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Creamy, Oven Sun-Dried Tomato Pasta
Serves 6 - 8
This dish is a great summertime comfort food pasta-style. These homemade, oven “sun-dried” tomatoes
have an intense, sweet, and tart flavor that compliments the rich sausage, cheese, and creamy pasta.
Traditional sun-dried tomatoes are made using the power of the sun, but we found it was easier to control
the many variables by using a low-and-slow oven. The results are delicious!

Ingredients:

16 oz penne pasta

1 smoked kielbasa sausage link, thinly sliced
1 tablespoon olive oil

1 small shallot, minced

3 garlic cloves, minced

2 tablespoons butter

6-8 oven "sun-dried" tomatoes, cut into thin slices
2 tablespoons flour

1 cup chicken broth

2 cup half and half

1/4 teaspoon dried oregano

1/4 teaspoon dried basil

1/4 teaspoon crushed red pepper flakes

1/4 teaspoon Kosher salt

1/4 teaspoon freshly ground black pepper

2 tablespoons chopped fresh basil leaves
1/4 cup freshly shaved Parmesan cheese

Directions:

Oven Sun-Dried Tomatoes:

2 Ibs Roma tomatoes, halved and seeds
scooped out

1teaspoon kosher salt

1. Halve the tomatoes, and scoop out the
seeds.

2. Place the tomatoes cut side up on a parch-
ment lined baking sheet. Sprinkle with kosher
salt.

3. Bake at 200 degrees F for about 4-8 hours,
or until the tomatoes turn into a leathery, chewy
texture. Baking times will vary based on the
size and variety of the tomato.

TO STORE: Store oven dried tomatoes in an
airtight container in the refrigerator for up to
one week, OR freeze on a baking sheet, then
transfer to freezer bag once frozen.

1. Cook the pasta in a large pot of boiling water until al dente. Reserve 1 cup of pasta water.

2. In a large sauté pan, cook the sausage until browned on all sides, turning with tongs often. Add a few
tablespoons of water, as needed, while cooking to prevent any scorching. Once the sausage has browned,
remove the cooked sausage from the pan, and set aside.

3. Add 1 tablespoon of olive oil to the sauté pan and sauté the shallot and garlic for two minutes.

4. Add 2 tablespoons of butter to the pan. Whisk in the flour to form a roux. Add the chicken broth, and half
and half and whisk until combined. Season with oregano, basil, crushed red pepper flakes, salt, and
pepper. Bring the sauce to a simmer, and cook until the sauce begins to bubble and thicken.

6. Add the cooked pasta, cooked sausage, and sliced sun dried tomatoes to the sauce and stir until pasta
is coated with the sauce. Add any reserved pasta sauce, as needed until a silky coating is formed.

7. Garnish with basil and cheese.



