BUTTERY LEMON PASTA WITH ALMONDS AND ARUGULA

Fine salt and freshly ground black pepper

1
pound linguine or spaghetti

6
tablespoons unsalted butter

1
cup sliced almonds

2
fresh rosemary sprigs

¼
teaspoon red-pepper flakes, plus more to taste

¼
cup freshly squeezed lemon juice, plus more to taste

1
tablespoon finely grated lemon zest

4 to 5
ounces baby or wild arugula, coarsely chopped, or use baby kale or spinach (4 to 5 
cups)


Grated Parmesan, for serving

Bring a large pot of heavily salted water to a boil. Add pasta and cook until it is 1 minute shy of being al dente, usually a minute or 2 less than the package instructions. Scoop out about 1½ cups pasta water, then drain pasta.

While the pasta cooks, in a large skillet or Dutch oven, melt butter over medium heat. Cook, swirling occasionally, until the foam subsides, the milk solids turn golden-brown and the butter smells nutty and toasty, 3 to 4 minutes. (Watch carefully to see that it doesn’t burn.)

Stir in almonds, rosemary and red-pepper flakes, and cook, stirring occasionally, until the nuts are toasted and slightly darker in color, about 1 minute.

Add about 1 cup pasta water to the skillet and bring to a simmer. Add lemon juice, zest, ½ teaspoon salt and a large pinch of black pepper, then add drained pasta and toss well. Add arugula, tossing until it wilts. Simmer for another minute, if needed, to thicken the sauce until it’s thick and glossy. If the mixture seems dry, add more pasta water 1 tablespoon at a time.

Taste and add more salt, red-pepper flakes and lemon juice, if needed. Serve topped with grated Parmesan and more red-pepper flakes, if you like.
Brown butter, crunchy almonds and tangy lemon make a rich but balanced sauce for this pantry-friendly pasta. The arugula lends freshness and rounds out the pasta, turning this into a quick one-pot meal. If you want to increase the vegetables, you can double the arugula. (Just add a little more lemon juice.) And if you don’t have baby (or wild) arugula on hand, spinach or baby kale are fine, though slightly milder, substitutes. Don’t stint on the red-pepper flakes; their spiciness helps bring together the flavors.
SERVES: 4-6









Melissa Clark

I love pasta with arugula in many recipes. However, I never add it to the hot pan. Instead, I put the uncooked arugula in a large serving bowl, pour the cooked pasta on top, and then toss everything with tongs. I find this keeps the arugula an appealing bright green, with a more intense fresh arugula flavor.

Is this helpful? 532

Max Alexander, Rome, Italy11 months ago

Do as we do in Italy and don't drain the pasta--transfer it directly from the pot to the sauce using tongs or a spaghetti spoon. Besides avoiding a colander (one less thing to wash), you've got a pot full of hot pasta water on the stove, ready to ladle into the sauce as needed.

Is this helpful? 331

Charles Michener11 months ago

Americans seem to love adding grated Parmesan at the table, but Italians will advise that you'll get a creamier sauce by adding most of it in the pan just after stirring the pasta vigorously with the cooking water and turning the heat way down or off so the cheese doesn't clump. (Serve the remaining parmesan at the table, if you must.) Cooked arugula has an unpleasant mouth feel. I prefer to chop it like parsley and add it last for brighter color and a fresher, more peppery accent.

Is this helpful? 138

jd11 months ago

also good with slivers of preserved lemons

Is this helpful? 134

Babs11 months ago

Milk solids are in the butter. As it heats the fats and “solids” separate. The solids are mostly made of proteins.

Is this helpful? 76

Noelle11 months ago

This is a fabulous combination of flavors. Had everything on hand that I needed to make it. Do the juicing/grating/zesting before you put the pasta in to boil. Took about 20 minutes to have dinner on the table. Will come back to this again. Think a bit of crisp prosciutto on top might be a nice touch next time I do it but not necessary at all. It is perfect just as it reads.

Is this helpful? 58

Michael Abato11 months ago

When heated high enough, the butter separates into clarified butter and milk solids. For browned butter you want the solids lightly browned. The clarified butter part can get much hotter without burning, so the result is butter with a nice toasty flavor.

Is this helpful? 46

Lee/11 months ago

I didn't have sliced almonds but did have a bag of organic California whole almonds that I chopped/sliced up as best as I could. Worked fine. Pantry staples after all! Simple and delicious.

Is this helpful? 44

Julian Giordano11 months ago

There is no mention of milk in the ingredients but in  your "Milk Solids" are turning golden brown. Before we go any further, can we get an explanation on what the solids are in your milk?

Is this helpful? 40

Maddy11 months ago

My vote would be coarsely chopped pistachios with a runner-up of walnuts (also coarsely chopped). Pignoli would remind me too much of pesto (not that it's a bad thing, just not as unique), and I don't think pecans would hold up as well as the pistachios and walnuts. Just a personal preference, though -- I'm sure the recipe would be tasty with any of those!

Is this helpful? 36

SallyT11 months ago

Brown on medium - as soon as the butter stops sizzling, and is "silent," check on it and if it's brown, or getting there, remove it from the stove. If you don't want it to continue to brown, pour it into a bowl.

Is this helpful? 35

Melissa11 months ago

Remove rosemary after 1 minute in pan

Is this helpful? 31

Appreciative in the PNW11 months ago

This recipe is spot-on! The browned butter blends so well with the linguine, almonds, red pepper and rosemary—I used lemon juice and a little lemon oil to great success. I prefer this recipe to the one with olive oil and garlic-great change, Melissa Clark! Keep ‘em coming.

Is this helpful? 29

Mira11 months ago

Butter contains milk solids. After the foaming stops, they will start to turn brown fairly quickly. Don’t have the heat turned to high or they will burn. Take pan off burner if they start to get dark brown.

Is this helpful? 27

Susan11 months ago

Did you chop the rosemary, or just remove the whole sprig after using it to flavor the sauce while cooking?

Is this helpful? 25

