
 
TAGLIATELLE WITH PEAS 

Tagliatelle ai Piselli 
(From Giuliano Hazan’s Thirty Minute Pasta by Giuliano Hazan) 

Serves 4 people  

1/2 medium yellow onion 
4 tablespoons extra virgin olive oil 
1 3/4 pounds fresh peas in the pod (or 12 ounces frozen peas) 
Salt 
Freshly ground black pepper 
10 ounces dried egg tagliatelle (or pappardelle) 

1.  Fill a pot for the pasta with about 6 quarts of water, place over high heat, and 
bring to a boil. 

2.  Peel and finely chop the onion.  Put the olive oil in a saucepan or deep 8-inch 
skillet, add the chopped onion, and place over medium heat.  Sauté until the 
onion turns to a rich golden color, about 5 minutes. 

3.  While the onion is sautéing, shell the fresh peas, if using. 

4.  When the onion is ready, add the peas and season generously with salt and 
pepper.  Stir the peas well, then add about 1/2 cup water.  Cook over medium 
heat until the peas are tender, adding water if it evaporates completely before 
they are done.  It should take 15 to 20 minutes for the peas to become tender.  (If 
using frozen peas, add water only once and cook for 6 to 8 minutes). 

5.  When the peas are tender, remove from the heat, take out about half the peas 
and puree them.  A food mill will make the smoothest puree, but if you don’t 
have one you can use a food processor.  Put the pureed peas back in the pan with 
the whole peas. 

6.  Add about 2 tablespoons salt to the boiling pasta water, add the tagliatelle, 
and stir until all the strands are submerged.  Cook until al dente. 

7.  After the pasta has cooked for about 2 minutes, add 3/4 cup of the pasta 
water to the pan with the peas and stir well. 

8.  When the pasta is done, drain well, toss with the sauce, and serve at once. 


