
Potato Cavatelli
Kim Severson

45 minutes

Creamy
Weeknight
Macaroni and…
CheeseAlison Roman

25 minutes

Fettuccine With
Ricotta and a
Fistful of Mint
Sam Sifton

Fettuccine With
Sausage and
Fried Sage
Moira Hodgson

30 minutes
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EASY

Pasta Alla Vodka
Colu Henry

30 minutes

EASY

Creamed Spinach Pasta
Colu Henry

25 minutes

EASY

Cheesy Baked Pasta With
Sausage and Ricotta
Melissa Clark

45 minutes

Creamy Chickpea Pasta
With Spinach and…
RosemaryAlexa Weibel

30 minutes

Linguine With Clam Sauce
Colu Henry

25 minutes

EASY

Deviled Chicken Thighs
Mark Bittman

20 minutes

Brisket With Horseradish
Gremolata
Melissa Clark

4 hours, plus marinating

Butternut Squash and
Green Curry Soup
Samin Nosrat

About 1 hour

Overnight French Toast
Samantha Seneviratne

1 hour, plus chilling

Momofuku's Bo Ssam
Sam Sifton, David Chang, Peter…
Meehan

7 hours, plus 6 hours' seasoning

Salmon and Couscous
Salad With Cucumber-Fe…
DressingYasmin Fahr

30 minutes

Yakitori Chicken With
Ginger, Garlic and Soy…
SauceMelissa Clark

15 minutes

Grilled Chicken Skewers
With Tarragon and Yogurt
Clare De Boer

1 hour, plus marinating and resting

Peanut Butter-Miso
Cookies
Krysten Chambrot

30 minutes, plus chilling

Sichuan Chile Crisp Sundae
With Peanut Streusel
J. Kenji López-Alt

45 minutes

Penne With Brussels
Sprouts, Chile and…
PancettaMelissa Clark

20 minutes

Kimchi Bibim Guksu
Darun Kwak

20 minutes

Kimchi
Julia Moskin, Kelly Geary, Jessie…
Knadler

15 minutes, plus 4 days' storage

Smoky Tomato Carbonara
Kay Chun

30 minutes

Spiced Chickpea Stew With
Coconut and Turmeric
Alison Roman

55 minutes

Pressure Cooker Chickpea,
Red Pepper and Tomato…
StewSarah Digregorio

About 40 minutes

Socca (Farinata)
Mark Bittman

45 minutes

Easy Pea Soup
Nigella Lawson

15 minutes

Chocolate Pudding With
Raspberry Cream
Yossy Arefi

25 minutes, plus chilling

EASY

EASY

EASY

Pastas, Anchovy Fillet, Pasta, Shallot, Tomato Paste, Dinner, Weekday, Main Course

INGREDIENTS

¼ cup olive oil

6 large shallots, very thinly sliced

5 garlic cloves, 4 thinly sliced, 1
finely chopped

 Kosher salt and freshly ground
black pepper

1 teaspoon red-pepper flakes, plus
more to taste

1 (2-ounce) can anchovy fillets
(about 12), drained

1 (4.5-ounce) tube or (6-ounce) can
of tomato paste (about 1/2 to 3/4
cup)

10 ounces pasta

1 cup parsley, leaves and tender
stems, finely chopped

 Flaky sea salt

Add to Your Grocery List

Ingredient Substitution Guide

PREPARATION

COOKING NOTES

Show More Notes

Y I E L DY I E L D 4 servings

T I M ET I M E 40 minutes

Caramelized Shallot Pasta
By Alison Roman

Save to Recipe Box

Email Share on PinterestShare on FacebookShare on Twitter

Michael Graydon & Nikole Herriott for The New York Times. Prop Stylist: Kalen Kaminski.

This pasta is all about the shallots, cooked down
in a bath of olive oil to a jammy, caramelized
paste. Tomato paste is there for tanginess, and
anchovies for saltiness, but they serve more as
background flavors to the sweetness of the shallot.
This recipe makes enough caramelized shallot
mixture for a double batch of pasta, or simply
keep it refrigerated to spoon over fried eggs, or to
serve underneath crispy chicken thighs or over
roasted root vegetables like carrots or sweet
potatoes.

Featured in: The Tomato Y, Shallot Y Pasta You
Didn’t Know You Wanted. 

 

Step 1

Heat olive oil in a large heavy-bottomed Dutch oven over medium high. Add

shallots and thinly sliced garlic, and season with salt and pepper. Cook, stirring

occasionally, until the shallots have become totally softened and caramelized with

golden-brown fried edges, 15 to 20 minutes.

Step 2

Add red-pepper flakes and anchovies. (No need to chop the anchovies; they will

dissolve on their own.) Stir to melt the anchovies into the shallots, about 2

minutes.

Step 3

Add tomato paste and season with salt and pepper. Cook, stirring constantly to

prevent any scorching, until the tomato paste has started to cook in the oil a bit,

caramelizing at the edges and going from bright red to a deeper brick red color,

about 2 minutes. Remove from heat and transfer about half the mixture to a

resealable container, leaving the rest behind. (These are your leftovers to be used

elsewhere: in another batch of pasta or smeared onto roasted vegetables,

spooned over fried eggs or spread underneath crispy chicken thighs.)

Step 4

To serve, cook pasta according to package instructions in a large pot of salted

boiling water until very al dente (perhaps more al dente than usual). Transfer to

Dutch oven with remaining shallot mixture (or a skillet if you are using the

leftover portion) and 1 cup pasta water. Cook over medium-high heat, swirling

the skillet to coat each piece of pasta, using a wooden spoon or spatula to scrape

up any bits on the bottom, until pasta is thick and sauce has reduced and is

sticky, but not saucy, 3 to 5 minutes.

Step 5

In a small bowl, combine parsley and finely chopped garlic clove, and season with

flaky salt and pepper. Divide pasta among bowls, or transfer to one large serving

bowl, and top with parsley mixture and a bit more red-pepper flakes, if you like.

Have you cooked this?   Mark as Cooked

Share your notes with other cooks or leave a private note.
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Allan Rivlin 1 year ago

You could replace anchovies with a kalamata olive tapenade and/or reconstitute
some sun-dried tomatoes in water and fine chop.

738 This is helpful

Bob Rosen 1 year ago

I'm surprised at the medium-high heat recommended for caramelizing the
shallots. 
In my experience, shallots are much more sensitive to cooking temperature than
onions — and are prone to burn if cooked too quickly. 
I'd suggest turning the heat down just as soon as the shallots have begun to
sizzle a bit — otherwise they'll be burned well before they've fully caramelized.

668 This is helpful

Tim 1 year ago

As one of the Instagram messengers who asked for this — with zero expectation
—thank you times a million!  
 
For those asking for an anchovy substitute, that’s kinda like reading a recipe for
olive oil cake and then asking what can be used instead. I’d try with a smaller
amount Of anchovies — even just 1 or 2 — and work your way up. Cooked like
this they somehow both disappear into subtlety while exploding with savoriness. I
used to think I hated anchovies, but I don’t anymore thanks to Alison.

374 This is helpful

Melanie Yulman 1 year ago

It's tedious searching for notes from cooks who prepared the actual recipe.
Questions & ideas for changes have a place here, but it's most helpful for me to
hear from those who have actually used a recipe. Some sites -- Smitten Kitchen,
e.g. -- let one separate comments from those who have cooked a recipe from
those who have other things to say. "Most Helpful" is not quite the same. Could
you revise the Cooking Notes section -- Questions, Variations, Cooked As Is,
perhaps?

349 This is helpful
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