
Ingredients

1 large scallion, sliced
2 tablespoons olive oil
1 clove garlic, minced
1 small zucchini, cut in 1/4” dice
4 black olives, minced
handful flat leaf parsley
2 tablespoons tomato paste
1/2 pound pasta
2/3 cup pasta water
Ricotta salata, grated

Here’s How

1 saute scallion, garlic, zucchini, olives and parsley in
  olive oil until tender.

2 Add tomato paste, reduce heat and cook for 3 minutes. 
   Remove from heat.

3 cook pasta until al dente, reserve 2/3 cup of pasta water.

4 Return vegetables to medium heat, add pasta water, stir
   to combine, Add drained pasta, stir to coat pasta with
   sauce.

5 Serve topped with freshly grated ricotta salata.
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Servings

20 minutes
2 servings
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