
Baked Stuffed Shells 
About six servings 

I used a 2 liter (2 quart) French oval gratin dish. Depending on the exact dimensions of your 
dish, you may have a couple of extra shells that you just can’t squeeze in. Those can be baked 
separately with a little tomato sauce and cheese, or frozen for later.  

Ricotta in France comes in 250-gram containers whereas in the States, they are 1-pound, hence 
the 450-500 gram spread. The difference is negligible in the recipe, but whole-milk ricotta has a 
creamier texture than skim, so I go with whole milk. 

1 pound (450-500g) ricotta, preferably whole milk 

1 large egg 

1/2 cup (30g) chopped soft, aromatic herbs, such as parsley, tarragon, mint, chives, basil, and 
sage (all of the same, or a mix; your choice) 

Grated zest of 1 lemon 

1 teaspoon flaky sea salt or kosher salt (Diamond Crystal) 

Freshly ground black pepper 

2 cups (8 ounces, 230g) grated low-moisture mozzarella 

1 1/2 cups (3 ounces, 75g) grated Parmesan cheese 

12 ounces (350g) large, shell-shaped pasta 

3 cups (750ml) tomato sauce* 

1. In a medium bowl, mash together the ricotta, egg, herbs, lemon zest, salt, and several 
grinds of black pepper. Mix in half of the mozzarella cheese and half of the grated 
Parmesan. 

2. Cook the shells in boiling salted water until they’re cooked a little less than al dente. 
Drain and rinse with cold water. 

3. Preheat the oven to 350ºF (180ºC). Lightly oil a 2 quart (2L) gratin or baking dish with 
olive oil. Spread half of the tomato sauce over the bottom of the baking dish. 

4. Using a spoon, fill each shell with the ricotta mixture about two-thirds full, and place 
them together snugly over the tomato sauce in the gratin dish as you go.  

5. Spoon and spread the remaining tomato sauce over the shells, and sprinkle with the 
remaining mozzarella and Parmesan cheese. 

6. Cover the dish with foil and bake for 20 minutes. Remove the foil and bake for another 
20 minutes. If you’d like to get the shells and cheese browner on top, turn on the broiler 



and continue cooking the shells until the top is well-browned. (If using a broiler, make 
sure your baking dish can stand up to the heat. Most glass dishes aren’t meant to be used 
with the broiler.)  

* I made a quick tomato sauce by sautéing 4 cloves of thinly sliced garlic in olive oil, adding a 
chopped anchovy or three (optional, but good), then adding a big can (28 ounce/800g/3 1/2 cups) 
of crushed plum tomatoes along with a few tablespoons of tomato paste, seasoning it with salt 
and pepper and a small spoonful of Calabrian chili paste, although a sprinkling of red pepper 
flakes is fine to use if you only have those, and cooking it at a steady simmer, stirring 
occasionally until the sauce is thickened but still juicy, about 10 to 15 minutes. 

 

 


