
30-40min 2 Servings

Baked Mushroom Pasta
with Parmesan and Thyme

The first time we made this recipe it was 19°F outside. We were craving
something warm, earthy and creamy and this baked pasta did the trick. The key
to its rich mushroom flavor is the mushroom broth, made by soaking dried
mushrooms in hot water until softened. You won’t need the lemon juice, just
the zest, so feel free to slice it up to freshen your water glass. Cook, relax and
enjoy!



What we send

What you need

Tools

Allergens
Wheat (1), Milk (2). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.
Nutrition per serving
Calories 710kcal, Fat 25g, Carbs 92g,
Protein 25g

Preheat oven to 450°F. Bring a large pot
of salted water to a boil. Remove 2 cups
boiling water and pour over dried
mushrooms. Set aside until mushrooms
are tender, about 10 minutes.  

While mushrooms soak, halve, peel and
finely chop onion. Trim cremini
mushroom stems. Slice cremini and
portobello mushrooms. Grate Parmesan
and pick thyme leaves from stems.
Measure out 1 cup mushroom soaking
liquid and chop rehydrated mushrooms. 

Add gemelli to boiling water and cook
until not quite al dente (it will continue to
cook in the oven), about 6 minutes. Drain
in a colander and transfer to a 2-quart
baking dish (like an 8x8 or similar). 

Meanwhile, heat 1 tablespoon oil in a
large skillet over medium-high. Add
onion, thyme and ½ teaspoon salt. Sauté
until onions begin to soften, 2 minutes.
Add mushrooms and season with pepper
and ½ teaspoon salt. Sauté until tender
and browned, adding splashes of water if
skillet gets dry, 6–8 minutes. Transfer
mushrooms to a bowl.  

Melt butter in same skillet over medium
high. When melted, sprinkle over 2
tablespoons flour and cook, stirring, until
golden, about 1 minute. Gradually whisk
in milk, a little at a time so the butter and
flour don’t clump, and bring to a simmer.
Add 1 cup mushroom liquid and simmer,
whisking, until thickened, about 4
minutes. 

Pour sauce over gemelli, add half of
mushrooms, half of Parmesan and stir to
combine. Top with remaining mushrooms
and Parmesan. Bake until bubbling and
cheese is melted, 8–10 minutes. Zest
lemon over top. Enjoy! 

1 yellow onion•

½ lb mushrooms•

¼ oz fresh thyme•

1 lemon•

6 oz gemelli • 1

¼ oz truffle dust•

¾ oz Parmesan • 2

10 oz Alfredo sauce • 2

all-purpose flour • 1

coarse salt•

freshly ground black pepper•

olive oil•

colander•

large pot•

large skillet•

1. Soak mushrooms 2. Prep ingredients 3. Cook pasta

4. Sauté mushrooms 5. Make sauce 6. Bake pasta

Questions about the recipe? Cooking hotline: 866-228-4513  (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com  #marleyspoon
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