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A light, bright, and buttery pasta tossed with

fresh lemon, garlic, and garden herbs.
S1mp1e mgred1ents incredible flavor!

" INSPIRED BY
| NATURE, MADE
WITH LOVE
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P INGREDIENTS: 3 INSTRUCTIONS:

® 12 oz pasta (spaghetti, fettuccine,
or linguine)

4 tbsp unsalted butter

2 tbsp olive oil

3 cloves garlic, minced

Zest of 1 lemon

Juice of 1 lemon

12 tsp red pepper flakes (optional)
1 tsp dried oregano

1 tsp dried parsley

4 tsp sea salt (or to taste)

Ya tsp black pepper

Y4 cup grated Parmesan cheese

2 tbsp fresh parsley, chopped
Lemon slices for garnish (optional)

Cook pasta according to package directions until al dente.
Reserve Y cup pasta water, then drain.

Ina large skillet, melt butter with olive oil over mechum heat.
Add garhc and sauté for 1 minute until fragrant.

Add lemon zest, lemon juice, oregano, parsley, red pepper
ﬂakes salt, and pepper. Stir to combme

Add cooked pasta to the skillet and toss to coat in the
lemon butter sauce.

Add reserved pasta water, a llttle at a t1me untll the sauce is
silky and coats the pasta.

Stir in Parmesan cheese and toss until melted and creamy.

90@@@@@0

Garnish with fresh parsley and lemon silces if desired.
Serve warm and enjoy!

—=3-e HERBAL BENEFITS: -e<e=—-

& LEMON ;W% GARLIC . 9& PARSLEY
Supports digestion i  Known for its immune- : Rich in antioxidants
and provides aboost !  supporting and heart- !  and helps support
of vitamin C. i healthy properties. i kidney health.
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This recipe is for informational purposes only a.nd is not 1ntended to dlagnose treat, cure, or prevent any d.tsea.se



