ASPARAGUS RICOTTA PASTA WITH ALMONDS

Salt and black pepper

12
ounces spiral or twisted pasta, such as cavatappi, strozzapreti or gemelli

?
cup sliced almonds, lightly toasted

1
tablespoon finely grated lemon zest

1
tablespoon, plus 1 teaspoon finely chopped garlic, about 5 large cloves

4
tablespoons unsalted butter

12
ounces whole milk ricotta


Grated Parmesan (optional)

12
medium thick asparagus spears (about 8 ounces), cut into ¼- to ½-inch pieces

6
scallions, thinly sliced

5
ounces baby spinach

¼
cup chopped dill or tarragon

2
tablespoons lemon juice


Hot sauce, for serving (optional)

Bring a large pot of water to a boil, season generously with salt and cook the pasta until al dente. Reserve 1½ cups pasta water, drain and set aside.

Meanwhile, in a small bowl, lightly crush the almonds by hand, then add the lemon zest, 1 teaspoon of the garlic and season with salt and black pepper. Toss to combine and set aside.

In a large saucepan or Dutch oven, melt the butter over medium-low and add the remaining 1 tablespoon garlic and cook, stirring occasionally until very aromatic, about 3 minutes. Stir in the ricotta and grated Parmesan, if using. Add ¾ cup pasta water and stir vigorously until smooth. Season with salt and black pepper.

Stir in the asparagus and continue to cook, stirring often, until the asparagus is crisp-tender, 3 to 5 minutes, then stir in the scallions and pasta. For a looser sauce, add ¼ cup of the remaining pasta water at a time and stir vigorously until your desired consistency is reached.

Stir in the spinach and dill to quickly wilt, then turn off the heat, stir in the lemon juice and more Parmesan, if using, to taste. Season with salt and pepper to taste and serve with the almond crumble sprinkled over the top, along with a few dashes of hot sauce, if you like.
Tip: The almond crumble can be made up to 5 days in advance. Store in the fridge and refresh over medium-low heat on the stove-top or at a low temperature in the oven
In this comforting pasta, fragrant herbs, spinach and crisp-tender asparagus offer the lightness of spring balanced by rich, garlicky, scallion-infused ricotta. For the creamiest sauce, look for ricotta without added stabilizers or gums, or try making it yourself. An almond crumble brightened with lemon zest adds a nutty crunch and makes each bite texturally diverse.  Spiral-shaped pastas have long nooks and crannies for the thickened sauce to cling to, but other short shapes of pasta like penne work well here, too.

SERVES: 4
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