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Oven Fired Pasta  

 
1 Tbsp. pork fat 
1 lb. ground pork 
½ cup onion, diced 
6 ea garlic cloves, minced 
2 cups fresh tomatoes, diced 

2 pinches of salt 
1 pinch chili flakes 
½ bottle of red wine 
1 Tbsp. demi-glace 
1 bag Pasta Campanelle 
2 large packages of goat cheese crumbled 
2 cups of spinach, chiffonade 

1 cup basil, chiffonade 
2 C Fresh Mozzarella, shredded 

½ C Panko (optionally toss with 2 Tbsp melted butter) 
Salt and pepper, to taste 
 
Preheat oven to 400o.  In a large skillet melt pork fat and add ground pork and onion cooking until 

nearly cooked through and starting to brown. 
Add garlic and cook additional 2 – 3 minutes, just before garlic starts to brown. 
Add tomatoes, chili flakes, red wine and demi-glace.  Season with salt and pepper.   
Cook until wine has reduced and sauce has thickened.   
Cook pasta according to directions on package.   
In a large baking (or even a casserole) dish: Toss pasta with goat cheese, top with spinach and basil, 
then sauce, then mozzarella.  

Bake in oven for 20 - 25 minutes or until cheese has melted. 
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Caesar “Brulee” Recipe: 

 

½ Romaine head, cut lengthwise 

Dressing ingredients 

1 Tbsp. Worcestershire sauce 

½ lemon, juiced 

1 clove garlic 

2 anchovies 

1 Tbsp. Dijon mustard 

1 Tbsp. Apple cider vinegar 

1 Tbsp. White wine vinegar 

2 Tbsp. Parmesan cheese 

1 Tbsp. Chardonnay vinegar 

¼ C Water 

Olive oil 

Parmesan for crispy top 

Garnish: Diced red tomatoes, ideally from Amelia's Farm 

 

Cut romaine wedge in to bite size pieces and place on chilled plates.  

In a blender or bowl with immersion blender combine all the dressing ingredients except olive oil.   

Blend all ingredients together while slowly adding olive oil until thickened.  

In a skillet on med high or on griddle sprinkle parmesan to make a circle and cook 2-3 minutes on one 

side.   

Turn over and cook 2-3 minutes more.  

Drizzle dressing over Romaine and top with parmesan crisp and tomatoes.   

Serve and enjoy. 


