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Vibrant green vegetables are starting their stride down the seasonal runway; tossed with a tangle of pasta, they stretch
further to make sumptuous meals. These four fresh recipes from chefs around the country will easily feed a crowd

about 1 minute. Add sliced
broccoli and season with salt.
Increase heat to medium-high
and add 1 cup dry white
wine, stirring to combine.
Cook until wine has reduced
by about half, 5-7 minutes.
Dot 5 tablespoons softened
butter around skillet. Add
1/4 cup reserved pasta water,
stirring and swirling pan to
combine and emulsify sauce.
Season with salt to taste. //
Add pasta, tossing to com-
bine. If sauce seems too tight,
add more pasta water, a table-
spoon at a time, until sauce
coats pasta. Squeeze juice of
half a lemon over pasta and
toss to combine. To serve, di-
vide pasta among bowls and
grate Parmigiano-Reggiano
over top. Sprinkle on more red
chile flakes, if desired.
—Adapted from Sarah Minn-
ick of Lovely’s Fifty Fifty, Port-
land, Ore.

Bucatini Alle Clams
Casino With Green Garlic
In all its bacon-and-bread-
crumb glory, this comforting
pasta with clams is a spring
dish fit to face down any lin-
gering winter chill.

Arugula Pesto Penne
This flexible pesto recipe calls
for arugula but will work with
most any leafy spring green.
TOTAL TIME: 40 minutes
SERVES: 6
Preheat oven to 350 degrees.
Separately, toast¼ cup pine
nuts and 1/4 cup Marcona al-
monds until golden brown,
8-12 minutes. Cool slightly,
then roughly chop. // In a food
processor or blender, combine
21/2 cups loosely packed arug-
ula and 5 cups loosely
packed basil, and pulse a few
times. Add chopped nuts, 2
teaspoons kosher salt, 3
large garlic cloves, grated, 3
tablespoons fresh lemon
juice and 1/2 cup finely grated
Parmigiano-Reggiano. Pro-
cess on medium-low speed
and slowly stream in 9 table-
spoons extra-virgin olive oil
until a chunky paste forms.
Season with more salt to
taste. // Bring a large pot of
salted water to a boil. Add 1
pound rigatoni, penne rigate
or other ridged pasta and
cook according to package in-
structions until al dente. Re-
serve 1 cup pasta water and
set aside. Drain pasta. // In a
large skillet with high walls,
melt 3 tablespoons butter
over medium-high heat. Add
1/4 cup reserved pasta water
and 1 cup pesto, and stir to
combine. (Save remaining
pesto for another use.) Add
cooked pasta and toss to coat
well. Add a couple more table-
spoons of reserved pasta wa-
ter and toss until sauce is
glossy and clings to pasta. To
serve, divide among bowls
and sprinkle with more Par-
migiano-Reggiano to finish.
—Adapted from Courtney
Storer of Jon & Vinny’s, Los
Angeles

Purple Sprouting
Broccoli Fusilloni
This recipe takes advantage of
the short couple months that
beautiful purple sprouting
broccoli is available. If you
miss it, broccolini will do
nicely.
TOTAL TIME: 15 minutes
SERVES: 4-6
Thinly slice white parts of 5
green garlic stalks and cut
green parts into 1/4 -inch slices.
Cut stalks of 2 bunches
(about 1 pound) purple
sprouting broccoli or brocco-
lini on the bias into 2-inch
pieces, keeping flowers and
florets intact. Set aside.
Bring a large pot of salted
water to a boil. Add 1 pound
fusilloni or fusilli and cook ac-
cording to package instruc-
tions until al dente. Reserve 1
cup pasta water and set
aside. Drain pasta. // In a large
skillet with high walls, heat
1/4 cup olive oil over medium
heat. Add 4 oil-packed an-
chovy fillets and 1/4 teaspoon
red chile flakes, and cook,
stirring often, until anchovies
begin to dissolve, 2-3 minutes.
Add sliced green garlic and a
pinch of sea salt, and cook
until garlic becomes fragrant,
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TOTAL TIME: 35 minutes
SERVES: 6-8
Make anchovy-bacon bread
crumbs: In a large skillet, cook
8 ounces bacon, finely diced,
over medium heat, stirring,
until fat has rendered and ba-
con is browned and crisp,
about 7 minutes. Add 1/4 cup
extra-virgin olive oil, 2 gar-
lic cloves, diced, and 3 oil-
packed anchovies, finely
minced, and cook, stirring of-
ten, until anchovies dissolve,

taking care not to brown gar-
lic, about 2 minutes. Add 2
cups panko bread crumbs,
and cook, stirring, until
lightly toasted, 2-3 minutes.
Add 1 tablespoon fresh
lemon juice and cook 2 min-
utes more. Transfer to a paper
towel-lined plate. Season
lightly with salt and freshly
ground black pepper. Bread
crumbs will keep three days

Toothsome in-season
asparagus—what
luxury.Don’twaste it.

