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Spaghetti alla Puttanesca Recipe  is one of those bold, rustic
pasta  dishes  that  proves  simple  ingredients  can  create
incredible flavor. Spaghetti alla Puttanesca is a traditional
Italian recipe made with tomatoes, olives, capers, garlic, and
anchovies,  bringing  together  salty,  briny,  and  rich
Mediterranean  flavors  in  every  bite.

This pasta recipe comes together in about 30 minutes, making
it  perfect  for  busy  weeknights  when  you  want  something
comforting but full of character. It’s the kind of pantry
pasta I grew up around in Italy—simple, unfussy, and always
deeply satisfying. Once the sauce simmers and the pasta is
tossed through, you get a dish that tastes like it took hours,
not minutes.



Things  to  know  about  Authentic
Spaghetti alla Puttanesca Recipe

Don’t skip the anchovies. They melt into the sauce and
add  incredible  depth  without  making  the  pasta  taste
fishy.
Cook  the  pasta  just  until  al  dente  so  it  finishes
perfectly in the sauce.
Save some pasta water to help the sauce cling to every
strand of spaghetti.
Use good-quality olives and capers for the best flavor.

Storage
Store leftovers in an airtight container in the refrigerator
for up to 3 days. Reheat gently in a skillet with a splash of
water.

Frequently Asked Questions

Does  Puttanesca  traditionally  contain
anchovies?
Yes. Traditional Spaghetti alla Puttanesca includes anchovies,
which dissolve into the sauce and provide a savory, umami-rich
flavor.

Can I make it vegetarian?
Absolutely. Simply omit the anchovies. The olives and capers
will still provide plenty of bold flavor.

What pasta is best for Puttanesca?
Spaghetti is the classic choice, but linguine and bucatini
work beautifully as well.

https://amzn.to/4xs82pf
https://amzn.to/4uFxRj0
https://amzn.to/4gotEga
https://amzn.to/4ec9qVz


Final Thoughts
Spaghetti  alla  Puttanesca  is  proof  that  some  of  the  best
Italian  recipes  come  from  humble  ingredients.  It’s  quick,
affordable, and packed with the bold Mediterranean

 If  you  enjoy  simple  Italian  recipes  made  with  everyday
ingredients, here are a few more favorites from my kitchen.
From classic pasta dishes to fresh salads and appetizers,
these recipes pair beautifully with Spaghetti alla Puttanesca
and bring a taste of Italy to your table.

Classic  Bruschetta  –  “Serve  this  pasta  alongside  my
Classic Bruschetta for an easy Italian-inspired dinner.”
Italian Roasted Pepper Salad – “Pair Puttanesca with a
fresh  Italian  Roasted  Pepper  Salad  for  a  complete
Mediterranean meal.”
Italian Tomato Salad with Heirloom Tomatoes – “A simple
tomato salad makes the perfect light side dish.”
Spaghetti alla Nerano – “If you love classic Italian
pasta recipes, be sure to try my Spaghetti alla Nerano.”
Spaghetti  Carbonara  –  “Another  Roman  favorite  you’ll
love is my authentic Spaghetti Carbonara.”
Orecchiette with Italian Sausage and Cherry Tomatoes –
“Looking  for  another  quick  pasta  dinner?  Try  this
flavorful orecchiette recipe.”

Love  easy  Italian  pasta  recipes?  Be  sure  to  save  this
Spaghetti alla Puttanesca recipe and browse the pasta section
of the blog for more authentic Italian favorites inspired by
my  childhood  in  Tuscany  and  40  years  in  the  restaurant
business. From comforting classics to seasonal dishes, you’ll
find plenty of restaurant-quality recipes made simple for home
cooks. 
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Authentic Spaghetti alla Puttanesca
Recipe

Spaghetti alla Puttanesca is a classic Southern Italian pasta
dish made with simple pantry staples like tomatoes, olives,
capers, garlic, and anchovies. Ready in about 30 minutes, this
bold and flavorful pasta is perfect for busy weeknights when
you want a satisfying homemade meal without spending hours in
the kitchen. Every bite delivers the savory, briny flavors
that make Italian cooking so memorable.

12 oz. spaghetti
3 Tbsp. extra virgin olive oil
2 cloves garlic minced
4 fillets anchovy chopped
1 each Calabrian chili adjust to taste (can substitute
red chili flakes)
1 28-ounce can crushed tomatoes
1 cup Kalamata olives, sliced
1/3 cup capers (drained)
1/3 cup chopped Italian parsley
salt and pepper to taste

Bring a large pot of salted water to a boil. Cook the1.
spaghetti  according  to  package  directions  until  al
dente.

While the pasta cooks, heat the olive oil in a large2.
skillet over medium heat.



Add the garlic, anchovies, and red pepper flakes. Cook3.
for 1 to 2 minutes, stirring frequently, until fragrant
and the anchovies have melted into the oil.

Stir in the crushed tomatoes, olives, and capers. Bring4.
to a gentle simmer and cook for about 15 minutes.

Reserve  1  cup  of  pasta  water  before  draining  the5.
spaghetti.

Add the drained pasta to the sauce. Toss well, adding a6.
splash of pasta water if needed to loosen the sauce.

Stir in the parsley and season with black pepper. Taste7.
and add salt only if needed, as the olives and capers
already provide plenty of seasoning

Spaghetti  alla  Puttanesca  Recipe  Spaghetti  alla  Puttanesca
classic Italian pasta recipe
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This Chicken Puttanesca transforms a classic Italian pasta
sauce  into  a  hearty,  flavor-packed  dinner.  Tender  chicken
breasts are simmered in a savory tomato sauce with garlic,
olives, capers, and a touch of red pepper flakes. It’s the
kind of rustic Italian meal that delivers bold flavor with
simple  pantry  ingredients  and  comes  together  in  about  30
minutes.

As someone who grew up in Italy, puttanesca sauce was always
one  of  those  dishes  that  proved  you  don’t  need  many
ingredients  to  create  something  memorable.  While  it’s
traditionally  served  with  pasta,  pairing  the  sauce  with
chicken turns it into an easy weeknight dinner that’s perfect
served with crusty bread, roasted vegetables, or a side of
pasta.



Why You’ll Love This Recipe
Ready in about 30 minutes
One-pan meal with easy cleanup
Packed with bold Mediterranean flavors
Naturally low in carbohydrates
Perfect for busy weeknights

 

Things  to  know  about  this  Easy
Chicken Puttanesca Recipe

Serving Suggestions
Serve Chicken Puttanesca with:

Crusty Italian bread
Roasted potatoes
Buttered pasta
Creamy polenta
A simple green salad

Storage
Store leftovers in an airtight container in the refrigerator
for up to 4 days. Reheat gently on the stovetop or in the
microwave until warmed through.

Recipe Tips
Chicken  thighs  work  beautifully  in  place  of  chicken
breasts.
For extra richness, add a splash of white wine before
the tomatoes.
If you enjoy more heat, increase the red pepper flakes.



Fresh cherry tomatoes can replace canned tomatoes during
peak summer season.

