Spaghetti with Sage Pesto

1 lb dried spaghetti
1/3 cup chopped fresh parsley
3 to 4 tablespoons chopped fresh sage
1 garlic clove, chopped
1 teaspoon salt
1 cup walnuts, toasted and cooled
1/3 cup olive oil
1/3 cup grated Parmigiano-Reggiano (3/4 oz) plus additional for serving
1/4 teaspoon black pepper


Cook spaghetti in a 6-quart pot of boiling salted water until al dente. While pasta is boiling, blend parsley, sage, and garlic with salt in a food processor until finely chopped. Add walnuts and pulse until finely chopped. With motor running, add oil in a steady stream. Turn off motor, and then add 1/3 cup cheese and pepper and pulse to combine. Reserve 1 cup cooking water, and then drain pasta in a colander. Thin pesto with reserved cooking water in a serving bowl, then add pasta and toss to combine. Sprinkle with cheese before serving. 

Sage and Pecan Pesto 
3 large handfuls sage leaves, stems removed, washed and dried
3/4 cup unsalted pecans (or almonds)
1/3 cup chopped fresh garlic
1 tsp. salt
1/2 cup olive oil
2 cups coarsely grated parmesan cheese

Snip sage leaves from stems with kitchen shears and place leaves in salad spinner. Wash and spin dry (or wash in sink and dry with paper towels.) Put sage in food processor fitted with steel blade and pulse until sage is finely chopped.  Use cutting board and chef's knife to chop garlic and pecans. (They will get chopped more in the food processor so they don't have to be chopped too precisely.) Add pecans, garlic, salt, and parmesan to food processor and pulse until mixture is well combined but not completely pureed together. With food processor running, pour olive oil in through feed tube as you pulse, until the oil is blended with other ingredients.  If desired, freeze in ice cube trays or small containers. Will keep in the fridge for at least a week or for months in the freezer. 


Butter and Sage Sauce

Pasta, of choice 
4 tablespoons butter 
8 sage leaves 
1/2 lemon, juiced 
1/4 cup grated Parmigiano-Reggian0

While your pasta cooks, melt butter in a 12 to 14-inch sauté pan and continue cooking until golden brown color appears in the thinnest liquid of the butter. Add sage leaves and remove from heat. Add lemon juice and set aside. Drain the pasta, but leaving some cooking water, and gently pour into sauté pan and return to heat. Add the cheese, toss to coat and serve immediately. Update 

Sage Tea
1 tablespoon fresh sage leaves or 1 teaspoon dried sage 
1 cup water 
1 wedge lemon (optional) 
Honey, to sweeten (optional) 

Bring water to a boil. Remove from heat and put sage in the water. Let steep for about 3-5 minutes. Strain, pour in cup, add lemon and honey, if desired, and drink. You may drink this hot or cold. Enjoy!

