
Spaghetti Aglio e Olio
Serves 1 | Active Time: 25 minutes | Total Time: 25 minutes

Chef's Notes

Take the pasta out of the water just before it is al dente. It’s better to remove it a bit
earlier than later, as it will continue to cook in the skillet.

Angel hair, cappellini or spaghettini pasta is also nice for this dish.

How much pasta you cook depends on whether the pasta is a first course or main
course and how hungry people are. As a guide, you should allow 75g-115g/3oz-
4oz dried pasta, per person.

Step 1: Preparing and Cooking the Dish

1 to 2 cloves of garlic
1/4 tsp red chili flakes
4 tbsp extra-virgin olive oil
sea salt (1 tsp per L/qt of water)
200 g pasta
1/2 cup cooking water (from pasta)
sea salt, to taste
fresh Italian basil, to taste

 
For this dish, it’s all about having the right timing, so you’ll need to set yourself up
well.

First, preheat your oven to the lowest setting. Bring a large pot of cold water to a
boil. While the water is heating, émincé the garlic and measure out the chili flakes.

Place a large, non-stick skillet onto the stove top and add half of the oil, followed
by the garlic and chili flakes. At this point, don’t turn the heat on. Just let this sit
while the pasta water comes to a boil.

Once the water has come to a boil, add the salt and stir. With the water at a
rumbling boil, add the pasta. Stir to make sure it doesn’t stick together.

While the pasta cooks, turn the heat to medium and let the garlic and chilies slowly
cook. Spread the garlic out slightly so it cooks evenly, but be careful not to spread
it out too much or it could easily burn. As soon as the garlic starts to sizzle and
soften, remove it from the heat until the pasta finishes cooking.

Meanwhile, place the plates into the oven to warm up. Test the pasta (see Notes
section below). Once it is just al-dente, reserve one half cup of the cooking water.
Drain the pasta and add it directly to the pan.

Return the heat to medium and add the reserved cooking water, tossing to
combine. Add a good pinch of salt and tear the basil leaves over top. Continue to
toss and cook for a couple of minutes, until there is little to no water left in the pan.
Once done, turn off the heat, add the remaining olive oil and gently toss to
combine.

Remove the warmed plates from the oven and portion out the pasta. Serve
immediately.
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