
ORECCHIETTE WITH 
GREENS, MOZZARELLA 
AND CHICKPEAS
• �In a large pot of boiling salted water, cook the 
orecchiette until al dente. Drain, reserving 1/4 
cup of the cooking water.

• �In a medium, deep skillet, heat 1/4 inch of 
vegetable oil until shimmering. Add the 
chickpeas and cook over high heat until crisp, 4 
minutes. Transfer them to a paper towel–lined 
plate, sprinkle with the cumin and coriander, 
and season with salt and black pepper. Discard 
the oil and wipe out the skillet.

• �Add the olive oil, garlic and crushed red pepper 
to the skillet. Cook over moderately high heat 
until fragrant, 30 seconds. Add the tomatoes 
and cook until softened, 3 minutes. Add the 
chard and cook, stirring, until wilted, 5 minutes. 
Season with salt and black pepper.

• �Add the pasta and reserved cooking water to 
the skillet and cook over moderate heat, stirring 
until incorporated. Add the mozzarella and basil 
and toss. Spoon the pasta into bowls, sprinkle 
with the chickpeas and serve.

Ingredients
Servings: 4
• �Water for boiling
• �1/2 pound orecchiette
• Vegetable oil, for frying
• �1 cup canned chickpeas, drained, 
patted dry

• �1/8 teaspoon ground cumin
• �1/8 teaspoon ground coriander 
• �Kosher salt and ground black 
pepper 

• �1/4 cup extra-virgin olive oil
• �4 garlic cloves, thinly sliced
• �1/2 teaspoon crushed red 
pepper

• �1 cup grape tomatoes, halved
• �1/2 pound Swiss chard, 
stemmed and leaves coarsely 
chopped

• �4 ounces fresh mozzarella, cut 
into 1/2-inch cubes

• �8 large basil leaves, torn

SPOTLIGHT RECIPE


