
Danny Kaye’s Lemon Pasta 

(from Nancy Radcliffe) 

 

Ingredients: 

1 lb pasta of your choice 

¼ cup butter 

1 cup heavy cream 

2 tablespoons grated lemon rind 

3 tablespoons lemon juice 

1 cup grated parmesan cheese 

 

Steps 

1. Put pasta in boiling salted water and cook 

2. Melt butter and add cream 

3. Add in lemon juice and lemon rind 

4. Simmer for a few minutes 

5. Stir in parmesan 

6. Drain pasta, reserving some of the cooking water 

7. Use cooking water to thin sauce, if desired 

8. Pour sauce on to pasta and toss 

9. Serve and enjoy! 


