FROM THE NURSERY KITCHEN TO YOURS
SALMON AND ASPARAGUS TAGLIATELLE
15m prep

|

25m cooking

Ingredients
500g tagliatelle or preferred pasta
4 salmon fillets, cooked and flaked
250g asparagus spears, cut 1-inch pieces
500ml double cream
120g freshly grated parmesan
Dill (to taste)
Zest of 2 lemons
Salt and paper to taste

|

6 (adult) servings

|

Best served with warm bread

|

Vegetarian

Directions
1. Cook and flake salmon fillets, according to the package directions. We
recommend cooking the salmon in foil parcels to get that flaky and moist fish.
Once cooked, leave to cool.
2. Bring a large pot of water to boil and cook the pasta according to package
directions until al denté.
3. When the pasta is done cooking, use a slotted spoon to transfer the pasta to a
colander, reserving the pasta cooking water in the pot. Reheat the pot of water
over medium heat and add the chopped asparagus spears, cooking until they
turn bright green, about 1-2 minutes, then transfer to the same colander as
the pasta. You want the asparagus to still have a snap to but not taste raw.
4. While the pasta and asparagus are cooking, pour the cream into a 12-inch pan
and bring to a boil, then reduce to simmer and cook until reduced by half and
the cream easily coats the back of a spoon.
5. Add the lemon zest, Parmesan cheese, fresh dill and cooked salmon to the
cream and stir until the Parmesan is melted into the cream and the salmon is
warmed through. Season with kosher salt and freshly ground pepper.
6. Add the cooked bow tie pasta to the skillet and toss to coat. Add more salt and
pepper if desired, and top with more Parmesan cheese and dill if desired.
Serve immediately.

