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R e c i p e

walnut-lemon-
pasta



w i h t  C a l i f o r n i a n  W a l n u t s

w a l n u t - l e m o n - p a s t a

R e c i p e :  c a l i f o r n i a  w a l n u t  c o m m i s s i o n

servıng Category issue
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I N G R E D I E N T S
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6 0  g   Ca l i f o rn i an  wa lnu t s ,  chopped

1   o r g a n i c  l e m o n

3 0  g   b u t t e r

1 0  g   s a g e

5  t b s p   c r e a m

  S a l t  a n d  p e p p e r

5 0  g   p a r m e s a n

2  t b s p   s u n f l o w e r  s e e d s

3 0 0  g   p a s t a  o f  y o u r  c h o i c e

Step 1 Cook the pasta al dente according to 
package instructions.

Step 2 Meanwhile, chop the walnuts and grate 
the parmesan.

Step 3 Wash the lemon with hot water. Grate 
the zest into a small bowl and juice the 
lemon.

Step 4 Melt the butter in a saucepan and 
lightly toast the walnuts and sunflower 
seeds. Add sage and after a further 2 
minutes, add the cream. Stir, add the 
lemon juice and zest. Season with salt 
and pepper. If needed, loosen with a 
little pasta water.

Step 5 Add pasta to sauce and mix well. Ar-
range on plates and serve with grated 
parmesan.

E n e r g y  5 5 7  k c a l

Pr o t e i n  1 8  g

C a r b o h y d r a t e s  5 6  g

Fa t  2 8 , 1  g

O f  w h i c h 

s a t u r a t e d  f a t s  1 0 , 9  g

u n s a t u r a t e d  f a t s  1 7 , 1 9  g

rough nutritional facts per serving:


