PENNE WITH BRUSSELS SPROUTS, CHILE AND PANCETTA

Sea salt

8
ounces penne

2
tablespoons extra virgin olive oil, more for drizzling

3
ounces pancetta, diced

1
large rosemary sprig

6
garlic cloves, smashed and peeled

1
jalapeño or Serrano chile, thinly sliced (or substitute 1 large pinch crushed red pepper 
flakes)


Freshly ground black pepper

8
ounces brussels sprouts, thinly sliced

2
teaspoons butter


Fresh lemon juice, for serving


Freshly grated pecorino cheese (optional)

Bring large pot heavily salted water to a boil. Add the penne and cook until pasta is just al dente (do not overcook).

Meanwhile, heat large sauté pan over high heat and add the olive oil. When oil is hot, add the pancetta and rosemary, and sauté until the fat on the pancetta starts to turn translucent and very lightly brown, about 1 minute. Add the garlic, chile and freshly ground black pepper to taste, and sauté until garlic and pancetta turn richly brown, about 3 minutes. Add the brussels sprouts, a large pinch of salt and a splash of water to pan, and sauté until sprouts just start to soften, about 2 minutes. Spread sprouts mixture in pan and press down to flatten. Let it sear for a minute, then stir it up and repeat. This helps brown the sprouts. Add the butter, and sauté for another minute.

Drain penne and add it to pan with brussels sprouts mixture. Cook, tossing, until everything is well mixed. Spoon into pasta bowls and top with a drizzle of oil and lemon juice, and a little cheese if you like.
Pasta and sliced brussels sprouts make a good pair, the softened green shreds commingling with the chewy noodles in the sauce. Here that sauce is a simple one with big flavors: pancetta, rosemary, garlic and chile. The raw brussels are then added to the pan. A splash of lemon juice at the end is a bright touch. Within 30 minutes, dinner is ready. Vary this recipe at will — use regular bacon instead of pancetta, or skip the meat altogether and use extra cheese to make a satisfying vegetarian main course. Use a knife or a food processor (fitted with the slicing blade) to cut the brussels. A mandoline works too but isn’t necessary, because the brussels don’t need to be paper thin, or uniform in size. These are unfussy slices you can do by hand.

SERVES: 2









Melissa Clark

I just made this for the first time, and I love it. For my oven using high heat was too much, so I cut back to medium high heat and cut down on the cooking times by as much as a minute. I'll try this again this weekend, and in the future I may substitute mushrooms for pancetta to make it a vegetarian meal.
John Wygoski8 years ago

Pancetta adds lots of salt flavor. "Heavily salted" penne water adds salt. Other directions add salt. Too much. Lay off the salt and add at end if needed. Otherwise this was terrific. The brussell sprouts cook down quite a bit so don't skimp. I'll add more next time. Wife thinks this is good for dinner party.

