Spaghetti al Limone – an ancient, Italian Maincourse.
Recipe adapted from the really screwy recipe in Light & Healthy 2012 by America's Test Kitchen. Recipe serves 2.
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Ingredients:
  ¼ pound (4 oz.) spaghetti

  salt and pepper, to taste
  2 teaspoons olive oil

  1- 2 teaspoons finely-grated onion

  ¼ teaspoon cornstarch

  3 tablespoons heavy cream

  the juice and zest of one medium or large lemon

  2 tablespoons Parmesan cheese, plus more for garnishing
  1 tablespoon fresh basil (4 – 5 large leaves), finely chopped
Instructions:
Cook spaghetti according to package directions to al dente, reserving 1¾ cups of the cooking water. Drain pasta and set aside.
  Combine 1 teaspoon of oil, the onion and 1/4 teaspoon salt in a large saucepan.  

  Cook over medium heat, stirring frequently, until caramelized.

  Whisk cornstarch into cold, heavy cream, then whisk into pot along with 3/4 cup   

  of the reserved cooking water. Bring to a simmer and cook about 2 - 3 minutes.

  Take pan off the heat. With a pair of kitchen tongs, toss in the spaghetti,  

  remaining oil, lemon zest & juice, cheese and 1/4 teaspoon pepper; combine  

  well, cover and let stand about 2 minutes.

  Toss in basil and season with salt and pepper as desired. Before serving, add  

  remaining reserved cooking water as needed to adjust consistency. Add extra   

  Parmesan to top before serving. 
