MIDNIGHT PASTA

New York Times recipe cooked by Donna Mainardi Singer




* 1 lb of pasta (spaghetti, linguini, bucatini or other similar)

 Salt (for pasta water)

8 cloves of garlic I\/\idnigh’r
Pastao

« 8 anchovy fillets (I use the whole little can)
« 2 tablespoon of capers, rinsed and roughly chopped Inredienis
» | teaspoon of red pepper flakes

» 4 tablespoons of parsley

 Parmesan, grated
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Ingredients

Chopped garlic and
red pepper flakes
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Ingredients

Roughly chopped
anchovies (I did not
rinse).
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Ingredients

Roughly chopped
capers (these I rinsed).

Recipe from

New York Times




Midnight
Pasta

Ingredients

Chopped Parsley
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Cooking Instructions

Pot of water on to boil
Once it comes to a

rolling boil put salt in

(enough salt to make
the water taste “like the
ocean”)
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Cooking Instructions:

Fry garlic and red
pepper flakes in Olive
oil (what else?)
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Cooking Instructions:
Add capers and

anchovies to the pan.
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-, Cooking Instructions

Add pasta to boiling
water (make sure you
stir so pasta doesn’t
stick together)
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Cooking Instructions

When pasta is cooked
“al Dente”, remove
and put in pan with
the rest of the
ingredients.
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Cooking Instructions

Add pasta to frying
pan
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Cooking Instructions

Let it cook for a few
minutes to meld with
the flavors of garlic,
capers, anchovies
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Cooking Instructions

Add some pasta water
if it looks too dry...the
pasta will absorb the
liquid, so always save
pasta water
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Cooking Instructions

Such a simple
delicious meal.
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Cooking Instructions

Grate some high
quality Parmesano
Reggiano...
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