EGG NOODLES WITH LEMON AND HERES
SERVES &

These oii-faidicned g5 nocdfes are the perfaes accompanmisient
te 2he Spring Chivksir Regous,

I ablespoon plus % teaspoor sl
§ oucces wide cpg noodics
2 zsblespoons busicn, ai w0 mperace
= mhlcspoons conssely chopped fa-leaf parsley
= phiespoons soipoed chives {ahowi ' bunch)
1% teaspoons geaved emon zest
Y% eeaspoon freshly grownd pepper

1. Fifl a large saucesan with cold weeee, being o a boil, and 2dd o
tbicspoon sale. Add roodles and cook und ender bue sill Bem,
about § minutes. Remove sauccpan Eom kea, dealen aoodles, and
waasier w0 a bowl,

2. Acd burees, parsiey, chives, lemon zest, remaicing ¥ weaspoon
salt, and pepper. Toss o oo roodies with bumer and herbs. Serve
irzmedizeely oc keep warm, covered with foil, votll ready oo serve.



