CAMPANELLE WITH WALNUTS 

YOU WILL NEED: 

½ CUP PLUS 2 TBS EXTRA VIRGIN OLIVE OIL 

4 CLOVES OF GARLIC, THINLY SLICED

SALT AND PEPPER 

1 POUND OF CAMPANELLE PASTA

1 CUP PACKED FRESH FLAT-LEAF PARSLEY LEAVES, ROUGHLY CHOPPED 

2 TBS FINELY CHOPPED PARLEY STEMS

2 HEAPING TBS FINELY GRATED LEMON ZEST (ABOUT 3 LEMONS)

1-1/4 CUPS WALNUTS, TOASTED AND ROUGHLY CHOPPED

1 CUP FRESH RICOTTA CHEESE

DIRECTIONS:

HEAT OIL IN A MEDIUM SKILLET OVER MEDIUM HEAT UNTIL SHIMMERING.  ADD GARLIC TO OIL.  COOK, STIRRING CONSTANTLY, UNTIL GARLIC IS PALE GOLDEN BROWN AND STARTS TO CRISP, ABOUT 3 MINUTES. 

STRAIN OIL OVER A LARGE BOWL.  RESERVE OIL AND SET ASIDE.  SPREAD THE GARLIC CHIPS OVER PAPER TOWELS AND SEASON WITH SALT.  

BRING A LARGE POT OF WATER TO BOIL.  COOK PASTA UNTIL AL DENTE.  DRAIN PASTA.  ADD PASTA TO OIL AND TOSS.  COVER WITH A KITCHEN TOWEL AND LET COOL AT ROOM TEMP FOR 20 MINUTES.  ADD THE ¾ CUP PARSLEY LEAVES AND ALL THE STEMS, LEMON ZEST AND WALNUTS TO PASTA.  TOSS TO COMBINE.  DOT WITH RICOTTA CHEESE.  SEASON WITH SALT AND PEPPER.  TOSS GENTLY TO COMBINE, BEING CAREFUL NOT TO FULLY INCORPORATE CHEESE.  GARNISH WITH REMAINING PARSLEY LEAVES AND GARLIC CHIPS.  SERVE AT ROOM TEMP.

NEXT WEEK:  3 GREENS AND BREAD SALAD

