ZINGY ZUCCHINI DISH WITH SHALLOTS, PASTA

By Jean Kressy, Globe Staff, 08/25/99 

The flavor of shallots is often described as a cross between onion and garlic. In reality, shallots have a taste all their own -- more subtle than onion and less pungent than garlic. Cook the shallots until golden and watch them carefully; when browned, they can taste bitter. 

3/4 cup frozen peas 

1 medium zucchini 

1 tablespoon olive oil 

1/2 cup coarsely chopped shallots 

1/2 cup vegetable broth 

1 package (9 ounces) cheese tortellini 

2 tablespoons chopped fresh basil 

Salt and pepper to taste 

3 tablespoons grated Parmesan cheese 

Bring a large pot of water to a boil for the pasta. Place the peas in a colander and run under hot water to defrost. Leave the colander in the sink for the pasta. 

Trim the ends off the zucchini and cut it lengthwise in about 1/2-inch strips. Hold the strips together and cut them, all at the same time, crosswise in quarters. 

Heat the oil in a large nonstick skillet over medium heat. Add the shallots and cook, stirring often, until softened, about 3 minutes. Add the zucchini and cook, mixing often, until lightly colored, about 3 minutes. 

Add the broth, then cover and simmer for 3 minutes or until the squash is tender. Keep hot over low heat until the pasta is ready. 

Meanwhile, cook the tortellini according to package directions until tender. Drain into the colander with the peas and transfer to a large bowl. Add the vegetable mixture, basil, salt, and pepper, and toss to combine. Add the cheese and toss again. 

Serves 3.

