
Whether you’re a family of two, four or six, these simple, healthy 
pasta dishes will make dinner a breeze.

10 NUTRITIOUS  
FAMILY PASTA MEALS

EXPERIMENT WITH ALL KINDS
OF BARILLA  PASTA SHAPES.



C O N T E N T S
L I V E N A T U R A L L Y M A G A Z I N E . C O M

Angel Hair Pasta with Baby Kale and Walnut Pesto

Farfalle “Carbonara” with Roasted Red Peppers & Vidalia Onions

Barilla® Gluten-Free Penne with Sautéed Veggies

Make-Ahead Mason Jar Mediterranean Pasta Salad

Mezzi Rigatoni with Pesto, Leeks and Squash

Mini Wheels Creamy Spinach & Leek Sauce

Red Lentil Rotini with Rosemary Chicken Ragout  
& Romano Cheese

Thin Spaghetti with Prosciutto, Pecorino Cheese & Peas

Whole-Grain Spaghetti with Roasted Romanesco, Beets  
& Gorgonzola Cheese

Barilla® Protein+™ Penne with Oven-Roasted Vegetables, Thyme 
and Parmigiano Reggiano
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ALL RECIPES BY CHEF LORENZO BONI
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1.  Bring a large pot of water to boil; cook pasta according to package 
directions.

2.  Meanwhile, process the garlic and walnuts; when incorporated, stir 
in the kale, basil and 4 tablespoons of extra-virgin olive oil along 
with 4 ice cubes; process until pesto is formed.

3.  Separately, in a hot large skillet, sauté the halved tomatoes with 
remaining olive oil; stir in cannellini beans and season with salt and 
pepper.

4.  When pasta is cooked al dente, drain the pasta and toss with the 
pesto, tomato and bean mixture and cheese just before serving.

Angel Hair Pasta

1 box Barilla Angel Hair

½ cup walnuts

1 clove garlic, peeled

3 cups baby kale, packed

1 cup basil leaves

5 tablespoons extra-virgin olive oil, divided

½ cup Parmigiano Reggiano cheese, grated

1 pint cherry tomatoes, halved

1 can cannellini beans, drained

INSTRUCTIONS:

SHOP 
RECIPES 
ON OUR 
WEBSITE

with Baby Kale and Walnut Pesto

INGREDIENTS:

MADE WITH
Barilla Angel Hair

QUICK TIP

Cook in larger  
quantities so that you 

can meal prep and 
save more time in 

the long run.

COOK TIME
15 minutes

PREP TIME
15 minutes

DIET
Vegetarian

https://livenaturallymagazine.com/recipes/barilla-angel-hair-with-kale-walnut-pesto-cannellini-beans-and-cherry-tomatoes/
https://www.barilla.com/en-us/products/pasta/classic-blue-box/angel-hair
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1.  Roast the red peppers: cook on open flame until charred on all sides. 
Place in a sealed container for 15 minutes, then remove skin and 
seeds.

2.  Bring a large pot of water to a boil.

3.  Meanwhile, in a skillet sauté onion with olive oil over medium heat until 
slightly caramelized, about 10 minutes.

4.  In a bowl, mix yolks and cheeses, season with salt and pepper.

5.  Cook pasta according to package directions, drain reserving ¼ cup 
cooking water and toss with onions and peppers.

6.  Turn off heat and add yolks mixture with a bit of cooking water, mix well 
making sure pasta is coated but eggs are not scrambled.

7.  Garnish with parsley before serving.

Farfalle “Carbonara”

½ box Barilla® Farfalle

1 roasted red peppers, julienned

½ large Vidalia onion, julienned

2 tablespoons extra-virgin olive oil

3 egg yolks

1 tablespoons Romano cheese, grated

1 tablespoons Parmigiano-Reggiano cheese, grated

Salt and black pepper to taste

½ tablespoon Italian parsley, chopped

SERVES: 2-4 people

INGREDIENTS:

INSTRUCTIONS:

with Roasted Red Peppers & Vidalia Onions
COOK TIME
15 minutes

PREP TIME
20 minutes

DIET
Vegetarian

SHOP 
RECIPES 
ON OUR 
WEBSITE

MADE WITH
Barilla Farfalle

https://livenaturallymagazine.com/recipes/barilla-farfalle-carbonara/
https://www.barilla.com/en-us/products/pasta/classic-blue-box/farfalle
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1.  Bring a large pot of water to a boil

2.  Meanwhile, in a skillet, sauté shallot in olive oil over medium heat 
until translucent, about 2 minutes

3.  Next, turn the heat to high and add asparagus and tomatoes

4.  Sauté for 2 minutes, then season with salt and pepper

5.  Cook pasta according to package directions, then drain & toss  
with veggies

6.  Stir in cheese and basil before serving

Barilla® Gluten-Free Penne

1 box Barilla® Gluten Free Penne

4 tablespoons extra virgin olive oil

1 shallot minced

1 bunch asparagus sliced on a bias

1 pint cherry tomatoes halved

10 basil leaves torn

½ cup Parmigiano-Reggiano cheese grated

Salt & black pepper to taste

SERVES: 6 people INSTRUCTIONS:

SHOP 
RECIPES 
ON OUR 
WEBSITE

with Sautéed Veggies

COOK TIME
15 minutes

PREP TIME
10 minutes

DIET
Gluten Free

INGREDIENTS:

MADE WITH
Barilla Gluten 
Free Penne

QUICK TIP

Make cooking part of family time; 
figure out when the most family 

members are available to  
join in on the fun!

https://livenaturallymagazine.com/recipes/barilla-gluten-free-penne-with-sauteed-veggies/
https://www.barilla.com/en-us/products/pasta/gluten-free/gluten-free-penne
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1.  Tear corner of Ready Pasta pouch to vent, heat in microwave for one 
minute; empty the pasta into a bowl and let it cool down.

