
Carrot, Fennel and Radicchio Stuffed Pasta Shells 
 

 

Ingredients: 
 
2 jars marinara sauce 
2 tablespoons olive oil 
2 tablespoons butter 
2 cups reduced-fat ricotta cheese 
2 cups Fontina cheese, grated 
1 cup low-fat half-and-half 
1/2 cup fresh parsley, finely chopped 
2 eggs, lightly beaten 
2 cloves garlic, finely chopped 
2 carrots, shredded 
1 onion, finely chopped 
1 fennel bulb, finely chopped 
1 head of radicchio, finely chopped 
1 box of pasta shells 
Kosher salt and fresh ground black pepper 
 
 
 

 

Directions: 
 
1) Cook the pasta shells according to package directions for ‘al dente’ texture.  Then rinse the 
noodles in cold water and lay them out in a single layer on a piece of wax paper to prevent them from 
sticking together. 
 
2) In a large sauté pan, heat the olive oil and butter over medium-high heat. 
 
3) Add the garlic, onion, fennel, carrot and radicchio and sauté until the vegetables are soft, and all 
liquid has evaporated.  Remove the pan from the heat and allow the vegetables to cool. 
 
4) In a large mixing bowl, combine the marinara sauce with the half-and-half. 
 
5) Pre-heat your oven to 350 degrees. 
 
6) Transfer the cooled vegetables to another mixing bowl and stir in the parsley, eggs, ricotta cheese, 
half of the Fontina cheese, and a generous pinch of salt and pepper.  
 
7)  Ladle one cup of the pasta sauce into the bottom of a large baking dish and coat the entire bottom 
of the pan with the sauce. 
 
8) Gently spoon the vegetable mixture into each pasta shell, and align each filled shell in the bottom 
of the baking dish as close together as possible, so they are all nestled tightly together when you’re 
done. 
 
9) Ladle the pasta sauce over the shells until they are completely covered and then sprinkle the 
remaining Fontina cheese on top. 



 
10) Bake the pasta uncovered for 30 – 35 minutes until the sauce is bubbly and the cheese has 
melted. 
 
11)  Remove the pan from the oven and allow the dish to rest for 10 minutes before serving.  


