Fettuccine with Pine Nuts, Prosciutto and brown butter

This will serve 2-3 people.

¾ lb. fresh or dried fettuccine (If dried, following the instructions on the box.  If fresh, it will only take 3-5 minutes to be al dente)  

1 stick (½ cup) Unsalted butter

2 tsp Fresh Lemon juice or to taste

2 oz thinly sliced Prosciutto, torn into 2” long strips

1 cup finely chopped fresh Parsley Leaves

1/3 cup Pine Nuts, toasted lightly

Thin Lemon Wedges as an accompaniment 

In a kettle (or pot) of boiling salted water, cook the fettuccine until it is al dente and drain.   While the fettuccine is cooking, in a skillet heat the butter over moderately high heat, swirling it until it is golden brown.  Remove the skillet from the heat and stir in the lemon juice, prosciutto, parsley and pine nuts.  In a bowl, toss the fettuccine with the sauce, salt and pepper to taste and serve with lemon wedges.

For those who do not know how to toast pine nuts, here it is:

1 cup Pine Nuts on a baking sheet

Preheat over to 350 degrees.  

Bake for 6-8 minutes or until pine nuts are slightly brown.  Remove and let cool.

-The Otis

