RIGATONI WITH ZUCCHINI
AND BACON
INGREDIENTS
150 g (5.3 oz) rigatoni
150 g (5.3 oz) smoked bacon bits
2 tbsp olive oil
1/2 tbsp unsalted butter
1 zucchini, cut into thin slices
2 garlic cloves, minced
1 small onion, finely chopped
100 g (3.5 oz) tomato paste
20 g (1/4 cup) grated Parmesan, more for serving
1/2 tsp each: salt, black pepper, red pepper flakes,
dried thyme
chopped parsley, optional
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COOK TIME: 30mins
SERVES: 2
CALORIES: 730 kcal (PER SERVING)

DIRECTIONS
Heat olive oil and butter in a skillet over medium high heat. Add bacon, cook until crispy, about 5 minutes. Remove from skillet,
leaving as much grease as possible in the skillet.
Add onion and garlic to the skillet, sauté over low heat until soft and fragrant, about 1 minute. Deglaze with 1/4 cup water and
stir with a wooden spoon to dissolve the browned bits from the bottom of the skillet. Simmer for 1 minute. Season with salt,
black pepper, red pepper flakes and dried thyme.
Add zucchini and stir to combine with onion and garlic. Sauté over medium high heat for 1 minute, then cover and cook over
low heat for 8-10 minutes, or until crisp-tender.
In the meantime, cook rigatoni in a large pot of boiling, generously salted water. Cook until al dente. Drain, reserving 1 cup
cooking water.
When ready, add tomato paste to zucchini. Pour in 1/2 cup cooking water and stir to combine. Add rigatoni, then gradually
stir in the Parmesan until it melts into the sauce. Slide bacon back into the skillet and toss to combine. Taste and adjust salt.
Finish off with some extra black pepper, red pepper flakes and parsley.
Serve with Prated Parmesan. Enjoy!
Thanks for making! ... And if you love these recipes please consider supporting
me by becoming a Cooking Club Member or just buy me a coffee.

