
 
BUCATINI WITH CHANTERELLES AND GREEN GARLIC 

 
1 PACKAGE OF BUCATINI 
½ POUND OF FRESH CHANTERELLES 
2 HEADS OF GREEN GARLIC OR  
 3 SCALLIONS AND 6 CLOVES GARLIC 
1 CUP OF FRESHLY GRATED PARMESAN CHEESE 
FRESH PARSLEY AND CHIVES 
 
CLEAN THE CHANTERELLES.  SCRAPE OR BRUSH OFF ANY GRIT.  
TRIM STEMS, IF NECESSARY.   
 
BRING A LARGE POT OF SALTED WATER TO A BOIL.  PUT IN PASTA.  
BOIL FOR 8-10 MINUTES. 
 
MEANWHILE, TRIM ROOT ENDS AND A FEW INCHES OFF THE 
STEM FROM THE GREEN GARLIC.  (IF IT IS YOUNG AND THE BULB 
IS NOT FORMED, MOST OF IT IS TENDER ENOUGH TO BE USABLE.) 
SLICE THINLY.   
 
MELT 2 TBSPS BUTTER AND 1 TBSP OF OLIVE OIL IN A FRYING 
PAN OVER MEDIUM HEAT.  ADD CHANTERELLES AND SAUTE, 
TOSSING OCCASIONALLY.  THE CHANTERELLES MAY DISGORGE 
QUITE A BIT OF LIQUID.  LET IT BOIL OFF AND CONTINUE TO 
COOK UNTIL THEY ARE SLIGHTLY BROWNED.  SALT AND PEPPER.   
 
SKIM OFF ½ CUP OF THE PASTA WATER, CAPTURING AS MUCH AS 
YOU CAN OF THE STARCHY FOAM.   
 
DRAIN THE PASTA AND RETURN THE POT TO THE STOVE.   
 
ADD 1 TBSP OF OLIVE OIL AND 3 TBSPS OF BUTTER ON MEDIUM 
FLAME.  WHEN THEY MELT AND FOAM, ADD THE GREEN GARLIC 
AND COOK FOR LESS THAN A MINUTE, STIRRING CONSTANTLY.   
 
POUR IN RESERVED PASTA WATER, SALT AND A GENEROUS 
GRINDING OF FRESH PEPPER.  DUMP IN THE DRAINED PASTA AND 
HALF OF THE CHEESE.  STIR VIGOROUSLY WITH A WOODEN 
SPOON TILL THE SAUCE THICKENS TO YOUR LIKING.  ADD MORE 
WATER IF NECESSARY.   
 
TOSS WITH CHANTERELLES, CHOPPED CHIVES AND PARSLEY.   
 

SERVES 4 
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2010 San Giovanni "Lugana"  
 
This is a Trebbiano with lots of depth to it.  It has some 
lime blossom on the nose, and a viscosity on the palate 
along with some flinty characteristics.  While I can see 
this wine complementing seafood, shellfish, and such, I 
think the lime and flint will work well with the 
mushrooms and green garlic.  At $18 a bottle, I think it's 
certainly worth a try! 
	
  


