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A light, bright, and buttery pasta tossed with

fresh lemon, garlic, and garden herbs. INSPIRED BY
Simple ingredients, incredible flavor! NATURE, MADE
"""" WITH LOVE
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INGREDIENTS: INSTRUCTIONS:

® 12 oz pasta (spaghetti, fettuccine, 0 Cook pasta according to package directions until al dente.
or linguine) Reserve Y2 cup pasta water, then drain.
® 4 tbsp unsalted butter 6 In a large skillet, melt butter with olive oil over medium heat.
e 2 tbsp olive oil
e 3 cloves garlic, minced e Add garllc and sauté for 1 minute until fragrant
o Zast of 1 lemon 0 Add/lemon zest, lemon j juice, oregano, parsley, red pepper
® Juice of 1 lemon flakes, salt, and pepper. Stir to combine.
o it d flak tional
Agresb e e (optienzl) 9 Add cooked pasta to the skillet and toss to coat in the

e 1 tsp dried oregano lemon butter sauce.
e 1 tsp dried parsley -
e Y tsp sea salt (or to taste) e ;\l;il:i r:rslzrzzc;t}:at;t: ‘?st,:’ a httle ata tlme, untll the sauce is
e Y tsp black pepper Sy ang oo pa
® Y cup grated Parmesan cheese 0 Stir in Parmesan cheese and toss until melted and creamy.
® 2 thsp fresh parsley, chopped o Garnish with fresh parsley and lemon slices if desired.
® Lemon slices for garnish (optional) Serve warm and enjoy!
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This recipe is for informational purposes only and is not intended to diagnose, treat, cure, or prevent any disease.



