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Hmount Measurs Irmredisnt - Preparation Method

1 bablsspoon ol il
i i - Ralved and thindy slicsed
e teaspoon chrisd Thums

coEtEs salt and peppar
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O papparcislls
tablespoons bubier

CLIFTEE shaved paTmeSan

Irv & laroe skillet, hest oil over mediom. Sodd ondors ared thumss sesson with =a1t and pepper.

T
Covesyr, ared ook, without stiveirng, until ondons have veleased thedr Looid, sbout 5 minutes,
Umoower, and cook, stivring oocasionally, until dese oolden browrn, 2538 mirobss more. e
pottom of skillet davkens, add & few tablespoors sater, andd sovaps e broored bits with s

worEr SR,

Measruwhile, bring & lavge pob of salted water to s boil. Whern ondons have about 18 mingtes
Frobo cook, add pasts o water in pob, and cook until 2] dente, Feserese U072 cup and retuy
asta bo pol.
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Hodd omdons and butter fo pasts in poly season with =a8lt and pepper, and toss o combins,

&
Fracdually add srouoh pasts ws ta;f o ocveate a8 thin sauce that coats pazta.
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with Parmesan.



