
Baked Rigatoni & Zucchini 
Prepared by: Michelle Innes, February 2020 

Source: lidiasitaly.com 

Serves: 4-6 

½ TEASPOON KOSHER SALT, PLUS MORE FOR THE POT 

¼ CUP -EXTRA--VIRGIN OLIVE OIL 

1 MEDIUM ONION, SLICED 

1 POUND MEDIUM ZUCCHINI, SLICED 

ONE -28--OUNCE CAN WHOLE SAN MARZANO TOMATOES, CRUSHED BY HAND 

1 LOOSELY PACKED CUP FRESH BASIL LEAVES, ROUGHLY CHOPPED 

1 POUND RIGATONI 

1 TABLESPOON UNSALTED BUTTER 

8 OUNCES SHREDDED FONTINA 

1 CUP GRATED GRANA PADANO 

Preheat the oven to 400 degrees F. Bring a large pot of salted water to a boil for pasta. In a large skillet, 

heat the olive oil over medium heat. Add the onion, and cook until it begins to soften, about 5 minutes. 

Add the zucchini, and cook until it begins to soften, another 5 minutes. Add the salt then the crushed 

tomatoes, slosh the tomato can out with 1 cup water, and add it to the skillet as well. Bring the sauce to 

a boil, and simmer just until it thickens, about 8 to 10 minutes, but don’t let the zucchini begin to fall 

apart. Then toss in the chopped basil. 

Meanwhile, cook the rigatoni until al dente, a few minutes shy of the package directions. Drain the 

pasta, and toss it in the skillet with the tomato sauce and basil. Butter a -9–by–13–inch baking dish. In a 

medium bowl, toss together the two cheeses. Spread half the pasta and sauce in the baking dish, and 

top with half the cheese. Layer the remaining pasta and sauce, then the remaining cheese. Bake, 

uncovered, until browned and bubbly, about 20 minutes. 

 

 

 


