
LEMON DILL CHARD FUSILLI
serves 4
cook time - 30 minutes

Ingredients

2 bunches chard
200g green beans
2 tbsp grapeseed or sunflower oil
4-6 cloves garlic, thinly sliced
2 whole lemon
1 bunch (28g) dill, chopped
400g fusilli pasta or any bite size pasta
20g parmesan cheese, or vegan parmesan
2 tbspcapers (optional)
salt
black pepper
red chili flakes (optional)

 
Method

Boil a big pot of  water and season with a 
large pinch of  salt.

Wash the chard. Separate the stems from the 
leaves. Trim the bottom of  the stems and 
then cut them into 1cm pieces. Cut the leaves 
into strips about 4 cm x 6 cm.

Wash and trim the green beans and cut into 4 
cm pieces.

Peel and slice the 4-6 cloves of  garlic. De-
stem the dill and chop the leaves. 

Add pasta into the boiling water and set your 
timer for 3 minutes less than the package 
instructions. Stir regularly.

Heat a large sized pot on medium. Add 2

tbsp of  vegetable oil. Test to make sure the 
oil is hot by adding one garlic slice. Wait to 
add the rest until it is sizzling. Line a small 
bowl with paper towel. Have a fine mesh 
spoon or fork ready to remove the garlic. 
Fry the garlic until lightly brown, about 3 
minutes. Do not burn the garlic. Remove as 
soon as it is light brown and place on paper 
towel. Salt liberally. 

Once the garlic is removed, add the chard 
stems, stirring regularly, for approx. 3 
minutes. If  using chili flakes, add 1 tbsp. 
You can also add at the end for various spice 
preferences.

Once the timer for the pasta is up, add the 
green beans. Then add the chard leaves to the 
pot with chard stems and cover. Then set the 
timer for 3 minutes.

Rinse, and roll the two lemons, then zest the 
lemon and cut in half. Then set aside.

Once timer goes off, drain the noodles and 
beans and put back into the pot. Then add 
the chard leaves to the pot of  pasta. Season 
with 1 tsp of  salt and fresh ground pepper, 
lemon zest and the juice of  2 lemons.

Mix well and place in 4 bowls. Garnish with 
capers, dill, grated parmesan or vegan parm 
cheese and chili flakes if  using. Adjust lemon 
& salt at the table.