Frequently Asked Questions

What does puttanesca mean?
Puttanesca  refers  to  a  classic  Italian  sauce  made  with
tomatoes, olives, capers, garlic, and often anchovies. It’s
known for its bold, briny flavor.

Can I add anchovies?
Absolutely. Add 2–3 anchovy fillets with the garlic and allow
them to melt into the sauce.

Can I make this ahead?
Yes. The flavors become even better the next day, making it an
excellent meal-prep option.

 

Related Recipes You’ll Love
If you love the bold, briny flavors of puttanesca sauce, here
are a couple more ways I love to use it with seafood. The
sauce works beautifully with both delicate fish and rich,
flaky salmon.

Spaghetti Puttanesca with tuna

This is the original way the sauce is served in Italy, tossed
with pasta and finished with olive oil and fresh herbs. and
often tuna. Both versions use the same base sauce, so you can
easily switch between them depending on what you’re craving.

https://lorianasheacooks.com/tuna-puttanesca-sauce/


Cod Puttanesca
This is a lighter, coastal version of the classic sauce. Mild,
flaky cod simmers directly in the tomato, olive, and caper
sauce, soaking up all those Mediterranean flavors. It’s a
simple one-pan dinner that feels elegant but comes together in
under 30 minutes—perfect for busy weeknights.

Salmon Puttanesca
Rich, buttery salmon holds up perfectly to the boldness of
puttanesca sauce. The combination of crispy-edged salmon and
the tangy tomato-olive base makes this a restaurant-style meal
you can make at home. It’s hearty, flavorful, and ideal when
you want something a little more elevated but still easy. 

Easy Chicken Puttanesca Recipe

This Chicken Puttanesca is a quick and flavorful Italian-
inspired dinner made with tender chicken breasts simmered in a
savory tomato sauce with garlic, olives, capers, and herbs.
Ready in about 35 minutes, this easy one-pan meal delivers the
bold Mediterranean flavors of classic puttanesca sauce in a
hearty,  family-friendly  chicken  dish.  Perfect  served  with
crusty bread, pasta, or a simple green salad.

4 each skinless, boneless chicken breast
1/3 cup flour

https://lorianasheacooks.com/italian-cod-puttanesca-recipe/
https://lorianasheacooks.com/salmon-alla-puttanesca-rustic-italian-salmon/


3 Tbsp. olive oil
2 cloves garlic, minced
2 fillet anchovies
1-2 tsp hot pepper flakes (adjust according to taste)
1 cup cherry tomatoes cut in half
1/3 cup capers
1/2 cup whole or sliced pitted kalamata olives
1/2 cup white wine
salt and pepper to taste
fresh torn basil leaves (for serving)

Season the chicken breasts with salt and pepper.1.

Place the flour in a shallow dish and lightly dredge2.
each chicken breast, shaking off any excess.

Heat the olive oil in a large skillet over medium-high3.
heat. Add the chicken and cook for 4–5 minutes per side
until golden brown. Transfer to a plate.

Reduce  the  heat  to  medium.  Add  the  garlic,  anchovy4.
fillets, and red pepper flakes. Cook for about 1 minute,
stirring frequently, until the anchovies dissolve into
the oil.

Pour in the white wine and scrape up any browned bits5.
from the bottom of the pan. Simmer for 2–3 minutes until
slightly reduced.

Stir in the tomatoes, olives, capers, and oregano. Bring6.
the sauce to a gentle simmer for 10 minutes

Return the chicken to the skillet and spoon some sauce7.
over the top.

Cover and simmer for 10 – 12 minutes, or until the



chicken  is  cooked  through  and  the  sauce  has
slightly thickened

Garnish with fresh parsley and basil before serving.1.

Main Course
Italian
italian, puttanesca, sauce, chicken

Italian  Rigatoni  with  Silky
Whipped  Ricotta  and  Summer
Vegetables
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This is the kind of pasta I make in the middle of summer when
the garden is producing more zucchini and cherry tomatoes than
I know what to do with.

Italian  cooking  has  always  been  about  making  the  most  of
what’s fresh and in season. Some of the best meals come from
looking at what’s growing right now and letting a handful of
simple ingredients shine.

For this recipe, sweet cherry tomatoes, tender zucchini, and
fresh spinach are tossed with rigatoni and a silky whipped
ricotta sauce. Instead of simply stirring the ricotta into the
pasta, I blend it with Pecorino Romano and warm pasta water
until  it’s  completely  smooth  and  creamy.  The  result  is  a
light, velvety sauce that coats every piece of pasta while
allowing the vegetables to remain the star of the dish.

Finished with fresh basil and a touch of lemon zest, this is



the  kind  of  simple  Italian-inspired  dinner  I  find  myself
making on repeat all summer long.

Things to know about this Italian
Italian Rigatoni with Silky Whipped
Ricotta and Summer Vegetables

Tips for the Silkiest Ricotta Sauce

How to make ricotta silky smooth
If your ricotta is grainy, don’t skip this step. Whisk it with
warm pasta water until it becomes loose and creamy. For an
ultra-smooth texture, you can even blend it for a few seconds.
Whole milk ricotta works best because it naturally emulsifies
better.

Prevent watery zucchini
Zucchini releases water as it cooks. To avoid a watery sauce:

Sauté it over medium-high heat so moisture evaporates
Don’t salt it too early (this draws out extra water)
Let it get lightly golden for better flavor

Why pasta water matters
The starch in pasta water is what turns ricotta from thick to
silky. Add it gradually—it helps bind everything into a glossy
sauce instead of a dry mixture.

Don’t overheat the ricotta
Once the ricotta is added to the pasta, keep the heat low or
off. High heat can cause it to tighten or separate instead of
staying smooth and creamy.



Best pasta shapes to use
Short pasta like rigatoni, penne, or paccheri hold the sauce
best. Long pasta like spaghetti also works, but short shapes
give a more traditional Italian texture.

Variations
Add peas for a spring version
Add pancetta for a salty, savory twist
Swap basil for mint for a fresher finish
Add chili flakes for subtle heat

 

More Italian Recipes You’ll Love
If you’re into simple, seasonal Italian cooking like this
zucchini pasta, here are a few more recipes from the blog that
fit the same fresh, no-fuss style

Classic Zucchini Ricotta Pasta (Rustic Version) – This
is  the  simpler,  more  traditional  home-style  version
where ricotta is gently stirred in instead of whipped.

