Pappardelle with Zucchini and Mint-Parsley Pesto

TOTAL TIME: 20 MIN 
SERVES: 6 

Lots of mint and earthy walnuts make this pesto a nice change from the standard basil. Here, the pesto and just a little Parmesan get tossed with pappardelle and zucchini ribbons. If you're using shorter, squatter pasta, like shells, slice the zucchini into chunks to match. 

ingredients

· 1 cup packed flat-leaf parsley leaves 

· 1 cup packed mint leaves, plus mint sprigs for garnish 

· 2 garlic cloves, coarsely chopped 

· 1/4 cup walnuts 

· 1/2 cup extra-virgin olive oil 

· 1/4 cup freshly grated Parmesan cheese, plus more for serving 

· Kosher salt and freshly ground pepper 

· 2 medium zucchini (1 pound) 

· 1 pound dried pappardelle 

directions

1. In a food processor, combine the parsley, mint, garlic and walnuts and pulse until coarsely chopped. Pour in the olive oil and add the 1/4 cup of grated Parmesan; process to a puree. Season the pesto generously with salt and pepper. 

2. Using a sturdy vegetable peeler, cut each zucchini lengthwise into paper-thin strips; discard the central core of seeds. 

3. In a large pot of boiling salted water, cook the pappardelle until al dente. Add the zucchini to the pot, stir once and drain; reserve 1/4 cup of the pasta cooking water. Return the pappardelle and zucchini to the pot. Add the pesto and the reserved pasta water and toss. Season with salt and pepper. Transfer the pasta to a large bowl and garnish with mint sprigs. Pass the remaining grated Parmesan at the table. 
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