HAmount Measurs Imovedient - Freparation Method

tablespoons exbra wiroin olive oil
g Swizs chard - oot orosseise U0E2Y pices arngd slices U092 inch thick
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=zlat arnd peppar
clonss oarlio - minosd
ik raid papper Tlakas
baobdle chrw whihe wirs

[aa S S

g mpanhsitl
tablespoon vnEalted bubber - ohilled

A

AT parmssan chesse Cabout L ooupd - grabed

.
O Y

LR pime rus - toasted and chopped

Heat 4 i't:’:;:rrs oil imos 12 inch skillst over med-bigh heet ontil] shimmeving. Bdd chard stems
arwd A2 tepn salty cook, stiveing oocasionally, ontil stems sre ovisp-tender, 3 o 4 minutes,
Hodd chard lesves andd combinos o cook until Issves are berndder, about 4 minotes, Transtfer

chavad o lavas plate andd spread in even lawsrs set asicds.
FEaturn ensbuy skillet o mecd-low heat. HSodd remsindng 2 theen oil, garlio arndd pepper flakess
ek, stivring freguently, until sselio begins o tuen oolden, 2-3 mirobes, Cavrefully acdd 1
A2 cups wine argd incresd heast o med-biohe Cook until wine i reduced o U028 cupe about 3
mirutez, Taste and seazon with up o d tablespoon suoar.

Frireg 4 gusarts water o bodl i laros pob. Add pasts arnd 4 thesern selt ard cook, stivring
ofter, until pasta iz flexible but mot Tully cooked, about 4 minotes, Feserve 2 cups cooking

watar, then desin pasta.

Trarsfer pasts o skillet with reduced shdte wine. Placs shkillet owver medivm heet add 402
oo urreduced wine and cook, bossing constantly ontil wine iz fully sheovbed. Cordinos tx":

ascdd remnaining wins, 52 oup st s times, Dossing constantla, ontil pasts iz a8l dente, about 8
mirsstes, FHod pasts water, U502 cup at & Dime, 47 wire iz fully absovbed before domns,

Femowe skillet from heat., Stiv in L52 cup pasts waber, butter, 204 cup parmesan, and cooked

chavd until sauce Hahtly costs pasts and iz evenly distriboted. Seazon o taste with salt
and pepper. Transfer o platiter and speinkls with remdaning U949 cup cheese and pine mubs.