Authentic pasta Portofino– fresh tomatoes, basil pesto,
and  pasta for a simple summer classic
Sausage and Peppers Italian Skillet – rustic, savory,
and perfect for weeknight dinners or sandwiches
Baked  Ricotta  with  Roasted  Cherry  Tomatoes  –  warm,
creamy ricotta topped with burst tomatoes and herbs

These  are  all  built  around  the  same  idea—simple  Italian
ingredients,  cooked  at  their  peak,  and  kept  beautifully
uncomplicated.

https://amzn.to/3PInQDy
https://amzn.to/4ocKQY0
https://amzn.to/4vDp8Pv
https://amzn.to/4vs7NZt
https://lorianasheacooks.com/zucchini-ricotta-penne-pasta/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
https://lorianasheacooks.com/stovetop-italian-sausage-and-peppers/
https://lorianasheacooks.com/stovetop-italian-sausage-and-peppers/
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https://lorianasheacooks.com/baked-three-cheese-appetizer-with-roasted-cherry-tomatoes/


  

Italian Rigatoni with Silky Whipped
Ricotta and Summer Vegetables

This Italian Rigatoni with Silky Whipped Ricotta and Summer
Vegetables is a fresh and flavorful pasta recipe made with
zucchini,  cherry  tomatoes,  spinach,  and  a  velvety  whipped
ricotta sauce. Blended with Pecorino Romano and pasta water
until smooth, the ricotta creates a light, creamy coating that
perfectly complements the seasonal vegetables. Ready in about
30  minutes,  it's  an  easy  Italian-inspired  dinner  that's
perfect for summer.

12 oz. rigatoni
2 medium zucchini, cut into half-moons
1 pint cherry tomatoes, halved
3 cups baby spinach
2 cups whole milk ricotta
1/2 cup Pecorino Romano, grated
2 gloves garlic minced
3 Tbsp extra virgin olive oil
1 Tbsp lemon zest
1- 1 1/2 cups reserved pasta water
Salt and freshly ground black pepper to taste
basil leaves for serving



Cook the pasta1.

Bring a large pot of generously salted water to a boil.
Cook the rigatoni until al dente.

Reserve 2 cups of pasta water before draining.

Make the whipped ricotta sauce2.

In  a  tall  container  or  measuring  cup,  combine  the
ricotta, Pecorino Romano, lemon zest, and ¼ cup warm
pasta water.

Using  an  immersion  blender,  blend  until  completely
smooth and creamy. Add additional pasta water as needed
until the ricotta becomes silky and pourable.

Cook the vegetables3.

Heat 2 tablespoons olive oil in a large skillet over
medium heat.

Add the zucchini and cook for 5–6 minutes until lightly
golden and tender.

Add the cherry tomatoes and continue cooking for another
4–5 minutes until they begin to burst and release their
juices.

Stir in the garlic and cook 1 minute longer

Add  the  spinach  and  cook  until  wilted,  about  1–2
minutes.

Season with salt and pepper.

Combine4.

Add the drained rigatoni to the skillet.



Remove the pan from the heat and pour in the whipped
ricotta sauce. Toss gently until the pasta is evenly
coated,  adding  additional  pasta  water  as  needed  to
loosen the sauce.

Finish and serve5.

Taste and adjust seasoning with salt and black pepper.

Top  with  fresh  basil,  extra  Pecorino  Romano,  and  a
drizzle of olive oil before serving.

Main Course
Italian
Italian vegetable pasta with ricotta sauce

Baked  Italian  Ricotta
Meatballs  (Soft  and  Tender
Every Time)
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These  Italian  ricotta  meatballs  are  everything  a  homemade
meatball should be—tender, flavorful, and simmered in a rich
tomato sauce. The secret ingredient? Creamy ricotta cheese.

Growing up in an Italian family, meatballs were never dry or
dense. They were soft enough to cut with a fork and packed
with flavor. Adding ricotta to the meat mixture creates a
lighter texture while keeping the meatballs moist and juicy.

Whether  you’re  serving  them  over  pasta,  tucked  into  a
sandwich, or enjoyed on their own with a piece of crusty
bread,  these  ricotta  meatballs  are  a  comforting  Italian
classic you’ll want to make again and again.

 



Things  to  know  about  this  Baked
Italian Ricotta Meatball recipe

Tips for the Best Ricotta Meatballs
Use whole milk ricotta for the richest flavor.
Mix the meat gently.
Baked the meatballs before simmering for extra flavor.
Let the meatballs rest in the sauce for at least 15
minutes before serving.

What  to  Serve  with  Ricotta
Meatballs
These meatballs pair beautifully with:

Spaghetti
Orecchiette pasta
Garlic bread
Italian green salad
Roasted vegetables
Creamy polenta

You  can  also  serve  them  in  toasted  rolls  with  melted
mozzarella  for  an  incredible  meatball  sandwich.

Storage
Store leftovers in an airtight container in the refrigerator
for up to 4 days.

Freeze cooked meatballs and sauce for up to 3 months.

https://amzn.to/43FiKLs
https://amzn.to/4u8SxQ4
https://amzn.to/4o5bGBk


Frequently Asked Questions

Can I use all beef?
Yes. While the combination of beef and pork adds flavor and
tenderness, all beef works well too.

Do ricotta meatballs taste like cheese?
Not  really.  The  ricotta  mostly  improves  the  texture  and
moisture rather than adding a strong cheese flavor.

 

More Italian Recipes You’ll Love
If you enjoyed these baked ricotta meatballs, here are a few
more Italian favorites to add to your menu:

Orecchiette  with  Sausage  and  Tomatoes  –  A  simple
Southern Italian pasta recipe that’s perfect for busy
weeknights  and  pairs  beautifully  with  these  tender
meatballs.
Chopped Peach Caprese Salad – Fresh peaches, mozzarella,
basil, and homemade Italian vinaigrette make a light and
refreshing side dish for a hearty meatball dinner.
Tomato Bruschetta – Made with ripe tomatoes, garlic,
basil, and toasted bread, this classic Italian appetizer
is always a crowd-pleaser.
Summer  Zucchini  and  Tomato  Gratin  –  A  simple  baked
vegetable side dish that complements the rich flavors of
homemade meatballs and sauce.
Easy  Sicilian  Potato  salad  This  light  and  flavorful
Sicilian potato salad is tossed with olive oil, red
onion, fresh herbs, and capers, making it the perfect
refreshing side dish for baked ricotta meatballs

https://lorianasheacooks.com/italian-orecchiette-with-sausage-and-cherry-tomatoes/
https://lorianasheacooks.com/chopped-peach-caprese-salad-with-italian-vinaigrette/
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Whether you’re planning a Sunday dinner or a casual family
meal,  these  recipes  help  bring  the  flavors  of  an  Italian
kitchen to your table. Be sure to save your favorites and
explore  the  recipe  collection  for  more  authentic  Italian-
inspired dishes.

  

Baked  Italian  Ricotta  Meatballs
(Soft and Tender Every Time)

These baked Italian ricotta meatballs are tender, juicy, and
packed with flavor. Ricotta cheese keeps them incredibly soft
while baking creates a beautifully browned exterior. Finish
them in your favorite tomato sauce or serve them straight from
the oven for an easy Italian family dinner.

1 lb. ground beef
1/2 lb. ground pork
1/2 cup milk
1 cup whole milk ricotta
1 cup Italian breadcrumbs
1/2 cup grated Parmesan
2 medium eggs
2 cloves garlic, minced
1 Tbsp. onion powder
1/3 cup fresh chopped Italian parsley



Salt and pepper to taste

Prepare the Meatball Mixture1.

