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Radiatore with Cannellini & Broccoli 

Ingredients 
· 1 lb. radiatore (lots of ruffles to catch the sauce!) or rotini or penne or whatever
· 1/3 cup olive oil

· 5 to 6 cloves garlic, minced

· 16-oz. can cannellini beans, drained and rinsed

· 1/8 tsp. cayenne pepper

· salt and freshly ground black pepper to taste

· 1 to 1 1/2  cups pasta cooking water (see below)

· 3/4 cup freshly grated Romano cheese

· 1/4 cup chopped fresh parsley

· 1 large bunch of broccoli, cut into florets and steamed tender crisp

Directions 
After you have steamed the broccoli; set it aside.  Cook the pasta in plenty of boiling salted water until it is tender but still has some bite (al dente).  Remove about a cup and a half of the pasta cooking liquid and set it aside.  Drain the pasta into a colander and set it aside as well.  (I prefer to time it so that once the pasta is cooked I can dump it right in with the beans in the large frying pan.)

In a very large frying pan (at least 12" diameter), heat the oil and cook the garlic for 30 to 60 seconds until it is just starting to turn light brown.  Add the beans, cayenne, salt and black pepper.  Cook for 1 minute, stirring; then add the pasta.  Add the cheese and the reserved pasta cooking water alternately, stirring to melt the cheese after each addition.  Add enough water to get the sauce to your preferred consistency.  Stir in cooked broccoli.  Sprinkle with parsley and serve at once.

I always serve this Italian style—straight from the pan; but, if you want to get fancy schmancy, get out a large pasta bowl and make it more presentable.  There will be one more bowl to wash, but it’s just as tasty either way.

Source: A frantastic original
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