PASTA WITH BURRATA, LEMON AND SPRING VEGETABLES
 1 
pound penne pasta

 4 
tablespoons olive oil

 2 
cups frozen pearl onions, about 8 ounces, thawed

 2 
tablespoons butter

 2 
cups (about 10 ounces) fresh shelled or thawed frozen sweet peas

 6 
spears asparagus, blanched, cut into 1-inch pieces

 3 
cloves garlic, finely chopped

 ½ 
teaspoon salt

 1 
container (8 ounces net weight) burrata cheese, drained

 
Green onions, trimmed, thinly sliced with most of the green

 1 
tablespoon zested lemon rind or 2 teaspoons finely grated lemon rind

 
Freshly ground black pepper to taste


Chopped fresh cilantro or parsley or a combination

 
Shredded Parmesan or Asiago cheese, for serving

Heat a large pot of salted water to the boil. Add penne and cook until al dente (just slightly toothsome to the bite), about 11 minutes. Scoop out and reserve ½ cup of the cooking liquid. 
Drain pasta and return to the pan. Drizzle with 2 tablespoons of the oil.

While pasta cooks, heat remaining 2 tablespoons oil in large nonstick skillet over medium heat. Add onions; cover with a splatter guard if you have it and cook until tender and golden, about 5 minutes. Stir in butter, peas, asparagus and garlic, Cook 2 minutes. Remove from heat. 
Season with salt.

Stir vegetable mixture into cooked pasta. Break open burrata and tear it over the pasta. Add zestedlemon rind. Toss to mix, adding some of the reserved cooking water if needed to loosen things up a bit. Sprinkle with pepper and herbs. Serve. Pass Parmesan.
Servings: 4 to 6 
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Note: Blanch the asparagus in salted water for 2 minutes before adding it to the skillet.

