Farfalle with Pistachio Cream Sauce (Farfalle ai Pistacchi) for Two
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This recipe proves that simple is best – crunchy, sautéed onion bits mingle perfectly with pistachios and pasta in a warm, cream-and-cheese sauce (surprise – no garlic!). Chef Mary Ann Esposito writes: “Every year in September, in the historical center of Bronte, Sicily, the festival of the pistachio nut (sagra del Pistachio) takes place. Pistachio nuts were introduced into Sicily by the Arabs and Bronte is the center for its cultivation; the pistachio, known as the ‘green gold of Etna’ is prized for its intense green color and used in everything from pastries to fillings for vegetables and for flavoring salame.” According to her, this is a little-known Sicilian recipe. One thing is for sure, Italians certainly don’t miss having meat in every recipe!
Ingredients:
2 tablespoons olive oil
1 small or ½ a medium yellow onion, minced
¼ cup shelled pistachio nuts, coarsely chopped
11 tablespoons heavy cream
¾ teaspoon crushed red pepper flakes or red pepper paste
4 ounces farfalle or penne pasta
11 tablespoons cup grated Pecorino cheese
Salt and ground black pepper, to taste
Preparation:
Heat the olive oil over medium high heat in a medium saucepan. Add the onion and cook until soft, but not brown; stir in the nuts and cook 1 minute. Turn off the heat, then stir in the heavy cream and red pepper flakes or hot red pepper paste. Cover.

Cook the pasta according to package directions, drain and then stir it into the pot. Re-heat slowly, mixing the ingredients well. Stir in the cheese, then transfer to a shallow platter and serve immediately. Top with more grated cheese, if you like.
