TROFIE PAST WITH GREEN BEANS AND BASIL CREAM SAUCE

Basil Cream

½
cup cashews, ground

1 
cup packed basil leaves

1 
lemon, juiced

1 
tablespoon light miso 

¾
cup water


salt, to taste

Tofie
1 ½ 
cup potatoes, peeled and cut into bite-sized chunks (about ½ inch)

½ 
lb green beans, trimmed and cut in half


salt

4
servings of trofie pasta

Basil Cream: Combine the cashews, basil, lemon juice, and miso in a food processor. Process  until smooth. Slowly pour in the water and combine thoroughly. Add salt to taste (a few shakes) and remove the mixture to a large bowl (large enough to hold all the rest of the ingredients, with plenty of room to toss) until ready to use. 
Trofie pasta: 

Bring a large pot of salted water to boil (you'll be putting all the ingredients into the pot, so make sure it's big enough). If you're using dried trofie pasta, add that first—it takes a good 15 minutes to cook. Otherwise, add the potato cubes. 
When you estimate you have about 10 minutes left to cook the pasta, add the potatoes. In another 5 minutes, add the green beans. After another 5 minutes or so, taste the pasta for doneness. Pour into a colander and add the drained pasta mixture to the bowl with the basil cream. 

Toss well, and serve warm.

SERVES: 4 
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