
This dish is native to the Italian region of Puglia. You can 
use any type of bitter green like mustard, turnip greens or 
chicory. Anchovies give this dish a more complex flavor but 
not a fishy one. Try adding Italian sausage for a more hearty 
dish. Serve with a Primotivo or Salice Salentino.

i n g r e d i e n t s

1 lb. orecchiette (little ear-shaped pasta)

1 or 2 bunches broccoli rabe (rapini), washed, 
roughly cut in 2-inch chunks*

1 or 2 garlic cloves, crushed

2 to 6 anchovy fillets

Good pinch red pepper flake

2 T olive oil

Optional: fine bread crumbs

Salt to taste

* Brocolli rabe cooks down a lot. It will seem 
like too many greens at first. You might 
need to add it in turns to the skillet so it  
all fits.

Serves 4–8 depending how much  
of a pasta glutton you are.

Orecchiette con 
Cime di Rapa

1. Put a big pot of water on boil with plenty of salt.

2. Lay the whole bunch of rapini on a cutting board and roughly chop into 
2-inch (or so) sections—using the greens, stems and buds. It will seem like 
a lot but it cooks down. Rinse and drain the greens, leaving a bit of water 
on the leaves (for steaming during saute).

3. In a big skillet, heat the oil and saute the garlic, anchovies and red 
pepper. Don't let the garlic burn. Using a wooden spoon, smash up the 
anchovies till they melt. At the same time, add the pasta to the rapidly 
boiling water (both the pasta and the rapini take about 10 minutes, so you 
can do them at the same time).

4. Add the rapini to the skillet and saute over medium heat. (See note 
below.) You may need to allow some to wilt before adding the rest. Add a 
little salt (not so much because the anchovies have salt, as does the pasta 
water). Cook the rapini till the stems are just tender, but not overcooked.

5. Halfway through the pasta cooking, scoop out about 1/2 cup of the 
pasta water and set aside. Cook till just tender, or al dente, and drain.

6. Add the pasta to the skillet with the rapini, stirring to combine well. Add 
some of the reserved pasta water, the starch of which combines with the 
olive oil to create a sauce. Add salt if necessary.

Serve sprinkled with some fine breadcrumbs. 

Note: Most recipes call for boiling the rapini first for about 5 minutes and 
then sauteing. But I find that sauteing alone is sufficient if the rapini is 
tender. 

Handmade orecchiette is fun to make but you can find it in a good grocery store.


