Fsilli with cannellini beans

When Carol Picard's children get tired of beans, she eliminates them and uses just the parsley and Parmesan.

1 pound fusilli (spiral-shape spaghetti)

2 tablespoons olive oil

1 1/2 garlic cloves, finely minced

1 (19-ounce) can cannellini beans, gently rinsed and drained

1 teaspoon crushed red pepper, or to taste

Salt to taste 

1/2 cup chopped fresh parsley

1 cup grated Parmesan cheese

Bring a large pot of water to a boil. Add the pasta to the boiling water and cook according to package directions.

At the same time heat the oil in a large skillet over medium-high heat. Add the garlic and cook until very lightly colored, about 1 minute. Add the beans, red pepper, and salt; and cook, mixing gently, until beans are hot.

Cover and lower heat to keep beans hot. 

When the pasta is tender but firm, scoop out a cup of the cooking water and add it to the beans.  Drain the pasta and add it to the beans. If the skillet is too small, return the pasta to the pot and add the bean mixture.

Add parsley and Parmesan and cook over medium heat, tossing to combine, until the water is absorbed.

Serves 4.

