20 quick and easy pasta dinner recipes
Do you eager to spend time in the family circle, not preparing too complicated meals? Then the most delicious and the easiest pasta recipes are collected specially for you below.

1. Easy Pesto Pasta

Ingredients
170 g spaghetti 
1/2 cup starchy pasta water
1/2 cup basil pesto
Olive oil
Fresh lemon juice
4 cups arugula
2 tbsp. pine nuts
Pinches of red pepper flakes
Sea salt and black pepper

Method
Put the pasta into the pot and boil it in salted water till al dente. Put aside 1/2 cup starchy pasta water, pour off the liquid, and cast a tiny bit of olive oil.
Append the pesto and ¼ cup starchy pasta water to the frying pan. Turn on the heat to a low level and agitate. Add the pasta and putty it with pasta water if required.
Switch off the heat. Append salt and pepper with lemon juice as desired. Then arugula, red pepper flakes, and pine nuts and serve the dish.

2. Linguine with Lemon & Tomatoes

Ingredients
1 cup tomatoes
4 lemon slices
1 tbsp. olive oil
1 garlic clove
1 tbsp. lemon juice
170g linguine pasta
Arugula
1 tbsp. fresh thyme
85 g mozzarella
¼ cup pine nuts
½ cup fresh basil
Sea salt and black pepper

Method
Warm up the oven to 180°C
Put the lemon slices on the baking sheet. Sprinkle with olive oil and salt. Roast 20 minutes. Chop up the lemons and put them aside.
Blend ¼ tbsp sea salt and garlic with olive oil and lemon juice in a medium-sized pot.
Boil the pasta until al dente. Put the hot pasta along with ¼ cup of the starchy pasta water and the arugula into the pot. Append the lemons, thyme, tomatoes, and cast. Bespread the basil, pine nuts, mozzarella.  

3. Baked Feta Pasta

Ingredients
2 pt. cherry tomatoes
1 quarter shallot
3 cloves garlic
125 ml olive oil 
Pinch red pepper flakes
1 block feta
3 sprigs fresh thyme 
280 g pasta
Zest of 1 lemon 
Fresh basil
Salt

Method
Warm up the oven to 200°C. Blend 1 quarter shallot, 3 cloves garlic with tomatoes in a large skillet or medium-sized baking dish. Append red pepper flakes with salt and cast to merge. 
Locate feta into tomato mixture and drizzle with 1 tbsp oil. Spread thyme sprigs over tomatoes. Bake it for 45 minutes.
Prepare pasta in boiling salted water until al dente. Put aside ½ cup pasta water. Adjoin pasta, pasta water, and lemon zest with feta and tomatoes to the griddle. Stir them until merged. Garnish the dish with basil.



4. Spaghetti & Meatballs

Ingredients
500g spaghetti
500g ground beef
80 ml bread crumbs
60 ml chopped parsley
60 ml grated Parmesan
1 egg
2 garlic cloves
1/2 tbsp. red pepper flakes
2 tbsp. olive oil
125 ml chopped onion
1 can tomatoes
1 bay leaf
Black pepper and salt
 
Method
Boil pasta in salted water until al dente.
Put together beef, 1 egg, red pepper flakes, and bread crumbs with parsley, Parmesan, 1 tsp salt, and garlic. Shape into 16 balls. Fry meatballs on heated oil in a pot for 10 minutes. Remove meatballs to bowl.
Append onion to the pot and cook for 5 minutes. Add crushed tomatoes and bay leaf with salt and pepper and stew it. Come back meatballs to pot. Seethe 8 to 10 minutes. Cover with Parmesan before serving.


5. Shrimp Fettuccine Alfredo

Ingredients
500g fettuccine
3 tbsp. butter
500g  shrimp 
2 cloves garlic
2 tbsp. flour
250 ml heavy cream
125 ml whole milk
1 egg yolk
250 ml grated Parmesan
1 tbsp. parsley
Salt and black pepper

Method
Boil fettuccine in a grand griddle over medium heat, add 1 tbsp. melted butter. Append shrimp, season with salt and pepper. Fry to 3 minutes per side. Put aside shrimp on the plate.
Cook 2 tbsp. butter and garlic into the pan for 1 minute. Churn up flour and cook for 2 minutes. Blend heavy cream and milk, then churn up egg yolk.  Seethe and churn up parmesan. Append boiled pasta and shrimp and cast. 
Season with salt and pepper. Garnish with more parmesan and parsley.




