PASTA WITH SPINACH, FETA AND YOGURT
1
cup plain Greek yogurt, preferably whole milk

8
ounces feta, crumbled (about 1 cup)

Fine sea salt, as needed

1
pound short pasta, such as rigatoni, shells or campanelle

2
tablespoons extra-virgin olive oil, plus more for drizzling

2
garlic cloves, thinly sliced

¼
teaspoon red-pepper flakes, plus more to taste

1
(10-ounce) package frozen spinach, thawed and squeezed dry

1
cup freshly chopped mint, basil or cilantro, or a combination, for serving (optional)

Finely grated zest and juice of 1 lemon

Take the yogurt and feta out of the fridge so they can come up to room temperature while the pasta water boils.

Bring a large pot of salted water to boil. Add pasta and cook according to the package directions until al dente. Reserve 1 cup pasta water. Drain and set pasta aside.

Add olive oil to the pasta pot and set it over medium-high heat. Add the garlic and red-pepper flakes and cook until the edges are just golden brown, 1 to 2 minutes. Lower the heat and add the drained pasta. Add spinach, tossing to combine and warm it through.

Gently stir in the yogurt, crumbled feta, herbs (if using), lemon zest and juice of ½ lemon. Add reserved pasta water as needed to loosen the sauce. Taste and add more salt, red-pepper flakes, and lemon juice as needed. Drizzle with olive oil and serve.
In this speedy, verdant dish, pasta is coated with a tangy feta-yogurt sauce that’s garlicky, creamy and bracing from a dash of red-pepper flakes and some grated lemon zest. Frozen spinach adds just enough in the way of vegetables to make this qualify as a one-pot meal, and it truly needs nothing more to make for a satisfying and very easy dinner.

SERVES: 4-6
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I've been making a version of this for years. If I'm out of feta (usually a staple for me) Greek yogurt is jazzed up with dill, oregano and a few capers (for the missing briny element). Sometimes I'll add mint or sub it for one of the other herbs to still keep it in the vaguely Greek style. A grated tomato or cucumber is a nice cool topping.

