Quick Pastasparagus

Orrechielte is a grecr\’ litle pasta undeservedly unknown in
America. Tt looks like q rolled up condom for minihumans butthe cfftcta\
translation 15 * little ears” and is great with a simple fomato sauce
(n()'\'f\"om ajar“) and lots cf\frcdn(y Sr'a'\'ed Parmigtano. ForSOmei'Hulg
reallg different "rhough you might try the jbl\ow'mg cheap trick when
you're j:eel\'ng la‘zg.

Cook A bunch of thin asparogus any way you can. Since 'H’xegwi\\
get chopped into 4 indn pleces and dumped in the’ sauce, the cooking
method, often quite Parh’cu\ar 3%(‘ asparagus, deesn't really matrer
As long as they end up soft. Maybe we should list the ingredients first
Cray .
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1 bundn high quality thin asparagus , wrth tight Hps

4 pound orrecnietre imporfed _DeCeCCo> |

1 can aeam of celery soup

1 can cream of shrimp soup

pepper to faste, freshly grated

lots of freshly grated parmigtanc , af- least #3 cup , maybe more

Meanwhile cook the orrechiefte al dente. Should fake 10-12 minutes
mayoe |5 af full beil. Have the two cans of condensed seup mixed and
heating up on ancther burner. Grute the cheese, ChoP‘i‘ne cooked
asparagus and dump info the bheated soup.  Avoid reading the saft levels
onthe sOup Can labels. When the Pas\'a is done (judgement cal\), drain
and retumn to pot wrthy sauce and mix In the cheese. That's it. Serves
<4 hungry P°°P\e as a main dish. More if less than main or if lack
of hunger strikes,  Did we forget the pepper?




