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ZITI WITH ARTICHOKES AND MEYER LEMON SAUCE
(loosely adapted from Fine Cooking #105)

10 ounces zit1

1 Tbs olive o1l

1/2 Thbs butter

1 small size leek, white and light green part only, diced

8 ounces frozen artichoke hearts, cut in large chunks

1/4 tsp red pepper flakes

salt and pepper

zest and juice of 1 Meyer lemon (will be used separately)
1 cube of Dorot frozen basil (or 2 Tbs fresh leaves, minced)
1/2 cup ricotta cheese

1/4 cup mascarpone cheese

freshly grated Parmiggiano

Heat the olive oil and the butter in a large skillet in medium heat. Add the minced
leeks, cook until softened, season lightly with salt and pepper. Increase the heat to high
and add the artichoke pieces (no need to defrost if frozen), and the red pepper flakes.
Cook without moving them too often, so that a nice golden brown color develops.
Remove from the heat, add the lemon zest and reserve.

In a small bowl, mix the ricotta, mascarpone cheese, the basil, and the lemon juice.
Season lightly with salt and pepper.

Cook the pasta 1n plenty of salted boiling water, reserve 1/4 cup of the cooking liquid,
drain the pasta and place back in the pan. Add the ricotta mixture, stir very well to
combine. If too thick, add some of the pasta water. Finally, gently incorporate the
artichokes, and serve, with Parmiggiano cheese grated on top.



