Linguine with Corn and Goat Cheese



You will need:  

12 ounces linguine 

Salt and pepper 

4 tbs butter 

1 lunch of scallions, greens and whites separated and chopped

3 cups corn

1 tbs chopped fresh parsley, plus more for garnish

4 ounces goat cheese

Bring a large pot of water to boil.  Cook pasta according to package directions.  Reserve one cup of pasta water, drain and return pasta to pot. 

Meanwhile, heat 2 tbs butter in a large skillet over medium heat.  Add scallion whites and season with salt and pepper.  Cook, stirring frequently, until scallions are just tender, 3 to 4 minutes.  Add corn, tossing to coat, cook 2 to 3 minutes more.   

Add pasta, 1/2 cup of the reserved pasta water and remaining 2 tbs of butter to skillet.  Toss to combine.  Add additional pasta water to loosen sauce, if necessary.  Fold in scallion greens and parsley.  Stir in goat cheese.  Garnish with parsley.  Serve immediately.  

I like to serve right in the skillet.  