2.  Meanwhile, in 4 mason jars, evenly divide the ingredients by layering 
in order: the dressing, olives, peppers, artichoke, tuna, cherry  
tomatoes, pasta and cheese.

3.  Shake to combine and enjoy!

Make-Ahead Mason Jar  
Mediterranean Pasta Salad

1 pouch Barilla® Ready Pasta Rotini

1 cup yellow cherry tomatoes, halved

1 can tuna in water

½ cup frozen artichoke hearts, quartered

½ cup roasted red peppers in a jar, diced

½ cup black olives, sliced

3 tablespoons olive oil and vinegar dressing

½ cup feta cheese, crumbled

SERVINGS: 4

INGREDIENTS:

INSTRUCTIONS:

COOK TIME
1 minutes

PREP TIME
4 minutes

DIET
Pescatarian

SHOP 
RECIPES 
ON OUR 
WEBSITE

MADE WITH
Barilla Ready 
Pasta Rotini

QUICK TIP

Ready Pasta cuts your cooking 
time in half and saves on clean-up 

time, too.

https://livenaturallymagazine.com/recipes/make-ahead-mason-jar-mediterranean-pasta-salad/
https://www.barilla.com/en-us/products/pasta/ready-pasta/ready-pasta-rotini
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1.  Bring a large pot of water to a boil. Meanwhile in a large skillet, sauté 
leeks in olive oil for 3 minutes.

2.  Add squash and sauté for 3-4 minutes or until lightly browned; then 
season with salt and pepper.

3.  Cook pasta according to package directions, reserving ¼ cup of  
cooking water.

4.  Drain and toss pasta with the sauce and cooking water, then cook until 
the sauce has thickened, about 1 minute.

5.  Remove skillet from the heat and fold in the pesto and cheese.

Mezzi Rigatoni

½ box Barilla® Mezzi Rigatoni

½ jar Barilla® Basil Pesto

½ tablespoon extra-virgin olive oil

½ leek, sliced into rounds

1 cups butternut squash, small diced

Salt and black pepper, to taste

¼ cup Parmigiano Reggiano cheese

SERVES: 2-4 people

INGREDIENTS:

INSTRUCTIONS:

MADE WITH
Barilla Mezzi 
Rigatoni

with Pesto Leeks and Squash
COOK TIME
20 minutes

PREP TIME
10 minutes

DIET
Vegetarian

SHOP 
RECIPES 
ON OUR 
WEBSITE

QUICK TIP

Reserving some of the pasta water 
for the sauce adds flavor and helps 
glue the pasta and sauce together!

https://livenaturallymagazine.com/recipes/barilla-mezzi-rigatoni-with-pesto-leeks-squash/
https://www.barilla.com/en-us/products/pasta/classic-blue-box/mezzi-rigatoni
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1.  Bring a large pot of water to a boil; season with salt.

2.  Cook leeks in a large skillet over medium heat in olive oil for  
5 minutes.

3.  Add baby spinach, half and half, and season with salt and black pepper; 
bring to a simmer.

4. Cool sauce for 5 minutes.

5. Process sauce in a blender until smooth.

6.  Cook pasta according to package directions; when 3 minutes are  
remaining, add broccoli to the boiling water.

7.  Drain pasta and broccoli.

8.  Toss with creamy spinach leek sauce.

9.  Stir in cheese and serve.

1 box Mini Wheels or Mini Farfalle

2 tablespoons extra virgin olive oil

1 leek, roots removed, diced lengthwise

1 bag (6 oz.) fresh baby spinach

1½  cups half and half

3 cups broccoli florets

½ cup Parmigiano Reggiano cheese, grated

Salt and black pepper, to taste

SERVES: 8 people

INGREDIENTS:

DIRECTIONS:

SHOP 
RECIPES 
ON OUR 
WEBSITE

MADE WITH
Barilla Mini 
Wheels

Mini Wheels
Creamy Spinach & Leek Sauce

COOK TIME
15 minutes

PREP TIME
10 minutes

DIET
Vegetarian

https://livenaturallymagazine.com/recipes/mini-wheels-with-creamy-spinach-leek-sauce-barilla/
https://www.barilla.com/en-us/products/pasta/classic-blue-box/mini-farfalle
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1.  Bring a large pot of water to a boil; season with salt.