6. Cacio e Pepe Potato Gnocchi

Ingredients
4 potatoes
625 ml flour
2 eggs
2 tsp. salt 
Black pepper
4 tbsp. butter
125 ml grated Parmesan
63 ml grated Pecorino
 
Method
Warm up the oven to 200°C. Bake for 1 hour. Merge riced potatoes, flour, eggs, salt, and pepper until a dough forms in a big bowl. 
Split the dough into 4 pieces. Situate pieces on a lightly floured baking tray. Boil gnocchi for 2 minutes in boiling salted water. Put aside 1/2 cup of pasta water.
Melt butter over medium heat in a large griddle. Append cooked gnocchi into melted butter. Spice up several cranks of black pepper. Add Parmesan and Pecorino and cast for 2 minutes. Add 1/2 cup of pasta water, two tablespoons at a time. Serve heated with more Parmesan.






7. Smoked Salmon Pasta

Ingredients
500g spaghetti
1/2 red onion 
2 cloves garlic 
63 ml white wine
187 ml heavy cream
Juice of 1/2 lemon
Salt
Black pepper
250 g cut smoked salmon
63 ml capers
2 tbsp. fresh dill
 
Method
Drain boiled salted water pasta, put aside ½ cup pasta water, and come back to the pot.
Warm-up onion on oil and cook for 5 minutes. Append garlic and fry 1 minute more. Subjoin wine and wait for 5 minutes. After adding heavy cream and lemon juice, cook 5 minutes more. Spice up with pepper and salt. 
Put together salmon, capers, and dill. Prepare until salmon is heated enough. Then cast sauce and pasta together. Add ¼ cup pasta water if the sauce is too solid. Garnish with dill to taste.



8. Easy Spaghetti Carbonara

Ingredients
375 ml spaghetti
3 eggs
250 ml grated Parmesan
8 slices bacon
2 cloves garlic
Black pepper
Olive oil
Flaky sea salt
Parsley
 
Method
Boil pasta until al dente. Set aside 1 cup of pasta water before draining.
Churn up eggs and Parmesan in a medium bowl. Fry bacon in a grand griddle for 8 minutes. Put aside fat and carry slices to a paper towel. Break into pieces. 
Append garlic to the griddle and cook for 1 minute. Subjoin boiled pasta and cast in bacon fat. Pour over egg-and-cheese combination and stir intensively. Add a few tbsp of pasta water to loosen the sauce. 
Spice up generously with salt and pepper. Spray with oil and garnish with flaky sea salt, Parmesan, and parsley. 





9. Easy Summer Pasta Salad

Ingredients
500g farfalle
1 yellow pepper
1 red pepper
1 orange pepper
1 seedless cucumber
375 ml jar artichoke hearts
1-pint grape tomatoes
1 cup balsamic vinaigrette
1 cup feta cheese
1/3 cup basil
Salt and black pepper

Method
Use a big pot of boiled salted water. Add the pasta there and cook until al dente. Merge, then flush with cold water to cool.

Match pasta, peppers, cucumber, artichoke hearts, and tomatoes in one big pot. Irrigate the balsamic dressing in the pasta salad. Mix up tenderly to put together. 

Append the feta cheese and basil and stir all together. Spice up with salt and pepper, to taste. Chill it before ready to serve.




10. Easy tomato cream rigatoni

Ingredients
2 tbsp olive oil
1 tbsp butter
1 onion 
2 garlic cloves
400g can tomatoes
125 ml water
pinch of sugar
125 ml heavy cream
Salt & pepper to taste
500 g rigatoni
Parmesan and basil

Method
Melt the olive oil and butter and stir-fry the onions until transparent. Append the garlic and stir-fry for 30 seconds before adding the chopped tomatoes.
Pour ½ cup water into the tomato can. Season with sugar, salt, and pepper, then seethe for 5 minutes. Spoon out the cream and seethe for another 5 minutes.
Subjoin rigatoni to the pasta sauce and stir. Add putting aside boiled pasta water to thin out the sauce and make it smoother. Serve covering with grated Parmesan and fresh basil leaves.


