
 
 

Sfoglini Pasta with Vegetable Ragu, a Tomato and Red Leaf Lettuce Salad, and a 
Crusty Baguette with Herbed Oil 
Leeks and portobello mushrooms sauteed and simmered with a tomato base tops a warm and hearty 
fusilli pasta. Served with a crusty baguette and herbed oil for dipping. 

 

2 Servings |  Hands-on time - 20 minutes  |  Total time - 30 minutes
 

                    from the Farm              from the Supper Club  

• Portobello Mushrooms, 12 oz  
• Red Oak Leaf Lettuce, ½ head 
• Leeks, ½ lb  
• Grape Tomatoes, ½ pint  

• Vegetable Ragu 
• Sfoglini Fusilli Pasta 
• Baguette  
• Dried Herbs  

 

from your pantry  Equipment needed 

• Olive oil 
• Vinegar (balsamic preferred) 
• Honey (or similar sweetener) 
• Salt 
• Black Pepper 

Sauce pot, large saute pan, salad bowl, two small 
bowls, whisk, paper towels, colander, sharp 
knife, and cutting board. 

 

Directions 

1. Begin by preparing your salad. Wash and thoroughly dry ½ the head of lettuce. Chop it 

roughly. Rinse your tomatoes and slice them in half. Add the lettuce and tomatoes to a 

salad bowl.  

2. Next, make your vinaigrette by combining 1 tbsp of vinegar, ½ tsp of honey (or other 

sweetener)and a pinch of salt and pepper in a small bowl. Mix well, then, slowly whisk in 

3 tbsp of olive oil. You’ll wait until the rest of the meal is prepared before dressing the 

salad, so hold everything in the fridge for the time being. 

3. Remove the dark green leaf ends of your leeks and discard them or save them for soup 

or stock. Cut the remainder of the leeks in half lengthwise and rinse each layer well to 

remove all traces of dirt. Then, slice the leeks into nice thin rounds. Destem your 



portobello mushrooms and scrape out the gills with a spoon. Wipe down the 

mushrooms thoroughly with a damp paper towel and slice them thin. 

4. Preheat your oven to 300F. Then, heat a large saute pan over medium heat for 2 

minutes. Add enough oil to coat the bottom of the pan. Heat the oil for 30 seconds 

before adding the mushrooms and a generous pinch of salt. Cook for 5-7 minutes until 

the mushrooms are tender. 

5. While the mushrooms cook, fill your sauce pot with water and 1-2 tsp of salt and bring 

to a boil. Add the pasta and cook for 5-6 minutes, stirring occasionally. Tip: set a timer, 

you don’t want to overcook your pasta! 

6. Remove the mushrooms to a plate. Wipe out the pan and add 1 tbsp of oil. Heat the oil 

over medium heat for about 30 seconds then add the leeks and a good pinch of salt. 

Cook for 8-9 minutes until the leeks are tender. 

7. Turn off your pasta, quickly strain it, and return it to the same pot. Don’t strain the pasta 

too well, you want it to retain a little water! 

8. When your leeks are tender reduce the heat to low, add the veggie ragu, and the 

mushrooms to the pan. Stir well and season with salt and pepper to taste. Mix the pasta 

into the sauce and veggies and heat to a simmer.  

9. While your pasta is warming, place your baguette in the oven directly on the middle 

rack. Prepare your dipping sauce by combining the dried herbs with 4-6 tbsp of olive oil 

in small bowl. Stir well and add some cracked pepper (optional). 

10. Grab your salad and vinaigrette out of the fridge and toss together. Plate your pasta 

and top with a drizzle of olive oil. Don’t forget your baguette and dipping sauce! Bon 

Appétit 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






