SpaGHETTI WiTH SWEET CORN PESTO
(Source: LipEyLIKES)

SERVINGS: 4 -6

INGREDIENTS

INSTRUCTIONS

EXTRA VIRGIN OLIVE OIL

5 cUP PANKO (JAPANESE BREAD FLAKES)
/4 TEASPOON CRUSHED RED PEPPER FLAKES
KOSHER SALT AND FRESHLY GROUND BLACK PEPPER

3Y2 CUPS FRESH CORN KERNELS CUT (FROM ABOUT 6 EARS OF CORN)

2 GARLIC CLOVES, SMASHED WITH THE FLAT SIDE OF A KNIFE AND PEELED
5 CUP FRESHLY GRATED PARMESAN CHEESE

I POUND SPAGHETTI

2 PINTS CHERRY TOMATOES, CUT IN HALF
THROUGH THE STEM

/5 CUP FRESH BASIL LEAVES, TORN INTO PIECES

FIRST, MAKE THE SPICY BREADCRUMBS. IN A
LARGE (I12-INCH) SAUTE PAN, HEAT I
TABLESPOON OLIVE OIL OVER MEDIUM HEAT.
ADD THE PANKO, CRUSHED RED PEPPER FLAKES,
AND V4 TEASPOON SALT. COOK, STIRRING VERY
OFTEN, FOR 3 TO 5 MINUTES, UNTIL THE PANKO
IS GOLDEN BROWN. REMOVE TO A SMALL BOWL
TO COOL.

WIPE OUT THE SAUTE PAN WITH A PAPER
TOWEL, ADD 3 TABLESPOONS OLIVE OIL, AND
HEAT OVER MEDIUM-LOW HEAT. ADD THE CORN,
GARLIC, AND %2 TEASPOON SALT AND COOK FOR
8 TO 10 MINUTES, STIRRING OCCASIONALLY,
UNTIL THE CORN IS TENDER.

ALLOW TO COOL FOR 10 MINUTES, THEN

REMOVE %2 CUP OF THE CORN KERNELS AND SET ASIDE. TRANSFER THE REST OF THE CORN AND THE GARLIC TO
THE BOWL OF A FOOD PROCESSOR. ADD 12 TEASPOONS SALT AND Y2 TEASPOON PEPPER AND PROCESS UNTIL
COARSELY PUREED. WITH THE FOOD PROCESSOR RUNNING, ADD 3 TABLESPOONS OLIVE OIL AND PROCESS UNTIL
SMOOTH. ADD THE PARMESAN AND PULSE UNTIL JUST COMBINED.

MEANWHILE, BRING A LARGE POT OF WATER TO A FULL ROLLING BOIL. ADD I TABLESPOON OF SALT, THEN ADD
THE SPAGHETTI AND COOK ACCORDING TO THE DIRECTIONS ON THE BOX. WHILE THE PASTA COOKS, WIPE OUT
THE SAUTE PAN AGAIN. TRANSFER THE CORN PESTO TO THE PAN, ADD 1/ 4 CUP OF PASTA WATER, AND BRING TO A
SIMMER OVER LOW HEAT, STIRRING UNTIL SMOOTH. (ADD ANOTHER 1/4 CUP PASTA WATER IF THE PESTO IS STILL
VERY THICK.)

'WHEN THE PASTA IS FINISHED COOKING, USE TONGS TO TRANSFER IT TO THE SAUTE PAN (DO NOT DRAIN!)
AND TOSS IT WITH THE SAUCE. ADD THE CHERRY TOMATOES AND RESERVED CORN KERNELS AND TOSS AGAIN.
SERVE THE PASTA IN BOWLS, TOPPED WITH SPICY BREADCRUMBS AND TORN BASIL.



