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Fresh Rosemary Pasta with Caramelized Onions, Walnuts, 

and Blue Cheese 

adapted from The Greens Cookbook by Deborah Madison 

serves 2 generously 

the pasta   

1  tablespoon minced fresh rosemary 

1 cup all-purpose flour 

1/4 teaspoon salt 

1 large egg 

1 teaspoon olive oil 

2 tablespoons water (or a little more) 

Mix the rosemary, flour, and salt in a medium-sized bowl.  (A food processor works great here as 

well.)  Beat the egg, gently.  Make a well in the center of the dry ingredients.  Pour the egg and 

oil slowly while mixing to incorporate. Add the water in the same way.  Mix until dough begins 

to come together.  This should look like a pastry dough at this point, where the dough sticks if 

you press it together.  Add an additional tablespoon of water if necessary, but the drier the 

dough, the better the outcome will be and the less likely it will be to stick together after you roll 

it out. It will be much stiffer than your standard bread dough. Turn the dough out onto a lightly 

floured board and knead until the dough smooths out and forms a ball.  (At this point, my dough 

still looked a bit ragged, but after resting looked smooth and shiny).  Cover dough and let rest for 

one hour or more. 

Roll out pasta using a pasta roller or a rolling pin and some super upper body strength.  Cut into 

thin strips.  Set aside. 
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the rest of the dish 

1/2 cup toasted walnuts 

2 large onions, quartered and thinly sliced 

2 tablespoons butter 

2 tablespoons olive oil 

1/2 teaspoon fresh rosemary, chopped 

4 fresh sage leaves, chopped 

2 bay leaves 

1 teaspoon salt 

2 cloves garlic, minced 

1/4 cup white wine 

freshly ground black pepper 

1/4- 1/2 cup crumbled blue cheese (to taste) 

Heat the butter and oil over medium-low heat in a wide pan.  Add the rosemary, sage, and bay 

leaves.  When the herbs are fragrant, add the onions and salt.  Stir occasionally and cook slowly 

until the onions are deep golden brown.  Add the garlic and wine.  Raise the heat to medium and 

cook until the wine is reduced and syrupy.  Add the water.  Stir and let reduce slightly.  Season 

to taste with salt and pepper.  Turn heat to low. 

Meanwhile, heat a large pot of water to boiling.  Add salt and the Fresh Rosemary Pasta (or 

purchased fresh pasta if you want to take a shortcut here).  Cook pasta until al dente.  Using 

tongs or a slotted spoon, scoop pasta from boiling water into the pan with  the onion mixture.  

Add half the walnuts and the blue cheese.  Toss gently to combine.  Discard the bay leaf. Serve 

topped with the remaining walnuts. 

This dish is rich, so plan on a crisp salad to go along with it. 

 