Carry
The Day
Sure, you could pick up a store-
bought something to take to
the party, but a homemade dish
or dessert holds far greater ca-
chet, usually at a fraction of the
cost. Now you can transport
your creations across town in
style, without any accidents or
spills, thanks to the Aplat culi-
nary tote, made with sharing in
mind. This sturdy, soft denim
bag has an ingenious design
that keeps round or square
platters, pie tins or casserole
dishes upright, and your culi-
nary cred intact. $62,
aplatsf.com —Priya Krishna
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in an airtight container in the
refrigerator. // Clean 2 pounds
(about 24) Littleneck clams.
Thinly slice pale-green and
white parts of 5 green garlic
stalks. Bring a large pot of
salted water to a boil. In a
large Dutch oven, melt 1/2 cup
(1 stick) butter with 6 table-
spoons extra-virgin olive oil
over medium-high heat. Add 3
large shallots, minced, green
garlic (reserving a few pieces
for garnish) and a pinch of
red pepper flakes. Cook, stir-
ring often, until shallots have
softened, about 6 minutes.
Add 1 cup dry white wine and
clams, cover, and cook until
clams begin to open. Once
clams have opened uncover
and continue to cook, stirring,
until wine and clam liquid has
reduced by about half, about 7
minutes. Discard any clams
that do not open. //Mean-
while, cook 1 pound bucatini
according to package instruc-
tions. Reserve 1 cup pasta wa-
ter and set aside. Drain pasta.
Add pasta and 1/2 cup reserved
pasta water to clams, tossing
until sauce is glossy. Add
more butter, a tablespoon
a time, for a creamier pasta.

To serve, divide pasta among
serving bowls and liberally
sprinkle anchovy-bacon
breadcrumbs over top.
Garnish with remaining
green garlic and serve
with lemon wedges.
—Adapted from Benjamin
Sukle of Oberlin, Providence,
R.I.

Asparagus Spaghetti
with Meyer Lemon and
Calabrian Chile
Toothsome in-season aspara-
gus—what luxury. Don’t waste
it. Here the stalks are shaved
and cooked just a little, to pre-
serve bite and flavor.
TOTAL TIME: 20 minutes
SERVES: 6-8
Use a mandoline or vegetable
peeler to shave 1 pound
trimmed asparagus into thin
ribbons. Cover with a damp
paper towel. // Bring a large
pot of salted water to a boil.
Add 1 pound spaghetti and
cook according to package in-
structions until al dente. // In
a large skillet, heat 3 table-
spoons extra-virgin olive oil
over medium heat until shim-
mering. Add 1 tablespoon
coarsely ground dried Ca-

labrian chiles or red chile
flakes, 2 teaspoons fennel
pollen or finely ground
toasted fennel seed, and zest
of 2 Meyer lemons. Cook,
stirring, until fragrant and
chile flakes begin to fizzle,
about 1 minute. Add 1 cup
pasta water to halt cooking
and remove from heat. Use
tongs to transfer spaghetti di-
rectly to skillet. (Reserve
pasta water in pot). Add 1/2 cup
(1 stick) softened butter and
cook, tossing, until sauce be-
gins to cling to noodles. Add
asparagus and season with
kosher salt. Continue to cook
until asparagus softens
slightly, 2-3 minutes more.
Add juice of 2 Meyer lemons
and 1/4 cup reserved pasta wa-
ter. Cook, tossing frequently,
until sauce is glossy and has
reduced slightly, about 2 min-
utes. (Add another splash of
pasta water if sauce seems
tight.) Season with salt to
taste. // To serve, transfer
pasta to a platter or divide
among bowls. Grate Parmi-
giano-Reggiano over top.
—Adapted from Nick Curtola
of the Four Horsemen, Brook-
lyn, N.Y.
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Asparagus Spaghetti With Meyer Lemon and Calabrian Chile

EATING & DRINKING

Bucatini Alle Clams Casino With Green GarlicArugula Pesto Penne

Purple Sprouting Broccoli Fusilloni

GIVE IT A
GOOD GLUG
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Dodge the bill at the steakhouse
and serve premium cuts at
home—properly. Rich, winey
Blast Steak Sauce from Michi-
gan-based Blis Gourmet delivers
complex flavor, as well it should
after aging in 21-year-old oak
barrels that previously held
bourbon, maple syrup, beer and
hot sauce. Warming allspice and
clove, plus four types of pepper,
confirm the cozy feeling that
you’re getting the full-on four-
star treatment. $8, blisgour-
met.com —Gabriella Gershenson
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