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Orecchiette with Broccoli Rabe
Makes approximately 6 servings. Recipe adapted from AARP.

 Ingredients
2teaspoonssalt
12ouncesorecchiettepasta(about31/2cups)
2poundsbroccolirabe(about2bunches)
1/4cupextra-virginoliveoil
3clovesgarlic,chopped
1/2teaspooncrushedredpepper
8anchovyfillets,chopped
1pintcherrytomatoes,halved
FreshlygratedParmesancheese(optional)

 Nutritional info per serving
Calories: 359
Totalfat: 12g
Cholesterol: 5mg
Sodium: 388mg
TotalCarbs: 50g
DietaryFiber: 7g
Protein: 15g
Potassium: 484mg

Directions

1. Bring2quartsofwatertoaboilinalargepot.Stirinsalt,addpastaandcookaccordingtopackageinstructionsuntil
justtender.Drain,reserving1/2cupofthewater.

2. Meanwhile,thoroughlywashbroccolirabeandtrimofftoughends.Chopinto2-inchlengths.Leavesomeofthewater
clingingtotheleavesandstems;thiswillhelpcreateasauce.

3. Heatoilinalargeskilletovermediumheatuntilitstartstoshimmer.Addgarlic,crushedredpepperandanchovies,
mashingthefilletsuntiltheydissolve.Addthebroccolirabe(youmayhavetodothisinbatches,stirringeachbatcha
littleuntilitwiltsenoughtoaddmore).Cook,stirring,untilalmosttender,6to10minutes.

4. Addtomatoesandtossuntiltheybegintosoften,about2minutes.Addthepastaandtosstocoat.Ifit’stoodry,add
alittleofthereservedpastawater.

5. Serveimmediately,garnishedwithParmesanifdesired.


