CRISPY ARTICHOKE PASTA

Salt and black pepper

1
pound short cut pasta, such as rigatoni or gemelli

2
(14-ounce) cans whole or quartered artichoke hearts

½
cup extra-virgin olive oil

4
garlic cloves, thinly sliced

1
teaspoon crushed red pepper flakes

3
tablespoons unsalted butter, cut into small pieces

½
cup finely grated Parmesan, plus more for serving

1/3
cup finely chopped parsley

Bring a large pot of water to a boil, then season generously with salt. Cook the pasta until a bit firmer than al dente, about 2 fewer minutes than listed on the package. (It’ll finish cooking in the sauce.) Reserve 2 cups of pasta water, then drain.

While the water comes to a boil, drain the artichokes and place on a clean kitchen towel (or paper towels). Cover with another kitchen towel (or paper towels), and gently press down to remove the excess water. Give the artichokes a rough chop.

Line a plate with paper towels. Set another large pot over medium-high heat, and pour in ¼ cup oil. When the oil is hot, after 1 to 2 minutes, add one-third of the artichokes and cook, stirring occasionally, until deeply brown and crisp in most spots, 3 to 5 minutes. Using a slotted spoon, scoop out the artichokes, transfer to the lined plate and season with salt.

Adjust heat to medium, add the remaining ¼ cup oil and the remaining artichokes to the pot, along with the garlic and red pepper. Season with salt and pepper and cook, stirring occasionally, until the garlic begins to soften and everything smells very good, 2 to 3 minutes.

Add the drained pasta and 1½ cups of the pasta water and bring to a simmer, still over medium heat. (This may seem like a lot of liquid, but it will thicken when the remaining ingredients are added.) Add the butter and sprinkle in the Parmesan and continue to cook, tossing vigorously, until the cheese is melted and the sauce is creamy and clings to the pasta, 2 to 3 minutes. If the sauce looks too thick, add more pasta water, 1 to 2 tablespoons at a time. Turn off the heat and stir in the parsley. Season to taste with salt and pepper.

Divide among bowls or plates. Sprinkle the reserved crispy artichokes and more Parmesan on top before serving.
Fast enough for a Tuesday night mad dash to dinner, this pantry pasta tastes more like a restaurant dish — and no one has to deal with trimming and pruning a spiky artichoke. Instead, canned artichokes are brought to the peak of their crispy potential. The key is to remove as much water from the artichokes as possible by pressing them gently with paper towels (as you would tofu). Some of the artichokes are fried in olive oil until shatteringly crisp, then the rest cook gently in more oil, along with garlic and chile flakes, to soften. They’re all mixed with pasta and Parmesan into a stunning weeknight meal. 

SERVES: 4
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Tim1 week ago

I'd happily eat this, but ... Needs more pancetta or guanciale (or bacon in a pinch). Could also cut back on the oil a bit and fatten it up with a bit of heavy cream or creme fraiche. Lemon zest would also be welcome.

Is this helpful? 50

Cat S.1 week ago

Fantastic recipe. We used frozen artichokes: make sure to blot the water. Hate to be one of those people who alter the recipe but adding leeks (1) and bacon (8 oz) made this complete.

Is this helpful? 40

Todd1 week ago

I really like this, I would just increase the sauce amount because it was tasty but not enough!

Is this helpful? 37

Flavia1 week ago

This has been a standard in our house for years, with the addition of decent canned tuna for protein. A favorite!

Is this helpful? 32

Anna21 hours ago

If you like artichokes, you’ll love this dish. My husband (former teacher) gave it an A. I always reduce fat when I cook from a recipe, so I cut back on the oil and the butter, but it was still creamy and delicious. A lovely, fairly quick vegetarian recipe that I will definitely make again.

Is this helpful? 28

Handlebarmike1 week ago

Tried this and enjoyed it. Used a vegan Parm substitute (nutritional yeast and ground walnuts basically) and while I'm sure it wasn't as goofy cheesy, it was still good. Next time I'm going to try roasting the artichokes to cut down on the oil a tad. I also added some nicely caramelized onions that I had left over from dinner the night before, and I used a fresh Santa Fe Grande Chile for the spice...

Is this helpful? 22

Jennifer1 week ago

Saw this today, made it tonight exactly as written, and wow. Simple, quick, and it is the pasta of my dreams. Thank you!

