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Pasta with Kale, Lemon, and Garlic

Cooperstown Farmers’ Market

Ingredients:
6 Tbs extra-virgin olive oil

1 large clove garlic, minced

Zest and juice of one lemon

Pinch of dried red pepper flakes

Salt and pepper

¾ - 1 cup freshly grated parmesan

1 lb pasta, preferably shells or curly pasta to better capture the sauce

2 bunches kale, rinsed well, stems removed, and leaves chopped small (1/2 to 1” small)

You should have equal amounts of kale and pasta when the dish is cooked – and remember kale will shrink when cooked so be generous!

Pour olive oil into a large bowl and whisk in garlic, lemon juice, salt & pepper, and hot pepper flakes.  Bring a large pot of salted water to a boil.  Toss in pasta and cook for 4 minutes.  Add kale to pasta water and continue to cook until pasta is al dente, about another 5 minutes.  Drain and toss immediately into bowl.  Toss well to coat with olive oil mixture, and then add parmesan, tossing well.  

