillet over medium heat. Add onion and cook 8 minutes or until
tender, stirring frequently.

Add bell peppers, cook 2 minutes or until heated through. Increase heat to
medium-high. Stir in vinegar, cook 1 minute or until liquid evaporates.

Remove from heat, cool 5 minutes.

Place bell pepper mixture in a blender; process until smooth. Return bell pepper
mixture to pan, cook over low heat until warm.

Combine half and half and tomato paste in a small bowl, stirring with a whisk until
well combined. Stir in ground red pepper.

Combine pasta and bell pepper mixture in a large bowl. Add 1/2 cup cheese, tossing
to coat. Spoon 1 1/3 cups pasta into each of 6 bowls, top each with about 1 1/2 Tbs
cheese.

Garnish with basil if desired.

� Submit a Correction (http://www.food.com/recipe/edit.php?rid=167266)

5 Tips: Sauce, Soup, Dressing

(1:38)
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1 1 1 1 10 0 0 0 0
This was a really tasty and easy to make sauce that add a little something special to our
dinner. I didn't have any 1/2 and 1/2, so I used 1 c of evaporated fat free milk. I used the jarred
peppers, but can see how it would be much better if you used freshly roasted peppers. I
served over packaged goat cheese ravioli. I think the sauce would have been better over plain
pasta or ravioli with a more substantial filling. The sauce really overwhelmed the taste of the
More
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Tap here to start entering a review and/or tweak

This was a really tasty and easy to make sauce that add a little
something special to our dinner. I didn't have any 1/2 and 1/2, so I
used 1 c of evaporated fat free milk. I used the jarred peppers, but
can see how it would be much better if you used freshly roasted
peppers. I served over packaged goat cheese ravioli. I think the
sauce would have been better over plain pasta or ravioli with a more
substantial filling. The sauce really overwhelmed the taste of the
ravioli.

Like • Comment

Hi smiles4u, Thank you, for posting this wonderful recipe! I roasted
my own peppers and tomatoes I ran out of tomato paste and DH
added more Red Pepper flakes and followed the recipe otherwise I
used Butternut Squash Agnolotti this was huge flavour. I have put
this in my Dinner Party Cookbook and we can hardly wait to make
this again the taste is exceptionally fabulous just plain excellent just
can't say enough!

Like • Comment

Wonderful flavor! I am dairy intolerant, so I omit the cheese and
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You're In For A Big Surprise in 2017 If You Own
A Home
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make a mock cream with 4 tbsps tofutti better than cream cheese, 4
tbsps plain soy yogurt and 1 c. chicken or vegetable stock, heated
through in a saucepan until completely incorporated, adding it in last.
I don't blend the sauce in a blender

Like • Comment

We liked this a lot thanks for sharing!

Like • Comment

This recipe was a flop......I do not recommend it.

Like • Comment
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8b067cf0a8eb%3futm_medium%3d18221%26ADID%3drefi28_h5)If you own a home, you should read this. Thousands of homeowners did this yesterday, and
banks are furious! Do this now before it's...
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