
PASTA CON LE ZUCCHINE 
 

This is one of the pastas we make most often because it's so easy to make and satisfying to eat.  
This makes enough for about 4 or 5 people and can be made - start to finish - in under 30 minutes.  

Because really? There are a lot more important things in life than pasta with zucchini. 
 

BY: THE SHORTLISTS 
 
500 grams (1 box) pasta such as penne or rigatoni 

3 cloves garlic, peeled and halved 

1 tsp chili flakes 

5 medium zucchini, chopped into moons or half-moons 

1/2 cup fresh basil (or mint) leaves, torn 

1 cup grated pecorino romano (or parmigiano) 

plenty of freshly ground black pepper 

 
Set a large pot of water to boil for the pasta. Meanwhile, in a large, wide-bottomed pot, heat some olive 
oil over medium heat and add the garlic, cooking for about 5 minutes until they are quite fragrant. You 
can remove them or, if you love garlic, leave them in.  
 
Add the chili flakes to the oil and after a minute or so turn up the heat under the oil and add the 
zucchini slices. Stir once, then don't touch them for a few minutes so that they brown. Keep an eye on 
them, stirring only to allow all the pieces to brown evenly but not burn. You may need to add more oil 
or a splash of water (careful of splatter) to keep the zucchini from sticking. Season with lots of freshly 
ground black pepper and throw in a bit of the basil. Turn off the heat under the zucchini when it's 
cooked through and brown but not too mushy. 
 
Meanwhile, salt the pasta water and boil the pasta until very al dente (at least 2 minutes less than the 
time on the package).When pasta is cooked, reserve a cup of pasta water, then drain it. Add the very al 
dente pasta, most of the remaining basil and half the cheese to the zucchini, and stir to combine over 
high heat for a couple minutes.  
 
Serve in individual bowls topped with remaining cheese and basil, and a drizzle of olive oil if desired.  
 


