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JAMES BEARD'S PLEASANT PASTA
Adapted from “The Fannie Farmer Cookbook,"”
revised by Marion Cunningham (Alfred A. Knopf, 1996)
Time: 20 minutes

Salt

pound spaghetti

10-ounce package frozen peas
tablespoons butter

pound thinly sliced prosciutto di Par-
ma, rolled up and cut in }4-inch-wide
strips

cup heavy cream

Freshly ground black pepper

to 3; cup grated Parmesan cheese;
more as needed.

a boil. Add pasta, and cook until just tender.
While pasta cooks combine peas and 1 cup
water in a small saucepan. Bring to a boil,
and stir until peas are thoroughly heated.
Drain and set aside.

2. Drain pasta, return to pot and toss with
butter. Add peas, prosciutto and cream.
Toss to mix well and to separate prosciutto
strips. Season with salt and pepper to taste.
Add Parmesan to taste, and toss again.
Serve piping hot, passing more Parmesan
separately at the table.




