Spaghetti Aglio e Olio  (Spaghetti with Garlic in Olive Oil Sauce) – serves 2

Ingredients:

4 ounces spaghetti

¼ cup olive oil

3 – 4 cloves fresh garlic, very thinly sliced

Crushed red-pepper flakes, to taste

Fresh parsley, to taste, chopped

Salt and ground, black pepper, to taste

Grated Parmesan cheese, to dress the finished dish

Preparation:

Cook the spaghetti until just al dente. 

While the spaghetti boils, heat the olive oil in a wide skillet over medium heat with the garlic and crushed red-pepper flakes. 

Toast the garlic and pepper flakes until golden, then add in the cooked spaghetti and toss together with fresh, chopped parsley, salt and ground, black pepper, to taste. 

Simmer spaghetti until done to your liking, then serve in wide bowls with a sprinkling of grated Parmesan cheese.

