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Ricotta and Beet Rigatoni
Ingredients:
2 shallots
1 ½ cups of yellow or red beets, sliced
2 ½ tbsp. Parmesan
2 ½ tbsp. hazelnuts
1 cup ricotta cheese
1 cup fresh rigatoni
1 bunch chives
½ cup of vegetable or chicken broth
2 tbsp. vinegar
1 tbsp. red chili flakes
2 cups diced chicken or shrimp (optional)

INSTRUCTIONS:
1. COOK THE CHICKEN & BEETS. If you are adding chicken, cut the thawed breast into cubes and cook in a pan
on medium heat, drizzled with olive oil. Sprinkle with salt and pepper for flavor. Remove from the pan when
the chicken is cook through, no longer pink.
As the chicken cooks, bring a pot of salted water to a boil, adding the beets and cooking for about 25
minutes. Drain the beets, and once cool, rub the skin off the beats using a paper towel. Slide the beets thinly
into rounds, about ¼ inch thick. Place in a bowl with the vinegar, tossing thoroughly. Season with salt and
pepper.
2. PREP IT. As the beets (and chicken) are cooking, salt another pot and bring it to a boil. Thinly slice the chives
and the peeled shallots. In a separate bowl, mix together the parmesan, 3 tbsp of olive oil, the ricotta, and
the dried chili flakes. Add ½ the chives as well as salt and pepper.
3. BOIL THE PASTA. We suggest that you use fresh pasta, which you can usually find in a store, rather than the
dried pasta in the box. Add the pasta to the pot of boiling water, cooking for about 7-9 minutes or until al
dente. Once cooked, drain the pasta thoroughly and toss with a drizzle of olive oil.
This is also a good time to cook the shrimp in a small plan on medium heat. Drizzle olive oil over the shrimp,
as well as some salt and pepper until they are almost fully cooked.
4. TIME TO GET NUTTY. As the pasta finishes cooking, toast the hazelnuts in a medium-heat dry pan for about
5 minutes or until lightly browned. Remove from the heat, cool, and rub the nuts with a cloth or paper towel
to remove the skins. Coarsely chop the nuts and move into a bowl, drizzled with olive oil and salt and
pepper.
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5. FINISH & ENJOY. Wipe out the pan with the hazelnuts and add a drizzle of olive oil. Heat it on medium,
adding the shallots and stirring frequently. After about 2 minutes, add the beets and flip them every couple
of minutes until they are lightly browned on both sides. Add a few scoops of the ricotta mixture, ½ cup of
broth, and the drained pasta. Add in the cooked shrimp at this point too, if you chose to add them. Stir the
mixture frequently until all of the pasta is well coated. You can add more broth if you find it too dry. Season
with a sprinkle of salt and pepper.
Plate the pasta into your desired bowl, top with the remaining ricotta and garnish with the hazelnuts and
remaining chives.

