Farfalle con i Zucchini

( pasta bows with courgettes)
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350g  Farfalle pasta

2 Courgettes

3floz Olive oil

2 Cloves of garlic

75g butter

75 g freshly grated parmesan

finely chopped parsley

freshly ground salt and pepper

How to make it:

1. Put the water on to boil for the pasta.  

2. Wash and dry the courgettes and cut into thin rounds.

3. Heat the oil in a large, heavy frying pan and sauté the garlic until it is golden; then remove and discard it.

4. Put the pasta on to cook.

5. Sauté the courgettes in the oil very gently until soft, stirring from time to time so that they do not burn- approx 15 minutes.

6. Allow the butter to melt in a heated serving dish and when the pasta is cooked and drained toss it in the melted butter. 

7. Then add the courgettes, cheese, parsley and seasoning.

8. Toss again and serve.

Enjoy!

