Prosciutto Basil Pasta Shells for Two
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This delicious dish looks fancy, but it’s really very easy, and fairly quick to make.

Ingredients:
8 jumbo pasta shells (4 per serving)
1½ teaspoons olive oil
2 – 4 garlic cloves, minced
4 – 5 ounces prosciutto, diced - cooked ham (Italian “cotto”) may be substituted
½ cup ricotta cheese (you can freeze the other ½ of a 1-cup tub to use another time)
¼ cup grated Parmesan cheese, plus a little more to sprinkle on finished dish
4 – 6 large basil leaves, rolled and sliced into fine strips, or 1½ teaspoon dried basil
1 large egg, beaten
8 ounces of your favorite homemade or store-bought marinara sauce

Preparation:

Heat oven to 375° F.  Grease a 1-quart baking dish. Boil and drain the shell pasta according to package directions for baking purposes (usually 9 minutes).


Heat oil in a small saucepan over medium heat until hot. Add garlic and prosciutto and cook until prosciutto and garlic are nicely caramelized. Break up any prosciutto clumps with the back of a wooden spoon as you cook the mixture. (I cannot resist adding a dash of crushed chili-pepper flakes at this point in the recipe!)


In medium bowl, combine the beaten egg with half the prosciutto mixture, the ricotta cheese, Parmesan cheese, basil, and mix well. Stir the marinara sauce into the remaining prosciutto mixture in the pan and keep warm until ready to use.


Stuff the ricotta mixture into the cooked shells with one heaping tablespoon each, placing them in the baking dish stuffed-side up. Spoon the sauce mixture over shells. 
Cover and bake for 40 minutes, or until thoroughly heated. Pass more grated Parmesan at the table to sprinkle on top, to taste.


