
Often, when I’m feeling a little overwhelmed and I know 
I’ve got a busy week ahead of me, I cook up a few things 
that can be added to pasta to make a meal in minutes. 
This was one of those dishes, and probably the most liked 
by both my Instagram followers and my children this year. 
When I get a moment over the weekend- usually a Saturday 
morning, I’ll cook up a few bits of veg for the week ahead.
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Cheesy Leek and Kale Pasta
Serves: 4-6 Time: 20 minutes

Good for: 
• Fast food 
• Getting kids  

to eat kale
• leftovers          @shestirsitup



Method: 

Get your pasta on.

Melt the butter in a good-sized oven proof pan with  
a lid (it’s going under the grill later) throw in the leeks 
and cook for 15 minutes. Add the kale or greens and  
a splash of water, cover and cook for a few minutes- 
kids hate chewy kale (softer greens will cook faster).

Season and add cooked pasta, a splash of the cooking 
water and lots of grated cheddar. A dash of cream if 
you have it. More cheese on top. Half a slice of bread 
and rub the 2 halves together over the top. Drizzle with 
oil and get it under the grill until bubbling and golden.

Perfect midweek meal. Possibly leftovers.

Ingredients:

From your  
store cupboard/fridge:

A good knob of butter/  
2 tbsp oil

50g grated cheddar, half for 
pasta, half to scatter on the top

1 or 2 slices of bread, rubbed 
together to make breadcrumbs 
(doesn’t matter if you end up 
with massive chunks)

A drizzle of olive oil

500g bag rigatoni (or similar)

2 or 3 good-sized leeks, halved 
lengthways and sliced finely

150-200g bag kale or other 
leafy green like spinach, Spring 
greens or chard, tougher stalks 
removed, finely chopped.

Don’t forget to wash all veg 
thoroughly before using.

Allergens: Dairy