In a large bowl, combine the eggs whisk lightly then add
the milk, ricotta,, minced garlic, onion powder, chopped
parsley, Parmesan, salt, and pepper. Add the Italian
breadcrumbs and mix until well combined. Let the mixture
sit for 5–10 minutes, allowing the breadcrumbs to absorb
the moisture.

Shape the Meatballs2.

Roll the mixture into 18–20 evenly sized meatballs and
place them on a parchment-lined baking sheet.

Bake3.

Bake in a preheated oven at 400°F for 10 – 12 minutes,
or  until  the  meatballs  are  lightly  browned  but  not
cooked through

Finish in Sauce4.

Transfer the baked meatballs to a pot of warm tomato
sauce and simmer for 30-40 minutes before serving.

Serve5.

Serve hot with pasta, crusty bread, or your favorite
Italian side dishes.

For tender, flavorful meatballs, mix the meat in gently and
avoid overworking the mixture. Letting the breadcrumbs absorb
the  ricotta  and  egg  mixture  first  also  helps  keep  the



meatballs  light  and  moist.
Main Course
Italian
Italian baked ricotta meatballs

Italian  Orecchiette  with
Sausage and Cherry Tomatoes
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This is the pasta Italians actually make on weeknights.” And
honestly, recipes like this are exactly why I love Italian
cooking so much. With just a handful of simple ingredients,
you can create a pasta that tastes like it came straight from
a small trattoria in Southern Italy. The Italian sausage adds
richness, the cherry tomatoes burst into a light fresh sauce,
and the Pecorino Romano melts into the pasta water creating
the silkiest finish.

This orecchiette with sausage and cherry tomatoes is one of my
favorite quick dinners because it’s ready in less than 30
minutes but still feels comforting and homemade. It’s rustic,
simple, and the kind of pasta recipe you’ll want to keep on
repeat all summer long.

 



Things to know about this Italian
Orecchiette with Sausage and Cherry
Tomatoes

Tips for the Best Orecchiette Pasta
Use high-quality Italian sausage for the best flavor.
Salt your pasta water generously — it seasons the entire
dish.
Don’t skip the pasta water. It helps create the silky
sauce.
Add  the  Pecorino  Romano  off  the  heat  so  it  melts
smoothly into the pasta.

What to Serve with Orecchiette and
Sausage
This pasta pairs beautifully with:

A crisp Italian green salad
Garlic bread or crusty Italian bread
Roasted vegetables
A chilled glass of Pinot Grigio or Vermentino

Storage
Store leftovers in an airtight container in the refrigerator
for up to 3 days. Reheat gently with a splash of water to
loosen the sauce.

More Italian Recipes You’ll Love
If  you  loved  this  orecchiette  with  sausage  and  cherry
tomatoes, here are a few more authentic Italian recipes to try

https://www.amazon.com/Cecco-Orecchiette-No-Pasta-Pack/dp/B0D14YYQYP/ref=sr_1_5?crid=1R1EKGNIDORTB&dib=eyJ2IjoiMSJ9.uy0Q5R-NLzILhOU4DVqsCxYEoQZKQNVbTx9I_KLt5sso16XfrJXX5mX1CXQlHse5aILc_GhhuEqZt14MOz47p8uBNnDFD35rp66Lc-3DwCfbDspd890BxVgQNBs8tv0PcxaNmxskhhIG0FV0ZeClhG1PHgNomY4Ek7kSywLt0uZjHMNidHHkAm-HT-gGWCdfsZgJWP4MtnDjZQ507EOWdMNauba3k7xG5gAW_dpFjVFWyYiGVzFRWpjZ6tGRjmD_rkQMXqjkaOEkbhswNa1VmdVsY8qTJa3MghQf8wiICBg.TQc1uWlnWmVPD8Wkz41oINahx56qeXpoHztqGVei_O0&dib_tag=se&keywords=orecchiette%2Bpasta&qid=1779999670&sprefix=orecc%2Caps%2C189&sr=8-5&th=1
https://www.amazon.com/Fulvi-Pecorino-Romano-0-25-0-5lb/dp/B078F7M6GJ/ref=sr_1_5_us_f3_0o_wf?crid=SM6HRHU99O7Q&dib=eyJ2IjoiMSJ9.Fa9PH-1SI4bFTB-j1bKqEGYCpk8u2L6RUVsvXM2xz9LXKG_IbOQmpxloCzHwzGUicwLP4W_vArQKOaX3pIzKEnyHhnNkiPhhLFLm1T_X6q0Fx-IOHUzsbVEnx-gpA9A9vMnOT3uj-cO9hu2y4_efnHn3WqdwPReJS00duZML5nSrXtxvcCnAeVYzzNscrKob9y8CtDNCFk-SGmpgxJxynHgypGKs2OeKtuE_KkG7dpDxwtd-sjYVwxptsKkj9GujWaFJsodFY3H9ZDRlA7F47cDqXMveV4gy71F0qWtsf3I.X29SrGz1Kj5IZ5F6HpVcV3Me3hPbstSB4nIoG1EE-WY&dib_tag=se&keywords=pecorino+romano+cheese&qid=1779999607&sprefix=pecorin%2Caps%2C222&sr=8-5
https://www.amazon.com/Amazon-Basics-Containers-Resistant-Including/dp/B08BS7RYM8/ref=sr_1_11_ffob_sspa?crid=23K4YYPFABYXQ&dib=eyJ2IjoiMSJ9.l1O_gUengvxaPK38-Opkez2chxAhYcVLVftIVG7WAAV5jHz7HzirjGxoiaakwKIy1iFpy_o00s6TGoX0t0OAh0tv8IgpyG6O5b99fDX3FWDn61WSJ0i3Ossxu43Ddjk3KoP97GBXSLnuSLqtgXoTWI6aP-7AJ3TC06jyNWE5rP5QUHkxnXT3XozAvCGETlD3WhaKF8ooiGWRn9dUEtXmWLdGtM8bEvDDMsRW7Ky7wWFHLy5-EyGEYwrgDuq373qwb90zsVpJFf5w1xgfbGhZ2R_CcNNuNdt-ygv5OWPI5YQ.U4tDJB3RkKb-7-1cwtnRLgJ5S8_tNHM57Ztj-fb-z24&dib_tag=se&keywords=airtight+food+storage+containers&qid=1779999535&sprefix=airthight%2Caps%2C184&sr=8-11-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9tdGY&psc=1


next:

Italian Tomato Salad
Chopped Peach Caprese Salad with Italian Vinaigrette]
Easy Summer Zucchini and Tomato Gratin
Acqua Pazza (Italian Poached Fish
Italian Pesto tortellini Pasta Salad
Authentic Sicilian potato salad (no Mayo) 

These simple Italian recipes are perfect for summer dinners,
family gatherings, and easy weeknight meals.

  

Italian  Orecchiette  with  Sausage
and Cherry Tomatoes

This Italian Orecchiette with Sausage and Cherry Tomatoes is a
simple Southern Italian pasta made with Italian sausage, burst
cherry tomatoes, garlic, white wine, fresh basil, and Pecorino
Romano. Finished with pasta water for a silky, glossy sauce,
it’s an easy and comforting weeknight dinner.

