Fettuccine all’Alfredo
1 package egg fettuccine

3 T butter

1 cup heavy cream or ½ and ½1 cup grated Parmigiano Reggiano cheeses

¼ t grated nutmeg or ground nutmeg

Coarse slat and freshly ground black pepper

Bring salted water to boil and cook fettuccine to package directions.

Melt the butter in a skillet over moderate heat. Add cream or ½ and ½, and stirring constantly, add cheese and cook 1 minute. Season with nutmeg, pepper, and a pinch of salt. Turn off heat and add drained pasta to the skillet, tossing until sauce coast the pasta evenly.

