
Miso Magic One Pot Pasta 

(adapted from NYT recipe) 

 

 

2 tablespoons butter 

16 ounces mushrooms, chopped 

5 ½ cups warm water 

½ cup red, white or yellow miso 

2 tablespoons soybean oil 

1 teaspoon salt 

1 pound dried bow pasta 

4 ounces mascarpone cheese 

4 ounces soft silken tofu 

Black Pepper to taste 

  

In a dutch oven pot, over high heat add butter and mushrooms; saute. To the 

water add the miso, oil and salt; whisk together. Add to the mushrooms; blend 

together. Add pasta; stir. Over medium heat,bring to boil then simmer for about 

20 minutes stirring often. Turn off heat. Add mascarpone and tofu; stir together 

with pasta. Add black pepper to taste. Serve immeidiately. 

 

Makes 4 to 6 sesrvings 

   


