PASTA WITH MASCARPONE AND ROASTED GRAPE TOMATOES

Yield:   3-4 Servings

	500 mL
	1 pint
	Grape or cherry tomatoes, halved lengthwise

	15 mL
	1 Tbsp.
	Vegetable oil

	1 mL
	¼ tsp.
	Salt

	1 mL
	¼ tsp.
	Pepper

	250 g
	½ lbl
	Shell pasta (medium-sized shells)

	175 g
	6 oz.
	Mascarpone or cream cheese, softened

	30 mL
	2 Tbsp.
	Parmesan cheese

	2
	2
	Minced fresh chives or green onions


1. Place oven rack in upper third of oven and preheat to 4000F (2000C).  Line a large shallow baking pan with foil or parchment paper; 

2. In a bowl, combine tomatoes, oil, salt, and pepper.

3. Arrange tomatoes, cut sides up, in pan. Roast until slightly plumped 10-15 minutes.

4. While tomatoes are roasting, cook pasta in a large pot of boiling salted water, stirring occasionally, until al dente (about 10-12 minutes).

5. Drain pasta, reserving about ¾ c. (175 mL) cooking water (hint: remove water first before draining). Transfer drained pasta to a large bowl.

6. Add mascarpone/cream cheese and stir until melted.

7. Add reserved water, tomatoes, cheese, chives, and salt and pepper to taste.  Toss well.

SOURCE: adapted from Gourmet, Feb ‘04

