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Baked Feta & Veggie Pasta
 

This recipe is inspired by Tik Tok! 

I can’t believe I’m saying that but it's true. Most of us by now have
seen “that” recipe or a picture of the finished dish. Some successful,
some less, but boy did it sweep the internet. It was really cool to see a
platform like Tik Tok spreading culinary wisdom and inspiring home
cooks, particularly young ones. My daughter made it for us and it was
delicious. I’ve spent a lot of time trying to inspire kids to cook, my own
included, and never had anything close to the success achieved by
one simple post on a platform most folks assume is only for dancing.
That's really cool! 

Our version has a couple of twists; additional veggies, shallots for
depth of flavor and some sweetness to balance the salty cheese, a
basil-almond pesto for a bit of texture and of course the bright, floral,
acidic kick.

This recipe is pretty easy. My only two cautions are, as always, be

careful cooking the noodles. Firstly, rotini is perfect for this dish and it

will really cling to the light sauce, but overcook them and it’s a mess.

Pay attention. Test by tasting and always take it out the moment

BEFORE you think it’s done. Secondly, when breaking up the baked

feta do so with a delicate touch. Don’t over-mix it as it will quickly

look like wet cement and, when you post this to Tik Tok you want it to

look super “Chef’s kiss”.

Feta
Grape tomatoes
Bell Peppers
Zucchini
Shallots
Garlic Cloves

COOKING TIME:  00 H 50 M

Baking Dish 

Medium-Large Pot 

Cutting Board 

Knife 

Large Spoon 

Large Slotted Spoon 

Colander 

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: APPRENTICE

From Chef Nick!

PREHEAT OVEN: 400ºF/205ºC

Thyme Sprigs
Olive Oil
Basil Almond
Pesto
Rotini 
Lemon
 Salt



Cooking tip*

Mix the tomatoes, peppers, garlic, zucchini and thyme leaves in a bowl with ⅔
of the olive oil and salt and pepper to taste (keep in mind the cheese is salty).
Place  into a baking dish. Set the feta in the center on the bottom of the dish.
Top the feta with the remaining olive oil and bake for 40 minutes at
400°F/205°C.

BELL PEPPER: Cut in half removing the stem, seeds and membrane. Cut
into large dice. 

ZUCCHINI: Cut in half lengthwise and cut into halfmoons, ⅓” inches thick. 

SHALLOTS: Cut in half, peel and remove stem. Cut each half into
“wedges” keeping them somewhat intact.

GARLIC: Using the flat of your knife and a heavy thump from the palm of
your hand, crush the garlic.

THYME: Remove the leaves from the stem and set aside.
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READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

In the meantime, bring a pot of lightly salted water to the boil and when the
feta and veggies are almost ready add the rotini pasta, cook for _______
minutes to your preferred doneness. When ready, strain in a colander giving it a
few shakes to free the water trapped in the pasta. Mix the basil-almond pesto
with the noodles and return them to the empty pot. 

Remove the feta and veggies from the oven and using a fork gently break up
the feta and fold it to gently mix it with the oils and rendered liquid from the
veggies.

Mix the pasta, the feta and veggies together and serve it up right away. Oh
don’t forget to post a picture to social media, or it didn’t happen.

We source all of our cheese from our own Stone Crock Meats and

Cheese shop. This cow's milk feta from Quebec is one of many

amazing products curated by our passionate staff. We're not sure if

anyone's fact checked him or not but Chef Nick says we have the

largest selection of cheddar cheese this side of the milky way!


