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SPAGHETTI PRIMAVERA
6 SERVINGS
Sirio Maccioni’s classic, from our pre-
mier issue, was a signature dish at New
York City's Le Cirque. And it's still made
the same way today at Le Cirque 2000.
3 cup pine nuts
Y cup plus 2 tablespoons olive oil
2 medium tomatoes, coarsely
chopped
4 cup plus 1 tablespoon finely
chopped flat-leaf parsley
14 cup minced basil
1 teaspoon finely minced garlic
Salt and freshly ground pepper
2 cups broceoli florets, cut into
1-inch pieces
¥, pound snow peas, trimmed and
halved crosswise
2 small zucchini, quartered
lengthwise and sliced 4 inch thick
6 asparagus stalks, peeled and
sliced ¥4 inch thick
1 pound imported spaghetti
1, pound mushrooms, thinly sliced
1 cup thawed frozen baby peas
14 cup chicken stock or canned
low-sodium broth
1 to 12 cups freshly grated
Parmesan cheese
/3 cup heavy cream
6 tablespoons butter, cut into
small pieces

I. Preheat the oven to 300°. Spread the
pine nuts in a pie plate and toast for
about 12 minutes, or until golden.

2. In a small skillet, heat 2 tablespoons of
the olive oil. Add the tomatoes, ¥4 cup of
the parsiey, the basil and /2 teaspoon of
the garlic and cook over moderate heat,
stirring, until the tomatoes soften, 2 or 3
minutes. Season with salt and pepper.

3. Bring a stockpot of water to a boil. Add
the broccoli, snow peas, zucchini and
asparagus, bring back toa boil and blanch
for 30 seconds. Using a slotted spoon,
quickly transfer the vegetables to a colan-
der. Rinse under cold running water to
stop the cooking, Drain and pat dry.

4. Return the water 10 a boil and add
salt. Add the spaghetti and boil until al
dente, about 11 minutes.

5. Meanwhile, in a large skillet, heat the
remaining ¥ cup of olive oil. Add the
mushrooms and the remaining 1 table-
spoon of parsley and 2 teaspoon of gar-
lic. Cook over moderately high heat,
stirring occasionally, until the mush-
rooms are lightly browned. Add the
planched vegetables and the baby peas
and toss over high heat until most of lig-
uid has evaporated and the vegetables
are just tender.

6. Reheat the tomato sauce. Drain the
spaghetti and return it to the stockpot.
Add the chicken stock, Parmesan, cream
and butter and stir over low heat until the
cheese melis. Add the vegetables, sea-

son with salt and pepper and toss thor-
oughly. Transfer the spaghetti to 6 plates,
top with the tomato sauce and serve.



