KALE SAUCE PASTA

Kosher salt (such as Diamond Crystal)

¼
cup extra-virgin olive oil, plus more for serving

2
garlic cloves, smashed flat and peeled

1
pound lacinato kale, thick ribs removed


Freshly ground black pepper

½
pound pasta, like pappardelle or rigatoni

¾
cup coarsely grated Parmigiano- Reggiano

Put a large pot of generously salted water over high heat, and bring to a boil. In a small skillet over medium heat, add olive oil and garlic, and cook until the garlic begins to sizzle. Reduce heat to low, and cook very gently until garlic is soft and begins to turn light gold, about 5 minutes. Remove from heat.

When water is boiling, add kale leaves, and cook until tender, but not mushy, about 5 minutes. Pull out the hot, dripping kale leaves with tongs, and put directly into a blender. (Don’t drain the pot; you’ll use that same boiling water to cook the pasta.) Add garlic and its oil to the blender, along with a splash of hot water from the pot if you need some more liquid to get the blender going. Blend into a fine, thick green purée. Taste, and adjust seasoning with salt and pepper, then blend again.

Add the pasta to the still-boiling water, and cook according to directions on the package. Ladle out about a cup of the water to save for finishing the dish, then drain the pasta and return it to the dry pot. Add the kale purée, about ¾ of the grated cheese and a splash of the reserved pasta water. Toss until all the pasta is well coated and bright green, adding another splash of pasta water if needed so that the sauce is loose and almost creamy in texture. Serve in bowls right away, and top with an extra drizzle of olive oil and the rest of the grated cheese.
SERVES: 2 as a main course or 4 as a side




Joshua McFadden

This recipe for a vivid, vegetarian pasta sauce, made from blanched kale leaves and loaded with good olive oil and grated cheese, comes from Joshua McFadden, the chef at Ava Gene’s in Portland, Ore., and was inspired by Rose Gray and Ruth Rogers of The River Café in London. The technique is absurdly simple and quick from start to finish, but the result is luxurious and near-creamy. Feel free to play with the pasta shape, but no matter what you choose, be sure to let the blender run for a while at a powerful setting: You want the kale to completely break down into a smooth, bright, airy green puree. —Tejal Rao

Featured in: Seeing Kale With New Eyes
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CJ5 years ago

It's not new. It doesn't need to be. Reminders are useful for many cooks, and newcomers to the kitchen may welcome the chance to try something so familiar and user-friendly. You know what's not useful? Snark.

Is this helpful? 582

Pat Myers5 years ago

You don't have to exclude the ribs of the kale, even for the the firmer variety: Just slice the ribs away from the leaves (you can do it a few stalks at a time), then bunch the ribs together and dice them finely. Then throw them in the boiling water 2-3 minutes before adding the leaves; it'll all cook pretty much the same, and should be indistinguishable once you put it through the processor. Sometimes the ribs make up half the weight of the kale, so it's definitely worth doing.

Is this helpful? 492

Ruth5 years ago

I have done this with arugala (when I can find it),or spinach, broccoli, greens (kale, mustard, collard) broccoli rabe.. adding a mashed-up avocado (with lime juice) for more deliciousness...mixing these with pasta or in a hot, freshly baked Idaho potato...(lubricating with butter, Melt, olive oil...)

Is this helpful? 483

Christine F.5 years ago

Squeezed half a lemon into the kale puree. It definitely brightens up the flavor and brings out the garlic. Also used 5-6 cloves of garlic. Nom nom nom.

Is this helpful? 359

Linda5 years ago

I blended silken tofu into the sauce for added protein; gave sauce a creamy Alfredo-like texture. My kids asked if we could eat this every night!

Is this helpful? 263

Andree Shore4 years ago

Wonderful to see you boiling the pasta in the kale water. Take it one step further and save the water in the freezer for adding to homemade soup. As well as nutrients from the kale, the bit of starch in the water gives the soup some thickness.

Is this helpful? 216

Sara Bonisteel5 years ago

Made the sauce and used it as a filling for lasagna. Regular tomato sauce on bottom, noodle layer covered in a mixture of ricotta and beaten egg, then mozzarella, then tomato sauce. The subsequent two layers used the kale sauce in place of the tomato sauce, and the top layer used tomato sauce, mozzarella and Parmesan. Baked at 375 for 35 minutes. Delicious!

Is this helpful? 166

Rebecca5 years ago

I made this as written, adding the juice from ~¼ lemon. It was delicious!

Is this helpful? 132

saffellclemmer5 years ago

I used nutritional yeast instead of cheese to make vegan and added pine nuts. Delicious!

Is this helpful? 112

Stu5 years ago

I've found that the red Russian kale is much more tender than either Lacinato or the standard curly kale, but it may be difficult to find. It's also the easiest to grow. Young leaves can be used for salads like any lettuce. Massaging it vigorously by hand makes it even more tender. Seeds are cheap and very easy to find; just plant some in a pot of soil, water, and place on a sunny windowsill. You'll have lots of young kale leaves before spring arrives. It makes a pretty plant.

Is this helpful? 109

Cathy4 years ago

Made this twice. The second time, I added the kale stems first for 3-5 min, then added the leaves for I didn’t want to waste the stems, and I honestly thought it was as good as the first time either leaves only. Followed everything else as written and added red pepper flakes at the end. Delicious way to use up leftover kale, although I would also buy kale for the purpose of making this sauce.

Is this helpful? 97

Leonard5 years ago

Always make the recipe as stated the 1st time, afterwards you can improvise to your hearts content!

Is this helpful? 84

dana5 years ago

I use broccoli rabe in place fo the kale, boiling it with a splash of olive oil added to the water. Whirling the drained rabe with garlic, blanched almonds and sharp pecorino cheese makes a creamy, assertive pesto. It is great tossed with whole-wheat pasta or gluten-free red lentil fusilli.

Is this helpful? 73

Ella4 years ago

Yummy. Heated a couple of anchovies till semi dissolved then added cooked pasta etc. We try to eat some sort of protein each meal so for us needs an egg or two swirled in at the stage of mixing the sauce and pasta and Parmesan for protein - the heat from the pasta cooks it quickly and makes it extra creamy. I doubled the garlic. Will try the zest next time too! Thank you.

Is this helpful? 71

Stu4 years ago

I've made this several times since published, and I just now discovered what it needs; heavy cream. The cream mutes the shocking green of the sauce, so it's not as off-putting to those who don't eat green stuff. In fact, this sauce is good enough to eat as is; without the pasta. It's absolutely delicious, but I've upped the garlic and the cayenne. I'm quickly using up the kale in the garden and might have to buy some. This is my new favorite way to eat kale.

Is this helpful? 

