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PESTO DI BASILICO CON BROCCOL|

Wiym are 4 Vgﬂfﬂf AN, this dish s For -y Occasimally
want tv eat wly pasta and. vegeeables and ehis fits the bill. OF course
it taste oven better of you drink. i with 4 e glass of white wine.

BASIL-PINE NUT PESTO (PAGE 26) 1 Prepare the Basil-Pine Nut Pesto and set aside.
8 ounces broccoli florets Z Bring a medium pot of salted water to a boil. Add the broccoli
V2 cup extra virgin olive oil, divided florets and cook until tender, 4 to 5 minutes. Drain broccoli, place
Salt, to taste on a cutting board and chop into very small pieces.
1 pound spaghetti —
V2 cup freshly grated Parmigiano- D Place the broccoli into a large pasta bowl, add about half of
Reggiano cheese, divided the pesto and a few tablespoons of the olive oil. Mix well, taste,

and salt if needed.

eanwhile, cook spaghetti in boiling salted water according to
4’M hil k hetti in boili lted di
package directions.

5 Scoop up and reserve 2 cup of the pasta cooking water. Drain
the pasta, place in the bowl and toss with the broccoli-pesto
mixture and half of the Parmigiano. Stir well to combine. If pasta
seems a bit dry, add a little more pesto or a few tablespoons of
the pasta cooking water.
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