
O9 & SPAGHETTI ALLA 
NERANO
O9 & SPAGHETTI WITH FRIED 
ZUCCHINI

I’m Julia Pappas from Pappi’s Cucina (@pappiscucina) 
and this is my take on a classic Italian pasta dish, Spaghetti 
alla Nerano. It’s simple, quick, fresh and really heroes the 
delicious and robust flavours of O9 extra virgin olive oil. 

Serves 4 people 
Cooking time: 20 – 30 minutes

INGREDIENTS
400g   spaghetti (roughly 3/4 packet)

2   cloves of garlic thinly sliced

4   medium zucchinis sliced into thin rounds

½ cup   grated Grana Padano (or any favourite parmesan cheese)

Handful   basil leaves

Pinch   chilli flakes (optional)

8 tbs   O9 extra virgin olive oil

To taste  salt and cracked black pepper 
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METHOD
Place a large saucepan of water on to boil. In a medium sized frypan on 
medium heat, pour 4 tablespoons of the olive oil with chilli flakes and all 
of the zucchini. Salt and pepper to taste and fry gently until they begin to 
soften, then add the sliced garlic and continue to fry until all are tender 
and slightly golden. Be careful not to over fry and get too much colour. 
This may take up to 15 minutes. Once cooked, keep warm in the pan. 

When the water has come to a boil, add plenty of salt and cook the 
spaghetti until al dente, as per packet instructions. Try to cook the 
spaghetti so it is ready at the same time as the zucchini.

Put ⅓ of the cooked zucchini into a blender with ¼ of a cup of the pasta 
water, 3 basil leaves and blend until smooth. 

When the spaghetti is al dente, drain and place into the hot frypan with 
the left-over zucchini (but turn off the heat). Add ½ cup of pasta water, 
the rest of the basil, parmesan, blended zucchini mixture, salt & pepper, 4 
tablespoons of O9 olive oil and stir with tongs to coat the pasta and create 
an emulsified light creamy sauce. 

Serve in bowls with extra grated parmesan, cracked pepper, and of course 
drizzle with extra virgin olive oil. 

Enjoy with some crusty bread to soak up the extra sauce. 

And a glass of wine or two!


