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Beef & Pasta One Pan Casserole 

Yield: approximately 6‐8 servings 
 
1  Large onion, peeled and cut in large chunks 

1  Large carrot, peeled and cut in large chunks 

  Avocado or other high heat oil 

1  Tablespoon minced garlic 

1  Tablespoon dried Italian seasoning 

½ Teaspoon crushed red pepper, or to taste 

  Salt 

1  Pound ground chuck (optional) 

2  Tablespoons tomato paste 

4  Cups chicken stock 

6  Tablespoons sliced fresh basil, divided 

1  Tablespoon red wine vinegar 

16 Ounces rigatoni or penne pasta 

1  Can (28-oz.) crushed or diced tomatoes 

4  Ounces fresh mozzarella cheese, cut in thin slices or 1 cup shredded  

¼ Cup shredded or grated Parmesan cheese 

 

Preheat oven to 350 degF. 

 

Place onions and carrots in food processor; pulse until finely chopped.   

 

Heat a large high-sided sauté pan over medium heat.  Add oil to generously coat bottom of pan; add 

onion mixture and cook 4 minutes, stirring often.  Add garlic, Italian seasoning, red pepper and about 

¼ teaspoon salt and cook until fragrant, about 1 minute.  Add beef, cook 5 minutes, mixing and 

crumbling meat with a spoon.  Meat will not be all the way cooked but will be starting to brown on the 

outside and break apart into smaller pieces.   

 

Add tomato paste and mix until blended.  Add stock, 4 tablespoons of the basil, vinegar, pasta and 

tomatoes.  Mix to combine.  Bring mixture to a boil; cook 13 minutes or until the pasta is almost done, 

stirring frequently making sure to scrape bottom of pan to avoid sticking.  If pasta is not completely 

done and all liquid has been absorbed, add ¼- ½ cup water, stir and continue to cook until pasta is 

done.  Taste and add additional salt, if necessary. 

 

Arrange sliced mozzarella over the pasta mixture.  Sprinkle with the Parmesan.  Bake at 350 degF for 

15 minutes or until pasta is done.  Sprinkle with the remaining 2 tablespoons basil and serve. 

 

Adjusting for pasta amounts:  If using 12 ounces pasta, reduce broth to 3 ½ cups.  If using 8 ounces 

pasta, reduce to 3 cups. 

 

Gluten-free:  Substitute gluten-free pasta and increase cooking time a few minutes until pasta is 

cooked thoroughly.  You may need to add a little more liquid towards the end of cooking. 

 

Vegetarian:  Omit ground meat and use vegetable broth in place of chicken stock. 

 


