
PASTA E PISELLI (PASTA AND PEAS)

Servings: 4

 Total Time: 25 minutes

• Prep Time: 5 minutes

• Cook Time: 20 minutes

Ingredients

• 250 g (9 oz) short pasta (ditalini, small shells, or elbow pasta)

• 300 g (2 cups) fresh or frozen peas

• 1 carrot, finely diced

• ½ onion, finely chopped

• 2 tbsp extra virgin olive oil

• 500 ml (2 cups) vegetable broth (or more as needed)

• Salt and freshly ground black pepper, to taste

Instructions

1. Prepare the base
In a large pot, heat the olive oil over medium heat. Add the chopped onion and diced carrot. 
Sauté for about 5 minutes, until softened and fragrant.

2. Add the peas
Stir in the peas and cook for another 2–3 minutes, letting them absorb the flavors of the 
base.

3. Add the broth
Pour in the vegetable broth and bring to a gentle simmer. Cook for about 10 minutes, until 
the carrots and peas are tender.

4. Add the pasta
Add the pasta directly into the pot with the peas and carrots. Continue cooking for 8–10 
minutes, stirring often, and adding more hot broth if necessary — just like you would with a
risotto.

The starch from the pasta will make the sauce naturally creamy.

5. Season and finish
Once the pasta is cooked al dente, season with salt and pepper to taste. Stir in the grated 
Parmigiano Reggiano for extra creaminess.

6. Serve
Serve hot, with an extra drizzle of olive oil.



Tips & Tricks

• For a richer flavor, use homemade vegetable broth.

• Add a spoonful of tomato paste while sautéing the vegetables for a slightly different twist.

• If you like it creamier, mash a few peas with a fork before adding the pasta.
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