
A very simple primo piatto, yet always very elegant.
Grate the parmesan (or canestrato) and the Siracusa
lemon zest, taking care to avoid the white pith. In a
large pan, brown the whole garlic cloves, having lightly
crushed them. In the meantime, boil the tagliolini in
well-salted water until it is “al dente”, drain it (but keep
some of the water to one side), and add the pasta to
the pan with the browned garlic. Add a twist of black
pepper, the grated lemon zest and grated cheese, and
a couple of spoonsful of the water from the pasta. Stir
to mix the ingredients, and serve.

400 g tagliolini, freshly made with egg
2 Siracusa Lemons

Extra-virgin olive oil
2 garlic cloves

Salt
Black pepper

Hard seasoned cheese for grating
(parmesan or canestrato, depending

on availability) 
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