
 

Pasta al Limone with Pan Fried Zucchini Cakes and Tomato and Onion Salad 
Spaghetti tossed with a light sauce of lemon juice, lemon zest, white wine, and fresh parsley. Served 
with pan fried zucchini cakes and a simple tomato and onion salad.  

 
2 Servings |  Hands-on time - 20 minutes  |  Total time - 35 minutes

 

from the Farm  from the Supper Club  

• Zucchini, 1-2 ea 
• Tomato, 1-2 ea   
 
 

• Spaghetti 
• Lemon, 1 ea  
• Egg, 2 ea 
• Vidalia Onion, ¼ ea  
• Bread Crumbs  
• Parsley  
• Grated Parmigiana 

 

from your pantry  Equipment needed 

• Olive Oil  
• Butter 
• Garlic, 2 cloves 
• Red Pepper Flakes   
• Neutral Cooking Oil 
• Vinegar (Balsamic preferred!) 
• White Wine  
• Salt & Black Pepper 

Non-stick skillet, sauce pot, box grater, colander, 
mixing bowl, microplane, small serving bowl, 
plate, spoon, paper towels, measuring cups, 
metal spatula, sharp knife, and cutting board.  

 

Directions 

1. Pre-heat your oven to 200 F and get started on your zucchini cakes. Wash your zucchini and 

discard the stem. Cut the zucchini in half lengthwise and scoop out the seeds with a spoon. Use 

the large hole side of a box grater to grate up the zucchini. Place the grated zucchini in a 

colander with ½ tsp of salt and toss. Set the colander in the sink for 5 minutes to allow some of 

the water in the zucchini to be drawn out.  

2. In the meantime, prep your tomato and onion salad. Wash and core your tomato and cut it into 

1” square pieces. Quarter your onion, you’ll only need about ¼ for the recipe. Slice the onion 

with the grain into a thin julienne. Combine the tomatoes and onions in a small bowl. Add 1-2 



tbsp of olive oil, 1 tbsp of vinegar and a pinch of salt to the bowl and mix gently. Place the salad 

in the fridge while you prepare the rest of the meal. 

3.  Next, fill a sauce pot 70% full of water, salt it generously, and bring to boil. Add the pasta to the 

boiling water and cook for 10-12 minutes until it’s al dente.  

4. While the pasta is cooking, return your attention to your zucchini cakes. Peel your cloves of 

garlic and mince them up as small as possible, or use your microplane. Then, handful by 

handful, squeeze out the water from the zucchini and place it in a mixing bowl. Crack two eggs 

into the bowl and add ½ a cup of bread crumbs and fold them into the zucchini. Fold ½ of your 

garlic, ⅔ of the grated parmigiana, a pinch of salt, and a generous pinch of black pepper into the 

zucchini mixture.  

5. Heat a 10-12” non-stick skillet over medium heat for 1 minute. Add 3-4 tbsp of neutral cooking 

oil to the skillet and heat it until it ripples. Give the zucchini cake batter a good stir, then use a ¼ 

cup measure, to scoop the mixture into the skillet. As you place each scoop into the pan, flatten 

it gently with a spatula. Cook the zucchini cakes for about 2-3 minutes on each side until they’re 

golden brown. Tip: Be sure not to crowd the pan, cook in batches if necessary!  

6. When the spaghetti has been cooking for 10-12 minutes, reserve 1 cup of the starchy cooking 

water, give your colander a quick rinse, and drain the noodles. Rinse the sauce pot and return it 

to the stove over medium heat. Melt 2 tbsp of butter in the pot, then add in the remaining garlic, 

and stir until it’s fragrant. Add ½ tsp of red pepper flakes to the pot and cook for another 30 

seconds. Next, add in 6 tbsp of white wine and stir well. Cook for another 3-4 minutes until the 

wine is reduced by ⅓.  

7. Remove the zucchini cakes from the skillet to a plate lined with paper towels. Place the plate in 

the oven on one of the upper racks to keep warm while you finish up the pasta. 

8. When the wine is reduced by ⅓, add ¾ cup of pasta water to the pot and and bring to a simmer. 

In the meantime, mince up your parsley. Add the pasta  to the pot and toss to combine. 

9. Turn off the heat and add in 1 tbsp of butter and the juice of ½ your lemon. Use your small hole 

grater or microplane to zest some lemon into the pasta (to taste). Finally, add in the parsley and 

toss.  

10. Plate your pasta and garnish with additional lemon juice or zest and the left over grated 

parmigiana. Grab your tomato and onion salad out of the fridge and your zucchini cakes out of 

the oven. Plate the zucchini cakes next to your pasta. Enjoy the tomato and onion salad atop the 

cakes or on the side. Feast! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