2.  Sauté garlic, celery, carrot and rosemary with olive oil in a medium 
skillet over medium-high heat for 1 minute.

3.  Stir in and brown chicken evenly by breaking up the meat. Cook 
about 7 minutes; season with salt and pepper.

4.  Add wine and chicken broth, stirring constantly; bring it to a boil.  
Reduce heat to medium and simmer until a rich consistency is 
reached, about 20 minutes.

5.  Cook pasta according to package directions. Drain pasta.

6.  Combine pasta with chicken ragout in a large mixing bowl.

7.  Toss in butter, Romano cheese and parsley before serving.

Red Lentil Rotini

1 box Barilla® Red Lentil Rotini

1 clove garlic, peeled and chopped

2 celery stalks, diced

1 carrot, diced

1 fresh sprig rosemary, chopped

2 tablespoons extra-virgin olive oil

1 pound chicken, ground

1 cup white wine, dry

2 cups chicken broth

1 tablespoon butter, unsalted

½ cup Romano cheese, grated

2 tablespoons fresh parsley, chopped

Salt and black pepper, to taste

SERVINGS: 4 INSTRUCTIONS:

SHOP 
RECIPES 
ON OUR 
WEBSITE

with Rosemary Chicken Ragout & 
Romano Cheese

COOK TIME
25 minutes

PREP TIME
10 minutes

DIET
Gluten Free

MADE WITH
Barilla Red Lentil 
Rotini Pasta

INGREDIENTS:

QUICK TIP

Make this dish veg-
etarian by swapping 
chicken for eggplant 

or zucchini.

https://livenaturallymagazine.com/recipes/barilla-red-lentil-rotini-with-rosemary-chicken-ragout-romano-cheese/
https://www.barilla.com/en-us/product-results/pasta/range/legume?sort=alpha&utm_source=google&utm_medium=cpc&utm_campaign=PastaShapes-Legume-RedLentil-Brand-Exact&utm_term=barillaredlentilpasta&ds_rl=1274610&gclid=CjwKCAiAis3vBRBdEiwAHXB29Kyvnvch80yqU7aZYMjl3M-5N1IOMNnDp7vdNU-Kjbhh7eIvlsZCgxoClI4QAvD_BwE&gclsrc=aw.ds
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1.  Cook pasta according to package directions; drain, reserving ¼ cup 
pasta water.

2.  Heat olive oil in large skillet over medium-high heat. Add prosciutto 
and sauté for 30 seconds.

3. Add peas and sauté for 30 more seconds.

4. Add pasta and pasta water and season. Heat through.

5. Before serving sprinkle with cheese.

½ box Barilla® Thin Spaghetti

2 tablespoon extra-virgin olive oil

2 ounces prosciutto, diced

¾ bag (9 oz.) frozen peas

Sea salt and black pepper, to taste

½ cup pecorino cheese, shredded

SERVES: 2-4 people

INGREDIENTS:

INSTRUCTIONS:

COOK TIME
15 minutes

PREP TIME
5 minutes

DIET
Flexatarian

SHOP 
RECIPES 
ON OUR 
WEBSITE

MADE WITH
Barilla Thin  
Spaghetti

Thin Spaghetti
with Prosciutto, Pecorino Cheese & Peas

QUICK TIP

Barilla Chef Lorenzo Boni recommends adding 
salt to your pasta water until “it tastes like the 

sea”, roughly 1/2 Tablespoon per quart of water.

https://livenaturallymagazine.com/recipes/barilla-thin-spaghetti-prosciutto-pecorino-peas/
https://www.barilla.com/en-us/products/pasta/classic-blue-box/thin-spaghetti
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1. Preheat oven to 425°F.

2.  Meanwhile, toss florets with 2 tablespoons olive oil, salt and crushed 
red pepper; place on nonstick baking sheet and bake for 15 minutes or 
until tender and browned.

3.  Cook pasta according to package directions; drain, reserving ½ cup of 
pasta water.

4.  Toss pasta with roasted Romanesco, 1tbs olive oil and cooking liquid 
over high heat until well combined, about 2 minutes.

5.  Meanwhile, in separate skillet sauté beets in remaining olive oil over 
medium heat to warm through, approximately 1-2 minutes.

6.  Divide pasta into 8 bowls and top pasta mixture with beets and cheese.

Whole-Grain Spaghetti

1 box Barilla® Whole Grain Spaghetti

1 head Romanesco broccoli, cut into florets

2 tablespoons extra-virgin olive oil, divided

Sea salt, to taste

1 teaspoon crushed red pepper

1 cup prepared beets, sliced and quartered

6 ounces gorgonzola cheese

SERVES: 8 people

INGREDIENTS:

INSTRUCTIONS:

MADE WITH
Barilla Whole 
Grain Spaghetti

with Roasted Romanesco, Beets & Gorgonzola Cheese
COOK TIME
20 minutes

PREP TIME
5 minutes

DIET
Vegetarian

SHOP 
RECIPES 
ON OUR 
WEBSITE

https://livenaturallymagazine.com/recipes/barilla-whole-grain-spaghetti-with-roasted-romanesco-beets-gorgonzola-cheese/
https://www.barilla.com/en-us/products/pasta/whole-grain/whole-grain-spaghetti



