Garlic & Lemon Pasta Sauce for Two 
[image: image1.jpg]


         [image: image2.jpg]



This recipe makes enough sauce to dress 4 ounces of (uncooked/dried to cooked/boiled) pasta – that’s 2 ounces per adult serving when it’s accompanying a main course. Linguine, fettuccine or other type of ribbon pasta goes best with this zesty, creamy sauce.

Ingredients:

4 – 6 garlic cloves, minced
Zest of 1 regular/larger lemon

The juice of the lemon (about 2 – 4 tablespoon’s worth, depending on your taste)
1 tablespoon butter
¼ cup heavy cream
¼ teaspoon salt
¼ teaspoon ground, black pepper
⅛ teaspoon ground nutmeg
½ cup grated Parmesan cheese


Preparation:

In a saucepan over medium heat, melt the butter and sauté the garlic and lemon zest until very fragrant.
Add the cream, salt, pepper and nutmeg. Cook to heat through. Set aside until pasta is cooked.
Cook pasta in plenty of salt water. If fresh pasta is used, this will take only 2 minutes after water returns to boil.
Reheat sauce, adding half the Parmesan cheese and all the lemon. Adjust seasonings. Drain pasta and serve. Sprinkle with additional Parmesan cheese.
Note:

Goes great with shrimp or other seafood!

