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| mgredients

4+ lemons

1 Pound !inguinc

4 tablespoons extra-virgjn olive oil, more for drizzling
1 tcaspoon kosher salt, more as needed

Pincl'l of sugar

3 tablcspoons unsalted butter

3/4 teasPoon chile ﬂakes) more to taste

2/3 cup Parmcsan—rcggiano chccse, more o taste
black pepper as needed

/4 cup celcrg leaves, coarsc!g choPPccl (oPtionaD
1/3 cup Parsleg, coarsely cl'loPPed

ﬂakg sea salt for gamish

a WOOCIC!’] sSpoon

Wgﬁ%/ lonens

bring a ]arge Pot of salted water to a boil.

ﬁnelg zest 2 of the lemons and set aside. trim the tops
and bottoms off the other 2 lemons and cut !cngthwisc
into quarters; remove seeds. tl’linly slice the quarters
crosswise into trianglcs. blanch the lemon Picccs in the
boiling water for 2 minutes, then transfer with a slotted

spoon to a dish towel. blot dry.

inthe boiling water, add pasta and cook untiljust
barelg al dente. drainJ reservingl/l cup of the Pasta
cooking water.

mcanwhile, ina largc ski”ct, heat1 tablcspoon of the
oil over l'ligl'l heat. add the dried lemon Picces and
season with a Pinch cach of salt and sugar. cook unti
the lemons are caramelized and browned at the edges,

3 to 5 minutes. transferto a plate.

melt the butter with the rcmaining oil in the pan over
medium heat. add the chile flakes and zest of both
[emons; cook until Fragrant whisk in the reserved

Pas’ca water.

toss in Pas’ca,juice of1 lemon, checse, pepper and the
remaining, salt. cook until pasta is well coated with
sauce. toss in the caramelized lemon and the cclery
leaves and Parslcy if using, taste and add lcmonjuice
if needed. serve, toPPed with a drizzle of oil, more

cheese if you like, and a s]:)rinklc of sea salt.

when life gives you lemons, put themin your bra. it won’t solve your Problcms but

the extra attention is nice



