
Ingredients

1 tbsp extra virgin olive oil
3 cups cherry tomatoes
6 to 10 cloves garlic, smashed
3 tbsp fresh thyme leaves, divided
2 tbsp fresh rosemary, chopped
Crushed red pepper flakes
Kosher salt and freshly ground black pepper
8 slices prosciutto (omit for a vegetarian version)
1/2 cup ricotta cheese
1 pound pasta, long or short cut
2 tbsp salted butter
1/2 cup shredded Gouda cheese
1/3 cup grated Parmesan cheese, plus more for serving
1/2 cup fresh basil, torn or chopped

Instructions

Preheat oven to 425° F.

Arrange the tomatoes, garlic, 2 tablespoons of the thyme, rosemary, and a pinch each of red
pepper flakes, salt, and pepper on a baking sheet. Drizzle with the olive oil and toss to coat.
Arrange the prosciutto over the top.

Roast for 15 to 20 minutes, until the tomatoes are bursting and the prosciutto is crisp.

Transfer about two-thirds of the roasted tomatoes and all of the garlic to a food processor.
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Add the ricotta and blend until smooth. Season with salt and pepper.

Meanwhile, bring a large pot of salted water to a boil and cook the pasta according to the
package directions until al dente. Before draining, reserve 1 cup of the pasta water.

In the same pot, melt the butter with the remaining 1 tablespoon of thyme. Cook until the
butter is lightly browned and fragrant.

Add the tomato and ricotta puree and 1/2 cup of the reserved pasta water. Stir until smooth,
then add the Gouda and Parmesan and stir until the cheeses have melted.

Add the pasta and remaining roasted tomatoes, tossing until well coated. Add more pasta
water, a little at a time, if the sauce needs thinning.

Divide the pasta among plates and top with the crispy prosciutto, Parmesan, and fresh basil.
Serve immediately.

Recipe inspired by Halfbaked Harvest
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