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Penne with Smoked Salmon in Garlic Sauce

For the sauce:

2 cup heavy cream

4 garlic cloves, crushed

Y4 cup lemon juice

34 cup olive oil

2 tablespoons minced fresh dill

2 tablespoons minced fresh flat-leaf parsley

1 pound penne

1 large red bell pepper, cut into fine julienne strips

1 large green bell pepper, cut into fine julienne strips

1 small red onion, thinly sliced

6 ounces sliced smoked salmon, cut into 2 x 1/3 inch strips
Dill sprigs for garnish

For the sauce: In a saucepan, bring the cream just to a boil over moderate heat.
Add the garlic and simmer the mixture for 15 minutes - until the cream is reduced to
about %4 cup. In a food processor, puree the mixture until it is smooth. Add the
lemon juice and blend the mixture well. With the motor running, add the oil in a

slow stream. Blend in the dill, parsley and salt and pepper to taste.

Cook the penne in a large pot of boiling salted water until it is tender. Drain well and
transfer to a large bowl. Toss together gently the penne, the bell peppers, the onion
and smoked salmon (reserving some strips for garnish). Add the sauce and toss the
mixture gently. Divide the mixture among 4 plates and garnish with smoked

salmon and dill sprigs. Serve warm.

Serves 4



