Prosciutto and Spinach Bucatini
Salt

½ lb. bucatini

2 T EVOO

3 large garlic cloves

1 t red pepper flakes

1 lb. fresh spinach

6 slices prosciutto, cut into thin strips

Zest and juice of 1 lemon

Black Pepper

½ cup grated Parmigiano-Reggiano

Place a large covered pot of water over high heat and bring it up to a boil to cook the pasta. Once the water boils, add some salt and the pasta and cook to al dente. Heads up: you’ll need to reserve a couple of ladles of the cooking water just before you drain the pasta.

While the pasta cooks, heat a large skillet over medium-high heat with the EVOO. Add the sliced garlic and cook it until its golden about 1 minute. Add the red pepper flakes and a couple of ladles of the starchy pasta cooking water. Stand back: it will bubble up! Add the drained pasta to the skillet and toss it around until the pasta has soaked up about three fourths of the liquid. Turn the heat off and add spinach, prosciutto strips, lemon zest, and lemon juice, and season with a little salt and pepper. Toss to wilt the spinach and distribute the prosciutto. Sprinkle the pasta liberally with the Parmigiano, toss to coat the pasta, and serve.

