
 

Chorizo and Mozzarella Pizza Casserole
NIBBLEDISH CONTRIBUTOR

Ingredients

1 pound dried rotini pasta (or your choice of pasta)
salt
1 pound hot or mild ground Italian sausage or chorizo (mild or spicy)
1/2 cup onion, diced
add more vegetables like diced peppers if you’d like and/or diced pepperoni
1 cup button mushrooms, diced-optional
1 cup pizza or marinara sauce
2 cups shredded mozzarella
1/4 cup shredded Parmesan cheese

Instructions

Preheat the oven to 350 and bring a large pot of water to boil. Add a tbsp of salt and
cook pasta for 6-7 minute, then strain. Pasta will be firm.

In a large skillet, brown the sausage or chorizo, about 5 to 10 minutes. Add the onion
and mushrooms (plus any vegetables or pepperoni you’d like to add), cook for 3-4
minutes or until vegetables soften. Add in the cooked pasta and sauce. Mix well and
remove from the heat.

Place half of the casserole mixture into an 8 x 8 casserole dish. Sprinkle 1 1/2 cups of
shredded mozzarella cheese on top. Bake for 15 minutes and remove, then top with 1/2
cup of shredded mozzarella and 1/4 cup Parmesan cheese. Bake a few more minutes
until cheese is melted and serve.
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