Brown Butter and Breadcrumb Sauce for Two
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Ingredients:
4 tablespoons (½ a stick) unsalted butter – I use Burro di Parma
2 tablespoons dry breadcrumbs (make your own; don’t use store-bought!)
Ground, black pepper

Hot water from the boil-pot

½ cup freshly grated Parmigiano Reggiano or Grana Padano

Preparation:
Boil 4 ounces of gnocchi, ravioli or other pasta of choice in salted water.

Toast the breadcrumbs in a medium-sized skillet (you’ll be using it next to toss the pasta with the finished sauce), tossing and stirring them until they start to brown. When they are almost completely browned, pour them into a small bowl and mix them together with 1 tablespoon of melted butter. 

Melt the remaining butter in the skillet on medium heat; grind in black pepper generously. Ladle in half a cup of the pasta boil-water and simmer for a couple of minutes, reducing the sauce slightly. Keep at low simmer until the pasta is ready.

Toss your cooked pasta or gnocchi with the sauce in the skillet. Cut off the heat, toss in cheese and sprinkle the toasted, buttered breadcrumbs on top of it, just before serving. 

