PUGET SOUND

Zucchini Flowers & Ricotta With Penne

Ingredients:

1 Ib. Penne (1 box)

1 Zucchini (about %2 pound)

1 Shallot

2 T. extra-virgin olive oil,

1 T. Marjoram, finely chopped

1 bunch zucchini flowers, cleaned (omit if not available)
Salt and freshly ground pepper

8 o0z. ricotta

Method:

Boil water to cook pasta. Meanwhile, wash zucchini and slice it into very thin
discs. Peel and slice the shallot. In a skillet over medium-high heat add the olive
oil and the shallot; sauté until soft. Add zucchini and marjoram, and sauté for
about 7 minutes. Add the flowers (if using) and season with salt and pepper to
taste. Remove from heat and keep warm.

Add pasta and salt to boiling water.

In a small bowl, combine ricotta with a tablespoon of oil, a pinch of salt and
freshly ground pepper.

Drain the pasta and sauté briefly in the skillet with zucchini sauce, allowing
flavors to mingle. Transfer pasta to serving platter.

Place ricotta mixture in a potato ricer and squeeze it over the pasta. Using the

potato ricer makes it easier to mix the cheese into the pasta and decorates the
dish in an original way.

From Carpinito Brothers Farm, Kent, WA

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and
King Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org
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