
Pasta Primavera 

Ingredients 

16 oz pasta, spaghetti, linguine , fettuccine 

 1 tablespoon olive oil 

 8 oz asparagus, cut into 1 ½-inch pieces 

 1 yellow bell pepper, cut into 1 ½-inch pieces 

 2 cups small broccoli florets or broccoli rabe 

 2 carrots, julienne 

 Salt and black pepper to taste 

 2 tablespoons unsalted butter 

 1 shallot, minced 

 4 garlic cloves, minced 

 Zest of 1 lemon 

 Dash crushed red pepper flakes 

 1 cup vegetable broth 

 ½ cup heavy cream 

 3 tablespoon lemon juice, divided 

 1 cup fresh or frozen peas 

 ½ cup shredded Parmesan cheese 

 ½ cup fennel, chopped 

 ½ cup artichoke hearts 

 ½ cup radicchio, sliced 

 ¼ cup chopped basil 

 2 tablespoons Italian parsley, for garnish 

 Extra parmesan cheese, for garnish 

 Crushed red pepper flakes, for garnish 

 

Procedure 

Feel free to mix and match your favorite spring veggies, some seasonal choices also include fiddlehead ferns, 

escarole, ramps, beets, chard & kale. 

Bring a large pot of water to a boil. Add salt and pasta to boiling water. Cook for 10 minutes or to al dente, 

stirring occasionally. Drain well. Pour the pasta back into the pot. 

 

Meanwhile, in a large skillet, heat the olive oil over medium high heat. Add the vegetables. Sauté for 2 to 3 

minutes, stirring occasionally, until vegetables are tender, but still crisp. Season vegetables with salt and 

pepper, to taste. Transfer the vegetables to a large plate or bowl. 

Place the skillet back on the stove. Melt the butter over medium heat. Add the shallot and garlic and cook for 2 

minutes. Stir in the lemon zest and vegetable broth. Simmer until the broth reduces by half, about 4 to 5 

minutes. Stir in the heavy cream and 2 tablespoons of lemon juice. 

Stir the peas into the pot with the pasta. Stir in the cooked vegetables. Pour the lemon cream sauce over the 

pasta and vegetables and stir until well combined. Stir in the Parmesan cheese and remaining tablespoon of 

fresh lemon juice. Gently stir in the radicchio and basil. Season with salt and black pepper, to taste.  

 

Pour the pasta primavera into a large serving bowl or dish. Garnish with parsley, extra Parmesan cheese, and 

crushed red pepper flakes. Serve warm. 

 

 

 

 

 


