
 
 

Spring Vegetable Pasta 

Serves 4 – 6 

Adapted from Cook’s Illustrated 

 3 leeks, white and light green parts washed and cut into ½ inch slices; dark green leaves chopped 

 1 lb asparagus, tough ends removed and chopped; remainder sliced into ½ inch pieces 

 2 cups frozen peas 

 4 cloves garlic, minced 

 4 cups vegetable broth 

 1 cup water 

 2 Tb minced chives 

 2 Tb minced parsley 

 ½ tsp grated lemon zest 

 2 Tb lemon juice 

 6 Tb extra-virgin olive oil 

 Salt and pepper 

 1/2 tsp red pepper flakes 

 1 lb Campanelle or other pasta 

 1 cup dry white wine 

 1 oz grated parmesan cheese 

40 minutes before you want to eat - Prep the broth – place the chopped leek and asparagus scraps, ½ of the 

garlic, 1 cup of the peas, the broth, and the water into a saucepan.  Turn to high heat; bring to boil, then reduce 

heat.  Simmer for 10 minutes.  Strain broth through a mesh strainer, pushing on the solids with a spoon to get as 

much liquid and flavor as possible.  You should have about 5 cups of liquid.  If you have less, add some water to 

bring the total volume to 5 cups.  Discard the solids from the strainer and return the broth to the saucepan.  

Keep on low heat. 

28 minutes before you want to eat – prep the vegetables - heat 2 Tb of the oil in a dutch oven over medium 

heat.  Add the sliced leeks and some salt.  Cook for about 5 minutes, stirring occasionally.  Add the asparagus to 

the pot and cook for another 4 minutes.  Add the remaining garlic and the pepper flakes and cook for about a 

minute.  Add the peas and cook for another minute.  Transfer all of the vegetables to a plate and allow to sit – 

uncovered – while you prepare the pasta. 

18 minutes before you want to eat – cook the pasta - wipe out the dutch oven, return to medium heat, and add 

the remaining oil.  Add the dry pasta and cook for about 5 minutes (until pasta is beginning to brown) stirring 

constantly.  Add the wine and continue cooking (and stirring) until the wine is absorbed.  Add the warm broth 

and turn heat to medium high.  Bring the pot to a boil.  Continue cooking and stirring until liquid is absorbed and 

pasta is cooked.  Remove from heat and add the lemon juice, parmesan, cooked vegetables, half of the chives, 

half of the parsley, and half of the lemon zest.  Season with salt and pepper.  Stir to combine. Garnish with the 

remaining herbs and lemon zest and serve immediately. 


