Pepperoni
Pasta With
Lemon and
Garlic

By Melissa Clark
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David Malosh for The New York Times. Food Stylist: Simon Andrews.

Bits of chopped pepperoni crisp up almost like
bacon when fried, with curled, browned edges
and a savory, spicy bite. Here, they’re the
foundation of a hearty pasta sauce that’s
supremely satisfying and fast enough for a
weeknight. Lemon, garlic and fennel seeds round
out the flavors, and fresh herbs lend brightness.
Taste the pepperoni before adding the optional
red-pepper flakes. Depending on the brand of
sausage, you might not need the extra kick. And
if you don't have pepperoni on hand, any kind of
salami will work.

Featured in: Pasta Aglio e Olio Gets a Plus One

INGREDIENTS

Yield: 4 servings
Salt

1 pound medium pasta
shells or orecchiette

1 tablespoon extra-virgin
olive oil, plus more as
needed

6 ounces pepperoni, thinly
sliced, then coarsely

PREPARATION

Step 1

Bring a large pot of well-salted water to a boil. Add
pasta and cook, according to package directions,
until about 2 minutes shy of al dente so that the
pasta can finish cooking in the sauce. Reserve 1 cup

of the pasta cooking water, then drain the pasta.

Step 2
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chopped (about 2 cups)
3 garlic cloves, thinly sliced

1 teaspoon fennel seeds,
cracked with a mortar and

pestle or the side of a
chef’s knife

Pinch of red-pepper
flakes (optional)

1 tablespoon tomato paste

1 small lemon, zested (if
your lemon is very large,

just zest half of it)

% cup torn fresh basil or

parsley leaves and tender

stems, plus more for
garnish

Grated Parmesan, for
serving (optional)
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While the pasta is cooking, in a large skillet or
Dutch oven, heat oil over medium. Add pepperoni
and cook, stirring occasionally, until crisped and

brown, 3 to 4 minutes.

Step 3

If the pan looks dry, drizzle in a little more oil. Add
garlic, fennel seeds, red-pepper flakes (if using) and
a large pinch of salt, and cook until garlic is lightly
golden, 2 to 3 minutes. Add tomato paste and cook

until it darkens, about 1 minute.

Step 4

Add the drained pasta, lemon zest and 3/4 cup of the
reserved pasta water to the skillet. Stir until the
pasta is al dente and well coated with the sauce.
Add more pasta water, if needed, until the sauce is
glossy and the pasta is cooked to taste.

Step 5

Cut the zested lemon in half and squeeze some juice
into the pasta. Stir in herbs and taste, adding more
lemon juice and salt, if needed. Cut the remaining
half lemon into wedges and serve it alongside the
pasta, which should be garnished with more herbs
and a drizzle of oil, and sprinkled with Parmesan, if
you like.
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