
 

 

 

Fettuccini Alfredo 
 

• 1/2 lbs. Fettuccini, fresh from Assenti's in Little Italy 
• 1 cup Heavy cream 
• 2 tbsp butter 
• 1 clove garlic, minced 
• 1/2 cup Parmesan cheese 
• 1/4 cup parsley, chopped 
• 1/4 tsp nutmeg 
• salt & pepper to taste 

 
Bring to a slow boil at least 2 quarts of water to cook your Fettuccini, wait to the very last 
minute if you use fresh pasta. If you're using dried pasta cook it in advance.  
 
Now for the Alferdo sauce, in a large saucepan lightly sauté the garlic in butter 1 - 2 minutes. 
Raise the heat to medium high and add the Heavy cream and bring to a slow boil for about 3 - 4 
minutes, add nutmeg and simmer for 1 more minute.  
 
Cook fresh pasta now, DON'T OVER COOK THE PASTA. Combine pasta into sauce with Parmesan 
cheese and parsley. Serve and finish with a sprinkle of more Parmesan cheese and fresh 
cracked pepper. 
 
 


