
1. Chop the pea shoots into halves or thirds so they’re a bit easier to manage and set aside.

2. In a large bowl, whisk together lemon zest, lemon juice, olive oil, grated parmesan cheese, and a generous 
amount of fresh ground pepper. 

3. Cook spaghetti in very salty water until al dente.

4. Reserve 1/2 cup of the pasta water (Ladle some of the hot water out of the pot and into a measuring cup).

5. Drain spaghetti and immediately add it to the mixing bowl with the lemon-olive oil mixture. Add reserved 
pasta water and toss to combine. The heat from the pasta will warm the sauce and melt the parmesan cheese.

6. Add pea shoots to pasta and toss until parmesan has melted into a smooth sauce and pea shoots have 
softened slightly.

7. Taste pasta and add a pinch of salt to taste.

8. Top pasta with additional parmesan cheese for garnish, add a salad mix of microgreens and serve immediately.

INGREDIENTS

2 heaping cups fresh pea shoots or pea tendrils

Zest of 1 large lemon

1/4 cup lemon juice

1/3 cup good-quality extra virgin olive oil

1 cup grated parmesan cheese, plus extra for garnish 

Fresh ground black pepper, to taste

1/2 lb. spaghetti

1/2 cup pasta water (reserved from when you cook the spaghetti)

Salt, to taste

Lemon pasta with pea shoots

Prep Time: 15 mins  Cook Time: 10 mins  Total Time: 25 minutes  Yield: Serves 4

Notes: 
Most store-bought shredded parmesan is treated with preservatives that will prevent it from melting smoothly,
unless you want clumps - don’t use pre-chredded cheese.

Use a good quality olive oil in this recipe – because there are so few ingredients, the quality here really makes 
huge difference!

Microgreen salad mix in the picture contains : Beets, borage, collards

www.grubandshrub.ca

Use the #GrubRecipe and #GrubAndShrubFarm if you post pictures on Instagram so we can see your 
creations and let us know how you liked it !! 
Each month we will have a draw & feature one of your pictures in our social media feed.

#GrubRecipe