12 oz. orecchiette pasta
3 Tbsp olive oil
1/2 lb. Italian sausage, casing removed
3 cups cherry tomatoes cut in half
2 cloves garlic minced

https://lorianasheacooks.com/easy-italian-tomato-salad-with-heirloom-tomatoes/
https://lorianasheacooks.com/chopped-peach-caprese-salad-with-italian-vinaigrette/
https://lorianasheacooks.com/easy-summer-zucchini-and-tomato-gratin-italian-side-dish/
https://lorianasheacooks.com/cod-acqua-pazza-with-olives-italian-fish-in-crazy-water/
https://lorianasheacooks.com/italian-tortellini-pesto-pasta-salad/
https://lorianasheacooks.com/easy-sicilian-potato-salad-no-mayo/


1 cup white wine
1 cup reserved pasta water, plus more if needed (always
save more than the recipe calls for)
1/2 cup grated Pecorino Romano
1/2 cup fresh basil, torn
Salt and pepper to taste

Cook the Pasta1.

Bring a large pot of salted water to a boil and cook the
orecchiette until al dente. Reserve about 1 cup of pasta
water before draining.

Brown the Sausage2.

Heat the olive oil in a large skillet over medium heat.
Add the Italian sausage and cook until browned, breaking
it apart with a wooden spoon.

Add Garlic and Tomatoes3.

Stir in the sliced garlic and cook for about 30 seconds
until fragrant. Add the cherry tomatoes and cook until
they begin to burst and release their juices.

Deglaze with White Wine4.

Pour in the white wine and simmer for 2–3 minutes until
slightly reduced.

Toss Everything Together5.

Add the drained pasta directly to the skillet along with
the reserved pasta water. Toss until the sauce becomes
glossy and coats the pasta.



Finish the Dish6.

Turn off the heat and stir in the Pecorino Romano and
fresh basil. Season with salt and black pepper to taste.

Main Course
Italian
Italian Orecchiette with Sausage and Cherry Tomatoes

Cod Acqua Pazza with Olives
(Italian Fish in Crazy Water)
Cod Acqua Pazza with Olives (Italian Fish in Crazy
Water)This  post  may  contain  affiliate  links,  that  help
support this blog. If you make a purchase through these links,
I  may  earn  a  commission—at  no  cost  to  you.  For  more
information  read  my  disclosure  policy.

https://lorianasheacooks.com/cod-acqua-pazza-with-olives-italian-fish-in-crazy-water/
https://lorianasheacooks.com/cod-acqua-pazza-with-olives-italian-fish-in-crazy-water/
https://lorianasheacooks.com/privacy-policy/










The first time I heard Acqua Pazza translated as “fish in
crazy water,” I expected something elaborate. But this classic
Southern Italian seafood dish is actually one of the simplest
and freshest ways to cook fish.

I actually grew up with a version of this dish. It wasn’t
always called acqua pazza in my home, but the idea was the
same: fresh fish gently simmered in a light tomato and garlic
broth, always served with bread to soak up every last bit of
sauce.  It’s  the  kind  of  meal  that  feels  both  rustic  and
special at the same time.

In this version, I’ve added cherry tomatoes, white wine, and
briny olives for extra depth, but it still stays true to that
coastal Italian style — light, fresh, and full of flavor.

Tender cod cooks right in the broth until it’s flaky and
delicate, soaking up all the flavors of the Mediterranean in



every bite.

 

Things to know about this Cod Acqua
Pazza with Olives (Italian Fish in
Crazy Water) recipe

Tips for the Best Acqua Pazza
Don’t boil the fish — keep the broth at a gentle simmer.
Use good-quality olive oil since the broth is simple.
Cherry tomatoes work best because they naturally sweeten
the sauce.
Cod, halibut, sea bass, or snapper all work well here.

What to Serve with Cod Acqua Pazza
Crusty Italian bread
Roasted potatoes
Simple arugula salad
Angel hair pasta
Grilled vegetables

Storage
Store leftovers in an airtight container in the refrigerator
for up to 2 days. Reheat gently over low heat so the fish
stays tender.

 

You might also love
If you enjoyed this Cod Acqua Pazza, here are a few more light



and flavorful Italian recipes from the blog:

Sicilian-Style Potato Salad (No Mayo) – a bright, tangy
side that pairs perfectly with seafood
Italian Shrimp and Orzo – quick, garlicky, and full of
coastal flavor
Zucchini  alla  Scapece  –  fried  zucchini  marinated  in
vinegar, garlic, and mint
Roasted Zucchini Pasta with Tomatoes – a simple summer
pasta packed with flavor
Italian classic Tomato Bruschetta – perfect for serving
alongside this fish dish
For this recipe, I love using a heavy-bottomed frying
pan like my all clad 12 inch non stick saute pan  — it
holds heat evenly, keeps the garlic from burning, and
gives you that perfect gentle simmer for the fish broth.

� If you make this recipe, leave a comment and rating below —
and tell me if you added capers, extra olives, or a splash of
lemon at the end.

  

Cod  Acqua  Pazza  with  Olives
(Italian Fish in Crazy Water)

Tender cod simmered in a light tomato, garlic, white wine, and
olive broth in this classic Italian acqua pazza recipe ready

https://lorianasheacooks.com/easy-sicilian-potato-salad-no-mayo/
https://lorianasheacooks.com/easy-sicilian-potato-salad-no-mayo/
https://lorianasheacooks.com/marry-me-shrimp-with-orzo/
https://lorianasheacooks.com/marry-me-shrimp-with-orzo/
https://lorianasheacooks.com/classic-zucchine-alla-scapece-neapolitan-marinated-zucchini/
https://lorianasheacooks.com/classic-zucchine-alla-scapece-neapolitan-marinated-zucchini/
https://lorianasheacooks.com/roasted-zucchini-pasta-with-tomatoes/
https://lorianasheacooks.com/classic-italian-bruschetta-recipe-easy-tomato-basil-bruschetta/
https://www.amazon.com/All-Clad-Brushed-Nonstick-Bonded-Cookware/dp/B0DV7QCLGM/ref=sw_ttl_d_smartwagon_d_dex_com_add_to_cart_t1_v1_3?_encoding=UTF8&pd_rd_i=B0DV7QCLGM&pd_rd_w=LJydy&content-id=amzn1.sym.7f4a44c0-6bfb-4ef8-9766-aafc1a7079fb&pf_rd_p=7f4a44c0-6bfb-4ef8-9766-aafc1a7079fb&pf_rd_r=V9YVN47G8FD728TSNHNH&pd_rd_wg=1GWIx&pd_rd_r=6e81fc5f-fb80-433e-ab26-37ac3a54b201&th=1


in 30 minutes.

