
Baked Pasta with Sausage and Zucchini 

  

 
Prep time30 mins  

Cook time25 mins  

Total time55 mins  

  

Baked Pasta with Sausage and Zucchini brings the warm, hearty deliciousness of a family style casserole and 

combines it with lots of vegetables that we all should be eating! 

Author: Cynthia Rusincovitch 

Recipe type: Mains 

Serves: 12 

• 1 lb high quality ground sausage 

• 3 medium zucchini, grated 

• 1 small onion, grated 

• 32 oz Marinara Sauce (4 cups) 

• 1 cup grated Mozzarella 

• 1 cup Ricotta 

• ½ cup Parmesan cheese, grated 

• Kosher salt and fresh pepper 

• 1 box whole wheat penne pasta 

1. Heat a large pot of well salted water for the pasta. Cook pasta for 8 minutes. Pasta should still be firm. 

Drain pasta and splash with cold water to stop the cooking. 

2. Add sausage and onion to a large skillet or Dutch oven and heat over medium heat, breaking up the 

sausage as it cooks. Cook sausage until it is cooked completely with no pink. Drain sausage if needed. Pour 

sausage and onions into a small bowl and set aside. 

3. Add grated zucchini to the same skillet. Add salt and pepper to taste and cook zucchini until all of the 

water has cooked out, around 5-6 minutes. Add the sausage and onions back to the skillet. Stir to combine. 

4. Add marinara sauce to the sausage mixture and mix to heat and combine. Add cooked pasta to the skillet 

and stir to combine. 

5. Prepare a 9x13 casserole dish with either non-stick spray or brush with olive oil. Spoon half the pasta 

mixture into the dish. Layer a portion of the ricotta, parmesan and mozzarella over the pasta. Cover with the 

remaining pasta. Layer the rest of the cheese on top. 

6. Place casserole into the preheated oven and cook for 25 minutes. If you want the cheese to be browned 

in places, place it under the broiler for 3 minutes before removing it from the oven. 

7. Allow Baked Pasta to sit for 5 minutes before cutting and serving. 

 

http://wfrfwebsite.wpengine.com/recipe/marinara-miles/

