
 

EASY VEGETARIAN PASTA 
DINNER 
 
INGREDIENTS:  
12 oz of angel hair pasta  
3 TBLS olive oil  
2 large rosemary sprigs chopped (remove stems) 
6 garlic cloves (smashed & peeled) – can be increased 
or decreased depending on preference 
1 large pinch of red pepper flakes 
2 sweet bell peppers (red, orange, or yellow) thinly sliced  
2 TBLS dry red, white, or rose wine 
1 TBLS unsalted butter (I used vegan butter)  
Fresh lemon  
¼ cup of ricotta cheese 
2 scallions, thinly sliced  

 
RECIPE:  
1. Bring large pot of salted water to a boil. Add pasta and cook according to package 

instructions. 
2. As the pasta cooks, heat a large pan over medium-high heat and add the 3TBLS olive oil 

once pan is hot. When oil is hot, add rosemary and garlic. Reduce to medium heat. Let 
cook for about 1 minute. Add red pepper flakes.  

3. Add bell peppers and a pinch of salt to pan with garlic & rosemary. Sauté until bell 
peppers are soft. This should take about 10 mins.  

4. Add wine and butter. Scraping the sides. Taste and season with salt or lemon juice.  
5. Put scallions and ricotta in a serving bowl. Mix ricotta & scallions together. Season with 

black pepper. 
6. Before draining pasta, use a coffee mug to scoop out about ¼ cup of pasta water. Save for 

later. 
7. Drain the pasta. Once drained, add it to the bowl with the ricotta scallion mixture. Toss 

well.  
8. Add the bell pepper and herb mixture to the large bowl w/ the pasta. Add the saved pasta 

water if mixture looks too dry. Taste and season w/ salt, black pepper, and/or lemon.  
9. Serve pasta and top with a bit of ricotta mixture if there is any leftover.  
 

 



 
 
 
 
 

 

 