2 lbs. cod fillet
salt and pepper to taste
3 Tbsp. olive oil
3 cloves minced garlic
2 Tbsp. minced shallots
1 pint cherry tomatoes halved
1  tsp  red  pepper  flakes  (more  or  less  according  to
taste)
1/2 cup white wine
1 cup water or light fish sauce (if using water add 1
teaspoon of salt to the water)
1/2 cup pitted, and chopped Castelvetrano, Kalamata, or
mixed olives
1/2 cup capers
2 Tbsp. chopped Italian parsley
lemon slices and crusty bread (for serving)

Pat the cod dry and season both sides with salt and1.
pepper.

Heat the olive oil in a large skillet over medium heat.2.

Add  the  shallots  and  garlic  cook  for  about  1  to  23.
minutes until fragrant .and soft but not brown

Stir in the cherry tomatoes and red pepper flakes. Cook4.
for 5–7 minutes until the tomatoes begin to soften and
release their juices.

Pour in the white wine and simmer for 2 minutes.5.

Add the salted water or fish stock along with the olives6.
and capers. Bring to a gentle simmer.

Nestle the cod into the broth. Spoon some of the liquid7.
over the fish, cover, and cook gently for 8–10 minutes,



or until the cod flakes easily with a fork.

Finish with chopped parsley and an extra drizzle of8.
olive oil.

Serve immediately with crusty bread, grilled bread, or9.
roasted potatoes.

Main Course
Italian
cod acqua pazza fish in crazy water Italian fish in crazy
water Italian cod recipe

Tubettini  Pasta  Salad
(Italian pasta fredda)

Tubettini  Pasta  Salad
(Italian pasta fredda)
This post may contain affiliate links, that help support this
blog. If you make a purchase through these links, I may earn a
commission—at no cost to you. For more information read my
disclosure policy.
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https://lorianasheacooks.com/tubettini-pasta-salad-italian-pasta-fredda/
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This is the kind of pasta salad I always come back to once the
weather warms up—simple, fresh, and made with whatever I have
in the fridge. I like using tubettini because it catches all
the little bits of salumi, cheese, and dressing in every bite,
and it reminds me of the easy summer meals we’d throw together
without  overthinking  it.  It’s  the  kind  of  dish  that  gets
better as it sits, perfect for making ahead and putting out
for a relaxed lunch or casual get-together.

 
 
 

Things to know about this Tubettini
Pasta Salad (Italian pasta fredda)

The  meats  are  cut  small,  about  the  size  of  the



pasta—nothing chunky
It’s olive oil based, never creamy
It should feel balanced, not heavy or overloaded
Served at room temp or slightly chilled, not ice cold
This is the kind of dish you’d see packed for a beach
day  or  put  out  for  a  casual  summer  lunch.  It’s
flexible—everyone kind of makes their own version based
on what they have.

Optional Add-Ins 
Cubed provolone for a sharper bite
Marinated artichokes
Roasted red peppers
A handful of arugula right before serving

Storage
Store  any  leftovers  in  an  airtight  container  in  the
refrigerator for up to 3 days. Before serving, let it sit at
room temperature for about 15–20 minutes and give it a quick
toss with a drizzle of olive oil to refresh the flavors, as
the pasta will absorb some of the dressing.

If you love simple, authentic Italian summer recipes like
this, you’ll want to try a few more of my favorites. Check out
my Italian lemon  pasta al limone,  or classic Italian pasta
Portofino on the blog for more fresh, seasonal inspiration.
And  if  you  make  this  Tubettini  Pasta  Salad
(Italian pasta fredda) please leave me a comment I
love hearing from you . It’s my favorite part!!!!

Tubettini  Pasta  Salad  (Italian

https://lorianasheacooks.com/authentic-pasta-al-limone-italian-lemon-pasta/
https://lorianasheacooks.com/authentic-pasta-al-limone-italian-lemon-pasta/
https://lorianasheacooks.com/authentic-pasta-al-limone-italian-lemon-pasta/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/


Pasta Fredda)

This authentic Italian tubettini pasta salad is loaded with
fresh  mozzarella,  tomatoes,  and  savory  Italian  meats,  all
tossed in a simple olive oil dressing. The perfect light and
flavorful summer pasta fredda for gatherings, picnics, or easy
weeknight meals.

12 oz, Tubettini (You can use any small shaped pasta)
1 cup cherry tomatoes (cut in half)
1 cup fresh mozzarella ( cubed or pearls)
1  cup  each  mixed  Italian  meats,  diced:  (salami
mortadella prosciutto )
1/2 cup pitted kalamata olives
1/2 cup chopped red onion
1/2 cup torn fresh basil leaves

EASY Italian vinaigrette

1 cup extra virgin olive oil
1/3 cup red wine vinegar
1 Tsp lemon juice
1 clove minced garlic
1 Tbsp. dried oregano
1 Tbsp. dried basil
1 tsp. Dijon mustard
1 Tsp. honey
salt and pepper to taste

Cook the tubettini in salted water until al dente.1.



Drain and spread it out so it cools completely.2.

In a large bowl, combine tomatoes, mozzarella, meats,3.
olives, and onion.

Add the cooled pasta.4.

Toss with the Italian vinaigrette5.

Fold in basil at the end.6.

Let it sit about 30 minutes before serving.7.

Instructions for the Vinaigrette

Add all of the ingredients to a glass jar with a lid1.
shake variously until dressing is emulsified

Main Course, Salad, Side Dish
Italian
pasta, Italian, Salad

Authentic  Pasta  al  Limone
(Italian Lemon Pasta)

Authentic  Pasta  al  Limone
(Italian Lemon Pasta)
This post may contain affiliate links, that help support this
blog. If you make a purchase through these links, I may earn a

https://lorianasheacooks.com/authentic-pasta-al-limone-italian-lemon-pasta/
https://lorianasheacooks.com/authentic-pasta-al-limone-italian-lemon-pasta/
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There’s a reason Pasta al Limone is so closely tied to the
Amalfi Coast—this stretch of southern Italy is famous for its
incredibly  fragrant  lemons,  grown  right  along  the  cliffs
overlooking the sea. Those lemons are the heart of this dish,
and once you taste it made the right way, you understand why.

I’ve  always  been  drawn  to  recipes  like  this—simple,
ingredient-driven,  and  rooted  in  tradition.  And  living  in
California, it feels even closer to home—we have a Meyer lemon
tree in our garden, and when it’s full, this is one of the
first dishes I reach for. The flavor is a little softer and
slightly sweeter than traditional Italian lemons, but it works
beautifully here.

No garlic, no cream—just the classic balance that makes this
dish feel light, silky, and full of bright lemon flavor.



Things to know about this Authentic
Pasta  al  Limone  (Italian  Lemon
pasta)
Authentic Pasta al Limone is all about balance. The biggest
mistake is adding too much lemon juice—this isn’t meant to be
sharp or sour. The zest is where most of the flavor and aroma
come from, while the juice should stay in the background.

Also, the “creaminess” in this dish doesn’t come from cream—it
comes  from  properly  emulsifying  the  pasta  water  with  the
butter or olive oil and cheese. If your sauce ever feels too
tight or dry, just add a splash of pasta water and toss again.
It should look glossy, not heavy.