11. Classic Baked Ziti

Ingredients
500g sausage 
1 onion
95 g tomato paste
875 ml tomatoes
1 tbsp Italian seasoning blend
500g ziti
470g ricotta
250 ml Italian cheese blend
500 ml mozzarella

Method
Fry the sausage in a large pot. Stir-fry the onion. Append the tomato paste, Italian seasoning, tomatoes, and ½ cup water to the griddle with the sausage. Blend the sauce as it seethes.
Boil the ziti for 8 minutes. Put together the ricotta, Italian cheese blend, and black pepper in a bowl and mix up. Warm up the oven to 180°C. Blend cooked pasta in 250 ml of red sauce.
Cover half of the ricotta mixture with half of the ziti. Pour half of the red sauce over the pasta. Reiterate layers and coat 500 ml mozzarella. Bake dish for 20 minutes.





12. Pasta with peas

Ingredients
450g peas
220g short shaped pasta
50g grated parmesan
500g vegetable broth
1 onion
1 tbsp olive oil
Salt & pepper

Method
Warm up the olive oil in the griddle. Fry diced onion until it is translucent, about 5 minutes. Stir-fry peas regularly for 1 minute. 
Append vegetable broth, enhance the heat, boil and mix up in pasta and 1 tsp of salt. Mitigate the heat, cook pasta in the starchy water. Blend until the water is absorbed.  Prepare dish until it is ready, but solid to chew on. 
Switch off the heat and mix up freshly grated parmesan until it melts. Try the flavor and spice it up if required.
Serve promptly with a spray of olive oil, black pepper, and extra parmesan cheese if you desire. Bon appetit!






13. Pasta Salad with Lemon

Ingredients
220 g  dried pasta
250 g cherry tomatoes
140 g  tuna
60 g olives
2-3 stalks celery
1 lemon juice and zest
3 tbsp. olive oil 
1 garlic clove
Salt and pepper

Method

Boil your pasta until al dente. Wash off under cold water and remove liquid. If you desire to reduce the temperature, please dress your pasta when it is cold.

Locate all the other ingredients in a grand salad pot. Spice up a lot of salt and pepper and cast it properly. Append pasta to the other ingredients and blend them thoroughly. Try the flavor and season it before serving. Add extra lemon juice or olive oil.

Take pleasure straight away or place it in the fridge. The flavor is better the next day.





14. Mushroom Stroganoff

Ingredients
250 ml egg noodles
1 tbsp. olive oil
2 tbsp. butter
250 ml cremini mushrooms
2 garlic cloves
2 fresh thyme sprigs
1 1/2 tsp. smoked paprika
1 tsp. salt
1/2 tsp black pepper
2 tbsp. flour
375 ml chicken stock
250 ml sour cream
1 tbsp. parsley

Method

Boil egg noodles. Take out from heat and cover to keep warm.

Warm-up olive oil and 1 tbsp. butter in a grand griddle over medium heat. Fry mushrooms for 5 minutes. Merge garlic and fresh thyme sprigs, smoked paprika with salt&pepper, stirring 3 minutes.

Append flour and rest butter, and mix up continuously for 2 minutes. Churn up stock, boil, it whisking permanently 5 minutes. Take out from the heat. Stir in sour cream and parsley and serve noodles.


15. Pasta Shells with Spring Vegetables

Ingredients
250 ml fresh asparagus
250 ml sugar snap peas
1 cup ricotta cheese
4 tsp. lemon juice
2 tsp. lemon zest
63 ml plus 1/4 tsp. salt
250 ml pasta shells
1 tbsp. olive oil
4 radishes
1 tbsp. fresh mint
Pea tendrils


Method 
Cut asparagus into pieces and snap peas in half. Put together ricotta, lemon juice, 1 tsp. zest, and 1/4 tsp. salt and pepper on a medium plate.

Boil in stock over high heat. Append 63 ml salt to pasta. Boil, merging it 11 minutes. 

Cook asparagus and sugar snap peas for 3 minutes. Remove liquid from pasta mixture. Merge radishes and put aside 1/4 cup pasta water in olive oil.

Spread half of the ricotta mixture and cover with pasta in the bowl. Strew mint and rest zest. 


