Fettuccine Alfredo
This sauce, famous in the United States, was created in the restaurant Alfredo in Rome and known as linguine with triple butter. It is very simple, but you want to use only high-quality ingredients, including fresh pasta. This recipe is based on one I found on an Italian web site, but with major tweaks to the proportions, which were clearly insane.



Ingredients

9.5 ounces Fettuccine, fresh (see note)
2 tablespoons butter, fresh
94 grams Panna da Cucina, or 94 ml, around .4 cups (see note)
40 grams Parmesan cheese, (about 1.5 ounces) fresh grated
1 dash nutmeg, or to taste (see note)
1/4 teaspoon salt, or more to taste
pepper, to taste


Method

1. Put about 1 tablespoon of salt in 4 1/2 quarts of water and bring to a boil over high heat.

2. While the water boils, in a large skillet (a 12" nonstick works well) melt the butter in the cream. Cook over low heat - it should not boil. Add the 1/4 tsp salt and a pinch of nutmeg. Use a heat-proof spatula to stir. Once it's all melted and hot, turn off the burner.

3. When the water is at a full boil use a ladle or heat proof measuring cup to put hot water in each serving bowl, if you are serving in bowls. Alternately, you can serve it mounded on flat plates which have been warmed in the oven.

4. Turn the heat to low under the skillet with the sauce. Add the fettuccine to the boiling water. Gently use tongs or a pasta fork to lift the strands out of the pot briefly now and then to keep them from sticking together. Cook until shy of al dente, which could be under a minute.

5. Drain the noodles and add to the pan with the panna and butter. Toss well with tongs, and remove from the heat. Add the Parmesan cheese and toss until it's all melted. Add fresh ground pepper to taste.


6. Empty the hot water from the bowls, if using, and serve the pasta immediately.

Servings: 2
Source: Recovery Dad