And if you’re using Meyer lemons from your garden, keep in
mind  they’re  naturally  sweeter  and  less  acidic  than
traditional Italian lemons, so you may need slightly less
juice to keep everything balanced.

If you love simple, ingredient-driven Italian recipes like
this  Pasta  al  Limone,  you  might  also  enjoy  a  few  other
favorites from the blog:

A  cozy  bowl  of  creamy  zucchini  pasta  for  an  easy
weeknight dinner
Or bright and  easy Tomato  Pesto classic Portofino
pasta that comes together in minutes
Or  a  classic  Sunday-style  sauce  loaded  with  flavor,
inspired by traditional Italian cooking

You  can  find  all  of  these  recipes  (and  more)  on  the
blog—perfect for building a collection of simple, authentic
meals you’ll come back to again and again.

 

https://lorianasheacooks.com/one-pot-creamy-zucchini-pasta-pasta-e-zucchini/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
https://lorianasheacooks.com/meatball-sunday-sauce/


Authentic Pasta al Limone (Italian
Lemon Pasta)

Authentic Pasta al Limone made the Italian way—no cream, just
lemon, butter, cheese, and pasta water for a silky, bright,
and easy lemon pasta recipe.

12 oz, pasta (Use your favorite shape, )
2 large lemons (juice and zest)
3 Tbsp. butter
1/2 cup freshly grated Parmigiano Reggiano
1 cup pasta water (make a habit to reserve more than the
recipe calls for)
salt and fresh black pepper to taste
1 tsp red pepper flacks (optional)
fresh basil (for serving)

Boil the Pasta1.

Bring a large pot of salted water to a boil. Cook pasta
until al dente.Before draining, reserve at least 1 cup
of pasta water.

. Build the Base2.

In a large skillet over low heat, melt the butter (or
warm the olive oil).Add lemon zest red pepper flakes if
using and gently heat—don’t let it brown.



Create the Sauce3.

Add a splash (about ¼ cup) of reserved pasta water to
the  skillet.  Stir  to  combine  and  create  a  light
emulsion.

Add the Pasta4.

Transfer the drained pasta directly into the skillet.
Toss well to coat.

Finish with Lemon & Cheese5.

Remove from heat. Add lemon juice and grated cheese,
tossing continuously .Add more pasta water as needed
until the sauce becomes glossy and creamy.

Season & Serve6.

Taste and adjust salt and pepper. Serve immediately with
extra cheese and a little more lemon zest on top.

Main Course
Italian
pasta, Italian, lemon

Authentic  Pasta  Portofino  –
Simple Pesto Tomato Pasta

https://lorianasheacooks.com/authentic-pasta-portofino-simple-pesto-tomato-pasta/
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Authentic  Pasta  Portofino  –
Simple Pesto Tomato Pasta
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There’s something about the Italian Riviera that changes the
way you cook. The food is lighter, brighter, and built on
ingredients that don’t need much help. This Pasta Portofino is
exactly that.

Inspired by the coastal village of Portofino, this dish brings
together the bold freshness of basil, the sweetness of ripe
tomatoes,  and  the  richness  of  good  olive  oil.  It’s  often
described as a cross between a tomato sauce and Pesto alla
Genovese—but simpler, looser, and meant to taste like summer.

No cream. No mozzarella. Just real ingredients, handled the
right way.

Things to know about this Authentic



Pasta  Portofino  –  Simple  Pesto
Tomato Pasta

What Makes This Dish Authentic
No cream — the sauce is emulsified with olive oil and
pasta water
No  mozzarella  —  cheese  is  used  sparingly  and
intentionally
Basil is the star — not cooked down, but folded in fresh
Simple technique — nothing heavy, nothing overworked

This is the kind of dish that relies on ingredient quality
more than anything else.

Tips for the Best Flavor
Use the best olive oil you have—it matters here
Don’t over blend the basil; texture is part of the dish
Salt your pasta water well—it’s your first layer of
seasoning
Add pasta water gradually—you’re looking for a light
coating, not a heavy sauce

Serving
Serve immediately, with extra Parmigiano Reggiano on the side
and maybe a glass of crisp white wine. This is a dish that
doesn’t wait—and doesn’t need anything else.

https://www.amazon.com/Pompeian-Smooth-Contains-Polyphenols-Pressed/dp/B07BCX2YNG/ref=sr_1_5?crid=1XCFCTG2L6PT1&dib=eyJ2IjoiMSJ9.B8AgtksW1xKKPhFGPjBM3FNR4MZod0NLWp9PhVHg4qvuqOv3Bu2iLMFQ00CbSMbHOgTYTZO1SavfL4YSb2gBzaU8g_HyxHKjjoUad2jqf_s-y4Lnmt4yVPv0TuaQ1ca4i0evUxqSSN0QXrOvat3vlAEyKayEHlzJLle1w5lbVpLWUStDaQ6eTqmEjuHuM8qSWuqP4F_xSaEvs1d3lbhySN4DILGUX0pptfKBWQkYrILnwBHO2kPKsHIhNhgVnvzKltoWvbXgoQ9AAG2FHlxfj5YlZhZQjlFEHsKgKdzeNm4.sPTW3bDmvtVz4aCfhSOkVTuiE1Gl6EjVzbPvJmmh8Og&dib_tag=se&keywords=extra%2Bvirgin%2Bolive%2Boil&qid=1777045267&sprefix=extra%2Caps%2C193&sr=8-5&th=1
https://www.amazon.com/ChefSofi-Mortar-Pestle-Set-Anti-Scratch/dp/B01HXWT40E/ref=sr_1_5?crid=2RWV20Q2UJ2XO&dib=eyJ2IjoiMSJ9.De5Nq9GtUXW0Ijb8iKan6uotiOSYTTlqZM4cAPb24g0nCCghuKFh_MsAKNZX_6doxe7-hrNeQw05yQBk3M5ALyvGJYynSzQwzFelJdaEEaZgAmjdihUV_hG0tlPAE0ZZ7zyvaMBVERRqZOBrwdcd7hstGHDNio-Nr_-AHPmpWpvJvJN74nA989GhDUDTiW65u0t9cM67zBm_LhLvLlDv1aiha358-OnPXNg6DDVisXwx1IjmVN39ftqDzkNN6AKuzupNk08aghj7osTXidzXDm1AFac4tW1m1GciNJ6adrY.UHHW_VMadb8i4WgBgSd-7O16RjJVp3MNG2i8p-x4IrQ&dib_tag=se&keywords=mortar%2Band%2Bpestle%2Bset&qid=1777045362&sprefix=mort%2Caps%2C277&sr=8-5&th=1


Final Note
This isn’t about perfection. It’s about balance—fresh, simple,
and  coastal.  The  kind  of  pasta  that  feels  like  it  came
straight  out  of  a  small  kitchen  overlooking  the  sea  in
Portofino.

