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Italian Food
The Quality

of Life

1 tbsp................... (15ml) .............................Butter
1clove ................... ........................................Garlic, finely chopped
2 oz ...................... (60 grams) ......................Sun dried tomatoes, in oil-drained and chopped
3/4 ox.................... (20grams) .......................Dried porcini mushrooms. soaked in water for 5 minutes
1 cup..................... (250 ml) .......................... 35% cream
2 oz....................... (960 grams) ...................Goat cheese
13 1/2 oz............... (400 grams) ...................Fettucine pasta
1 - 2 tbsp ............. (15 - 30ml) ......................Parmigiano Reggiano
To taste................. ........................................Parsley, chopped
To taste................. ..................................... Salt and pepper

Pasta alla Stefano

In a medium skillet, heat butter over medium 
heat and sauté garlic until soft without 
coloring. Add chopped sun dried tomatoes 
and porcini mushrooms. Let simmer for 1- 2 
minutes, then reduce heat. Add cream and 
goat cheese and let simmer uncovered for 5 - 
10 minutes until mixture thickens. Cook 
fettucini pasta in boiling salt water until al 
dente. Drain and toss pasta into cream sauce. 
Sprinkle with parmigiano cheese. Toss. Add 
parsley. Serve Hot

Prep time: 10 minutes
Cooking time: 20 minutes
Serves four

Wine Reccommendation: Dolcello

Nutritional information per serving
Calorie ...................................... 667
Carbohydrates .......................... 85g
Total fat .................................... 28g
Saturated fat............................. 16g
Cholesterol................................ 79mg
Fibre ......................................... 4g
Protein ...................................... 20g
Sodium ..................................... 154mg
Iron ........................................... 5 mg


