FAST, EASY
FRESH

"When I'm desperate for spring produce
but nothing has hit the farmstand
yet, frozen green peas are a godsend.”

Claee

Saftitz

Spring Training

We remixed pasta e fagiol, turning
the brothy pasta into a welcome
party for our favorite seasonal
IruMVirate: peas, mint, and ncotta

Fregola with Green Peas,
Mint, and Ricotta

ACTIVE 35 MIN - TOTAL 35 MIN
4 SERVINGS

1% cups fregola
Kosher salt
2 Tbsp. olive oll, plus more
for serving
2 oz bacon (about 3 slices), chopped
1 medium onlon, chopped
1 cup dry white wine
% cups low-sodium chicken broth
Freshly ground black pepper
1 cup shelled fresh peas (from about
11b, pods) or frozen peas, thawed
2 Thsp. chopped fresh mint, plus
leaves for serving
4 oz, ricotta

2

Cook fregola in a large pot of bailing
salted water until very al dente,
6~8 minutes. Dran pasta (do not nnse),
reserving 1 cup pasta cooing quid.
Heat 2 Thsp. ol in a large skiliet over
medium and cook bacon, stirning often,
until bacon is beown arcund the edges,
about & minutes. Add onion and cook,
stirring occasionally, until bacon is crsp
and cnion Is transiucent, about S minutes.
Add wine, bring to a simmer, and
cook untd skillet is almost dey, about
S minutes. Add beoth and bring 1o 8
simmer, Add fregola and cook, stirrng
often, until pasta is just al dente and
broth is thickened, about 5 minutes.
Taste and season with salt and pappet
Add peas and chopped mint and cook,
stirming, until peas are warmed theough,
about 2 minutes. Add pasta cooking
kquid as needed to adust consistency.
Serve topped with ricotta, mint, and
cracked pepper and drizzéed with od,




Garlic Confit
Toast

4 SERVINGS
ACTIVE 30 MIN -
TOTAL 40 MIN'
Cook cloves from 1
head garfic n % cup
(1 stick) unsalited
butter in a small

soft, 15-20 minutes
Transfer to 2 medium
Dows, et cool

Add 1 cup grated
Parmesan, 2sp.

. chopped cregano,
1 t3p. grated lemon
zost, ond X% tsp.
crushed red pepper
flakes to gailic
and mash to B poste
saason with salt

Heat voder
Slise » baguetts in
hall lengthwise,
1then crosswese, Beodl,
cut Sde down, on
a foildined baking
sheetiuntd golden
brown, about

Z minutes (watch

y), Let coot
Uy, then spreeadd
jo with gatlic

Brodl until

and bubbiing

2 minutes, Shice
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