
pasta with fried lemons

and chile flakes

ingredients 
4 lemons 
1 pound linguine 
4 tablespoons extra-virgin olive oil, more for drizzling 
1 teaspoon kosher salt, more as needed 
pinch of sugar 
3 tablespoons unsalted butter 
3/4 teaspoon chile flakes, more to taste 
2/3 cup parmesan-reggiano cheese, more o taste 
black pepper as needed 
1/4 cup celery leaves, coarsely chopped (optional) 
1/3 cup parsley, coarsely chopped 
flaky sea salt for garnish 
a wooden spoon

bring a large pot of salted water to a boil.  

finely zest 2 of the lemons and set aside. trim the tops 
and bottoms off the other 2 lemons and cut lengthwise 
into quarters; remove seeds. thinly slice the quarters 
crosswise into triangles. blanch the lemon pieces in the 
boiling water for 2 minutes, then transfer with a slotted 
spoon to a dish towel. blot dry. 

in the boiling water, add pasta and cook until just 
barely al dente. drain, reserving 1/2 cup of the pasta 
cooking water. 

meanwhile, in a large skillet, heat 1 tablespoon of the 
oil over high heat. add the dried lemon pieces and 
season with a pinch each of salt and sugar. cook until 
the lemons are caramelized and browned at the edges, 
3 to 5 minutes. transfer to a plate. 

melt the butter with the remaining oil in the pan over 
medium heat. add the chile flakes and zest of both 
lemons; cook until fragrant. whisk in the reserved 
pasta water. 

toss in pasta, juice of 1 lemon, cheese, pepper and the 
remaining salt. cook until pasta is well coated with 
sauce. toss in the caramelized lemon and the celery 
leaves and parsley if using. taste and add lemon juice 
if needed. serve, topped with a drizzle of oil, more 
cheese if you like, and a sprinkle of sea salt.

when life gives you lemons, put them in your bra. it won’t solve your problems but 
the extra attention is nice


