LEMON FUSILLI WITH ARUGULA 
YOU WILL NEED:

1 TBS OLIVE OIL 

1 TBS MINCED GARLIC 

2 CUPS OF HEAVY CREAM 

3 LEMONS 

SALT AND PEPPER 

1 BUNCH FRESH BROCOLLI 

1 LB DRIED FUSILLI OR OTHER SHAPED PASTA

½ LB FRESH ARUGULA 

1/2 CUP PARMESEAN 

1 PINT GRAPE OR CHERRY TOMATOES

HEAT OLIVE OIL IN A MEDIUM SAUCEPAN OVER MEDIUM HEAT, ADD GARLIC AND COOK FOR 60 SECONDS.  ADD THE CREAM, ZEST FROM 2 LEMONS, JUICE FROM 2 LEMONS, 2 TSP SALT (I OMITTED SALT) AND 1 TSP PEPPER.  BRING TO A BOIL, LOWER HEAT AND SIMMER FOR 15 MINUTES, UNTIL IT STARTS TO THICKEN.  

MEANWHILE, CUT THE BROCOLLI FLORETS AND DISCARD THE STEMS.  COOK THE FLORETS IN A POT OF BOILING SALTED WATER FOR 3 TO 5 MINUTES UNTIL TENDER BUT STILL FIRM.  DRAIN THE BROCOLLI AND RUN UNDER COLD WATER TO STOP THE COOKING.  SET ASIDE. 

BRING A LARGE POT OF WATER TO BOIL, ADD PASTA AND COOK ACCORDING TO PACKAGE DIRECTIONS.  DRAIN THE PASTA AND RETURN TO POT.  IMMEDIATELY ADD THE CREAM MIXTURE AND COOK IT OVER MEDIUM-LOW HEAT FOR 3 MINUTES, SO THE PASTA ABSORBS THE SAUCE.  POUR THE HOT PASTA IN A BOWL, ADD THE ARUGULA, PARMESEAN, TOMATOES AND COOKED BROCOLLI.  CUT THE LAST LEMON IN HALF LENGTHWISE, THEN SLICE INTO ¼ INCH THICK HALF SLICES.  ADD TO PASTA.  TOSS.  SEASON WITH SALT AND PEPPER TO TASTE.  SERVE HOT.   

THIS RECIPE IS FROM THE BAREFOOT CONTESSA
NEXT WEEK:  DRUNKEN BERRIES

