g Lemon Bucatini %a
with Garlic

%% Breadcrumbs
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Makes: 4 servings \ /
Prep Time: 20 minutes Cook Time: jominutes

S

Total Time: 50 minutes

1/2 Ib bucatini pasta (fresh is best, if available)

Breadcrumbs:

6 garlic cloves

4 slices of Ttalian bread (no need to remove crusts)
1 tbsp extra-virgin olive oil

1/2 cup parmesan Cl’lGCSC, gratcd

Vinaigrette:
1/2 cup extra-virgin olive oil
Zest from 1 lemon

1/2 cup fresh lemon juice (2-3 lemons)

Preheat the oven to 350°F. Bring a large pot of water to a boil. Cook the bucatini pasta

according to the package directions.

To make the breadcrumbs, process the bread in a food processor until it is in small pieces.

Add in the minced garlic, olive oil and parmesan and pu]se a few times to combine.

Toast thc breadcrumbs in ti’lC oven fOI’ 5-7 minutes. Stir thcm and toast fOI’ anothcr 3-4

minutes. Set aside until it's time to top the pasta.

While you are waiting for the pasta to cook, make the vinaigrette by Vigorously whisking

togethcr the olive oil and lemon juicc.

Combine the vinaigrette with the pasta, p]ate it and then top with the bread crumbs, some

161’1’101’1 Zest and fI'GSl’l parmesan ChCCSG. Season Wlth salt & PEppeEr as nccded.
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