Craving More Simple Italian Recipes?
If you loved this Pasta Portofino, you’ll want to keep that
fresh,  coastal  flavor  going.  Try  some  of  my  other  go-to
recipes that bring the same simple, ingredient-first approach
to the table:

� My Classic Italian Vinaigrette – perfect as a marinade
or light dressing
� These Crispy Italian Potato Croquettes – golden on the
outside, soft and flavorful inside
� My Authentic Bolognese Sauce – slow-cooked, rich, and
deeply comforting
� This Shrimp Oreganato – bright, garlicky, and ready in
minutes

Head over to the blog to explore more recipes made with real
ingredients and simple techniques—just the way Italian cooking
should be.

  

Authentic Pasta Portofino – Simple
Pesto Tomato Pasta

https://lorianasheacooks.com/easy-italian-vinaigrette-recipe-better-than-store-bought/
https://lorianasheacooks.com/cheesy-italian-potato-croquettes/
https://lorianasheacooks.com/cheesy-italian-potato-croquettes/
https://lorianasheacooks.com/tomato-bolognese-meat-sauce/
https://lorianasheacooks.com/authentic-italian-shrimp-oreganata/
https://lorianasheacooks.com/authentic-italian-shrimp-oreganata/


A  fresh  and  authentic  Pasta  Portofino  recipe  inspired  by
Portofino. Made with basil, cherry tomatoes, olive oil, and
Parmigiano Reggiano—no cream, just simple Italian flavor ready
in minutes.

12 oz. spaghetti
2 cups cherry tomatoes (cut in half)
2 cloves minced garlic
1/3 cup extra virgin olive oil
1 cup fresh basil leaves (packed cup)
1 cup pasta water
1/3 cup pine nuts
1/2 cup Parmigiano Reggiano (freshly grated)
salt and fresh cracked black pepper to taste

Cook the pasta1.

Bring a large pot of well-salted water to a boil. Cook
pasta until al dente. Reserve 1 cup of pasta water, then
drain.

Build the base2.

In a large skillet, heat the olive oil over medium-low
heat. Add garlic and cook gently for 1–2 minutes until
fragrant (do not brown).



Cook the tomatoes3.

Add  cherry  tomatoes  and  a  pinch  of  salt.  Cook  6–8
minutes  until  softened  and  slightly  broken  down,
creating  a  light  sauce.

Make the pesto (rustic)4.

Using a mortar and pestle (preferred) or quick pulse in
a processor, combine:

Keep it textured, not fully smooth.

basil pine nuts Parmigiano Reggiano

Combine5.

Add drained pasta to the skillet with tomatoes. Toss to
coat.

Add: 2–3 tablespoons of the pesto mixture splash of
reserved pasta water

Toss continuously until the sauce becomes light, glossy,
and emulsified.

Finish6.

Remove from heat. Add black pepper and an extra drizzle
of olive oil. Adjust salt if needed.

Serve immediately with additional Parmigiano Reggiano.

Main Course
Italian
pasta, tomato, Portofino, Italian



Thin No-Knead Focaccia Rolls
(Light &Crispy)

Thin No-Knead Focaccia Rolls
(Light &Crispy)
This post may contain affiliate links, that help support this
blog. If you make a purchase through these links, I may earn a
commission—at no cost to you. For more information read my
disclosure policy.

https://lorianasheacooks.com/thin-no-knead-focaccia-rolls-light-crispy/
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After years of making focaccia in restaurant kitchens, I got
used to the classic version—rich with olive oil, thick, and
deeply golden. But at home, I started leaning toward something
simpler.

These thin focaccia rolls are exactly that.

No kneading, no heavy oil, just flour, water, yeast, a touch
of honey, and a technique that does all the work for you. The
stretch-and-fold  method  builds  structure  without  effort,
creating a dough that bakes up light, slightly crisp, and
incredibly versatile.

They’re  thinner  than  traditional  focaccia,  a  little  more
understated, and perfect when you want the flavor of fresh
bread without the richness of a heavily oiled dough.

 



Things to know about this Thin No-
Knead  Focaccia  Rolls  (Light
&Crispy)

What Makes These Different
No kneading required
Made with a stretch-and-fold method
Minimal olive oil (just a light drizzle before baking)
Thinner, lighter texture
Clean, simple ingredient list

Tips for Success)
This is a yeast dough—give it time to rise fully
No kneading needed—the folds do the work
Keep hands slightly damp to handle the dough easily
Press them thin on purpose—they will puff slightly as
they bake
Minimal oil is intentional—this keeps them light, not
rich
Serving Ideas
Perfect for light sandwiches
Serve warm with soup or salad
Tear and dip in olive oil or sauces
Use as an everyday bread alternative

Storage
Room temp: up to 2 days
Reheat: 350°F for 5–7 minutes
Freeze: up to 2 months
If you’re craving a thicker, more traditional version,
check out my Classic Focaccia Bread—it’s soft, airy, and
more olive oil-forward.

https://lorianasheacooks.com/easy-can-do-focaccia-bread/
https://lorianasheacooks.com/easy-can-do-focaccia-bread/


You can also pair these rolls with:

Authentic Bolognese Sauce
Italian Meatballs
Roasted Pepper Salad

Save this recipe, share it, and let me know how you use
your focaccia rolls—I especially love seeing how you
turn them into sandwiches.

 

Thin  No-Knead  Focaccia  Rolls
(Light, & Crispy )

These thin focaccia rolls are made with a simple yeast dough
and a no-knead stretch-and-fold method. Light, crisp, and not
oil-heavy—perfect for sandwiches or serving.

4 cups all purpose flour
2 cups warm water
2 1/4 tsp active dry yeast (1 packet)
2 tsp. honey
2 tsp. salt
olive oil for drizzling before baking
Optional: flaky salt or herbs

https://lorianasheacooks.com/tomato-bolognese-meat-sauce/
https://lorianasheacooks.com/mamas-best-italian-meatballs/
https://lorianasheacooks.com/rustic-italian-roasted-pepper-salad/


Activate the yeast1.

In a bowl, combine warm water, honey, and yeast. Let sit
5–10 minutes until foamy

Mix the dough2.

Add flour and salt. Mix until a shaggy, sticky dough
forms. Cover with a damp towel and let rest 10 minutes.

Stretch and fold (3 rounds)3.

Instead of kneading, you’ll build structure gently:

Cover and rest 10 minutes

Repeat this process 3 times total

Wet your hands slightly Pull one side of the dough up
and fold it over itself Rotate the bowl and repeat 3–4
times

First rise4.

After the final fold, cover and let rise 1–1.5 hours,
until doubled.

Shape into thin rolls5.

Transfer dough to a lightly floured surface .Divide into
8–10 portions and gently shape. Place onto a sheet pan
and press each one down so they’re thin and slightly
flattened (about ½ inch thick).

Second rest6.

Cover loosely with the damp towel and let rest 20–30
minutes.



Finish & bake7.

Lightly dimple the surface with your fingertips .Drizzle
just a small amount of olive oil over each roll.

Bake at 400°F for 25 – 30 minutes, until lightly golden.

180

Main Course
Italian
focaccia, bread, rolls


