
 

 

Pasta with Sun-Dried Tomato and  
Ancho Chili Pesto 

By Leah Holzel 

Makes 2 cups pesto 

The sense of smell is the dominant contributor to our perception of flavor. As a consequence, anosmia 
deeply disturbs our experience of food as a source of pleasure and comfort—but also food’s ability to 
stimulate our appetite, satiate hunger, and restore physical equilibrium. Regaining a sense of our own 
well being involves, in part, recruiting facets of our broader flavor system that function independent of 
olfaction, such as our sense of taste.  

Pasta with Sun-Dried Tomato and Ancho Chili Pesto harnesses the taste of umami—that savory 
sensation named for “essence of deliciousness.” Umami’s positive characteristics—enhancing 
dimensionality and amplitude while lingering on the palate—offer the potential for a sustained, 
rewarding eating experience in the absence of smell. 

Ingredients:  

 ⅔ cup sun-dried tomatoes, preferably cherry tomatoes  
 2 dried ancho chiles 
 ½ cup extra-virgin olive oil 
 2 cloves garlic 
 2 teaspoons miso paste 
 2 teaspoons lemon juice 
 1½ teaspoons cider vinegar 
 3 oz Parmigiano-Reggiano cheese, finely grated 
 1 pound radiatore pasta (or similar, see images at right) 

Directions:  

1. In two separate bowls, submerge the tomatoes and chiles each in 1½ cups boiling water and 
soak overnight; drain, reserving the tomato soaking liquid.  

2. Pull away and discard the chile stems and seeds. Open the chiles, rinse off any remaining seeds 
and place them skin-side down on a cutting board. Using the back of a butter knife and light 
pressure, scrape the flesh from the skin. Discard the skin. 

3. In a food processor, or using an immersion blender, combine the chile flesh, tomatoes and ⅓ 
cup of their soaking liquid, olive oil, garlic, miso, lemon juice, and vinegar, and pulse until well 
blended but not quite pureed. Stir in the cheese. 

4. In a large pot of boiling salted water, cook the pasta until al dente; drain, reserving ¼ cup pasta 
water, and return pasta to the pot. Stir in half the pesto and enough pasta water to coat. 
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