Spahetti with Mango, Roasted Peppers & Basil

Prep time: 20 mins 

Cook time: 10 mins 

Total time: 30 mins 

Serves: 4 

A fresh and flavourful summertime pasta.

Ingredients

· 1 mango, chopped

· 1 chicken breast, chopped (optional)

· 1 clove garlic, finely chopped

· 1 roasted red pepper, sliced into strips

· 1 bunch fresh basil, sliced into ribbons

· ¼ cup pine nuts, lightly toasted

· ¼ tsp chili flakes

· 1.5 cups Parmigiano Reggiano, finely grated

· 2 egg yolks

· Salt and Pepper

· 1 lb. pasta- we like linguini or spaghetti

Instructions

1. Start bringing some well-salted pasta water to a boil.

2. In a small frying pan, gently toast the pine nuts over medium-high heat, stirring occasionally. Once they start to brown they will brown quickly so watch them closely and remove them from the heat when you reach the desired color. Set toasted pinenuts aside in a small bowl.

3. In the same frying pan, cook the garlic and chicken (if using) in a touch of olive oil until cooked through (if you are not adding chicken remove garlic from heat when it is fragrant but not browned and set aside). Season chicken with salt and pepper and set aside.

4. Chop mango and red peppers and set aside. You will now have a handy mise en place of toasted pine nuts, cooked chicken, mango and roasted peppers.

5. In a bowl mix egg yolks, 1 cup of the grated Parmesan, salt and pepper.

6. Cook pasta to al dente and drain, reserving some extra cooking water.

7. While the noodles are still piping hot, toss the pasta with the egg yolk and parmesan mixture until all the noodles are lightly coated then immediately stir in the chicken/garlic, mango, roasted peppers and chili flakes. Add some of the reserve cooking liquid at this point if it looks a bit dry and toss well.

8. Add fresh basil, pinenuts and top with reserve grated parmesan. Serve immediately.

