Pasta with Fried Lemons and Chile
Flakes

Source: New York Times Dec. 31, 2014

Ingredients

4 lemons

1 Ib linguine or spaghetti

4 tbsps olive oil, more for drizzling

3 tbsp butter

1 tsp kosher salt, more as needed

Pinch sugar

%4 tsp chile flakes, more to taste

% cup Parmigiano-Reggiano, more to taste
black pepper, as needed

Y4 cup celery leaves, coarsely chopped (optional)
Y5 cup parsley, coarsely chopped (optional)
flaky sea salt, for garnish

Method

1. Bring a large pot of salted water to a boil.

2. Finely zest 2 of the lemons and set aside. Trim the tops and bottoms off the other 2 lemons
and cut lengthwise into quarters; remove seeds.

3. Thinly slice the quarters crosswise into triangles. Blanch the lemon pieces in the boiling
water for 2 minutes, then transfer with a slotted spoon to a dish towel. Blot dry.

4. In the boiling water, add pasta and cook until just barely al dente. Drain, reserving % cup of
the pasta cooking water.

5. Meanwhile, in a large skillet, heat 1 tbsp of the oil over high heat. Add the dried lemon
pieces and season with a pinch each of salt and sugar. Cook until the lemons are caramelized
and browned at the edges, 3 to 5 minutes. Transfer to a plate.

6. Melt the 3 tbsp butter with the remaining oil in the pan over medium heat. Add the chile
flakes and zest of both lemons; cook until fragrant. Whisk in the reserved pasta water.

7. Toss in the pasta, juice of 1 lemon, cheese, pepper and the remaining salt. Cook until pasta
is well coated with sauce.

8. Toss in the caramelized lemon and the celery leaves and parsley if using. Taste and add
lemon juice if needed. Serve, topped with a drizzle of oil, more cheese if you like, and a
sprinkle of sea salt.

Notes

I didn’t use quite a lb of linguine for fear of making it too dry. You can always add a bit more
pasta water.



It got a bit wild at the end so do everything you can do ahead of time, measured out, standing
by. This is delicious but not slimming!

Stick to the JUST al dente because the pasta gets cooked again when adding the sauce.



