
Chevre and Greens-Stuffed Shells in Bechamel

Servings 6 servings

Prep Time 0 hours, 30 minutes

Cook Time 1 hour, 0 minutes

Summary

I've made many an Italian-style stuffed shell, but was unaware that there was a French version, let alone that it was so unique and tasty. While still a
relatively heavy meal, I lighted up the bechamel sauce using a lower fat version from the "New York
Times(http://query.nytimes.com/gst/fullpage.html?res=950CE6D81E3BF93BA15755C0A9669D8B63&sec=&spon=&pagewanted=all)":http://query.nytim
es.com/gst/fullpage.html?res=950CE6D81E3BF93BA15755C0A9669D8B63&sec=&spon=&pagewanted=all.

Ingredients

25  jumbo pasta shells

1 teaspoon olive oil

1 Tablespoon butter, divided

1  shallot, finely diced

2 cloves garlic, diced

1  small zucchini

1 cup broccoli florets, chopped up finely

10 ounces spinach, or 1/2 a 10-ounce package of frozen chopped spinach

1/2 cup fresh or frozen peas

1 pound ricotta cheese

4 ounces goat cheese

2 sprigs mint, leaves chopped

2 sprigs oregano, leaves chopped

2 Tablespoons extra virgin olive oil

2 Tablespoons flour

2 cups low-fat (1%) milk

Pinch of nutmeg

1/2 cup Parmesan cheese

Instructions

1. Preheat the oven to 375 degrees. Bring a pot of water to boil for the pasta, and salt it. Use cooking spray to grease one 9-by-13-inch baking dish.

2. Cook the jumbo pasta shells in the boiling water until just under al dente. Drizzle a large baking sheet lightly with oil, and spread the shells out on it to
allow them to become cool enough to handle.

3. In a sauté pan, heat the olive oil and 1/2 tablespoon of butter, and add the shallot, garlic, zucchini, broccoli, and spinach. Season, and cook until
fragrant and soft, about 5 to 7 minutes. Set aside to cool.

4. Meanwhile, mix the ricotta, 4 ounces of chèvre, the egg yolk, the mint and tarragon, and the peas in a large bowl. When the vegetable mixture has
slightly cooled, add it to the cheese mixture, and mix to combine.

5. Make the bechamel by adding the olive oil to the warm pot. Whisk in the flour, and allow to cook over medium heat—watching with a close eye for
about 3 or 4 minutes, until the mixture thickens but does not overly brown. Whisk in the milk and cook until slightly thickened only enough to coat the
back of a spoon. This won't thicken as much as a traditional bechamel, so just whisk as you heat it through. Season with salt, pepper, and a pinch of
nutmeg.

6. Stuff the shells with the cheese mixture -- I use a pastry bag or a ziploc bag with a corner cut off -- and place seam-side-down in the baking dish. Pour
the bechamel over and top with Parmesan.

7. Total baking time will be 60 minutes. First, bake the shells covered for 30 minutes at 375. Then raise the heat to 400, and bake another 30 minutes
uncovered, or just until the top is golden and bubbly.



Sources

Adapted from French in a Flash - via Serious Eats
http://www.seriouseats.com/recipes/2010/03/french-in-a-flash-chevre-and-greens-stuffed-shells-in-bechamel-recipe.html

Related Recipes

Best CSA use yet! - http://www.localdish.net/posts/best_csa_use_yet


