cheverly community market

Pasta with 1000 Herbs
from Sur la Table via Scott Eichinger

1 Ib fresh pasta (pappardelle, fettucine, linguine)
73 cup extra-virgin olive oil

2 cup chopped fresh flat-leaf parsley
2 cup chopped fresh basil

2 TB chopped fresh tarragon

2 TB chopped fresh mint

1 % tsp chopped fresh thyme

1 tsp chopped fresh sage

1 tsp chopped fresh rosemary

Y tsp chopped fresh marjoram

Salt & Pepper to taste

Grated parmesan or pecorino

Mix all the herbs, oil, salt & pepper and some grated cheese together. Serve with hot
pasta.

Add chopped tomatoes if you like.

Add a little lemon zest if you like.

Serve pasta and sauce with grilled chicken or fish if you like.
Or skip the pasta and use the sauce to dress up the chicken/fish.
Or dress up some crostini.

If you don't have all the herbs, that's ok. Use what you have. Have oregano instead of
marjoram. Substitute!
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