16. Sweet Pepper Pasta with Sausage Recipe

Ingredients
500g orecchiette pasta
500g sausage
3 tbsp. unsalted butter
500 g bell peppers
2 tbsp. red wine vinegar
1 1/2 tsp. salt
1 garlic clove
80 ml fresh oregano
40 ml Pecorino Romano cheese
63 ml fresh basil

Method

Boil pasta in salted water, set aside 1 1/2 cups cooking water.

Prepare sausage in a big griddle, merging 5 to 7 minutes. Move to a bowl lined with paper towels. 

Append 2 tbsp. butter to griddle. Fry peppers for 3 minutes. Merge vinegar, salt, and garlic for 1 minute. Mix up pasta, sausage, and 1 tbsp. butter. 

Blend in the cooking water, 1/4 cup at a time. Merge rest cooking water. Mix up oregano. Top servings evenly with cheese and basil.





17. Cavatappi Pasta with Beans and Bacon
Ingredients
375 ml cavatappi pasta
250 ml bacon slices
2 garlic cloves
375 ml fresh wax beans
1/4 tsp. salt
1/4 tsp. black pepper
3 tbsp. butter
1 tbsp. lemon juice
250 ml Parmesan cheese
1 tbsp. fresh chives
1 tbsp. fresh parsley

Method

Boil pasta in salted water set aside 250 ml cooking water.

Fry bacon in a big griddle for 8 minutes. Set aside 2 tbsp. drippings in the griddle. Fry garlic, merging continuously for 1 minute. Blend beans, salt, and pepper. Cook it for 4 minutes. 

Blend butter, pasta, and 1/2 cup of the put aside pasta water. Append lemon juice, 185 ml cheese, and 1/2 cup pasta water. Stew, mixing permanently, 1 minute. Mix up bacon. Strew with chives, parsley, and 65 ml cheese.



18. Pasta Ai Fiori Di Zucca 

Ingredients
½ tsp. salt
250 ml penne pasta
15 zucchini blossoms
2 tbsp. olive oil
3 garlic cloves
1 bunch parsley
1 tsp. saffron threads
2 tbsp. cornmeal
2 tbsp. grated Parmesan
Black pepper

Method 

Boil pasta uncovered with 1/2 tsp. salt in a big griddle, mix regularly for 11 minutes. Wash off zucchini blossoms, pull out the inner parts, chop the flowers.

Warm-up olive oil over low heat; stir-fry garlic for 5 minutes. Blend parsley, saffron, and 1/2 cup of pasta-cooking water into the griddle. Add zucchini blossoms and seethe 10 minutes. Spray cornmeal and mix up permanently for 5 minutes.

Tenderly fold penne pasta into zucchini blossom mixture and cover with Parmesan, salt, and black pepper.




19. Broken Spaghetti Risotto
Ingredients
1 tbsp. olive oil
250 ml spaghetti
2 garlic cloves
1 ½ cups chicken stock
½ tsp. red pepper flakes
Salt to taste
2 tbsp. grated Parmigiano-Reggiano
1 tbsp. leaf parsley

Method

Warm-up oil in a saucepan; add spaghetti and toast, mix up regularly for 5 minutes. Blend garlic with spaghetti and stir-fry for 30 seconds.

Spoon up 125 ml stock and raise heat to medium heat. Blend spaghetti and stock until all the stock is soaked up in for 5 minutes. Reiterate the process until noodles become tender, for 10 minutes.

Savor spaghetti with salt and red pepper flakes to take the flavor. Pull out from the heat. Mix up Parmigiano-Reggiano cheese and parsley along with spaghetti and serve the dish.







20. Buffalo Chicken Stuffed Shells

Ingredients
500g ground chicken
63 ml butter
250 ml cayenne pepper sauce 
500 ml ricotta cheese
500 ml jumbo pasta shells
250 ml Cheddar-Monterey Jack cheese 
Salt and black pepper

Method

Stir-fry ground chicken in the griddle for 7 minutes. Melt butter in the griddle. Blend cayenne pepper sauce with the chicken.

Merge moisture from the ricotta cheese with paper towels and put it in a ground bowl. Append chicken mixture to the cheese and mix up. 
Warm-up oven 190 C.  Boil pasta shells for 10 minutes. 

Spoon chicken mixture into pasta shells and put them into the cooking sheet. Strew Cheddar-Monterey Jack cheese and blend over the stuffed shells; spice up salt and pepper. Bake in for 20 minutes.

