Tagliatelle with Prosciutto and Peas for Two
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An ingredient from Switzerland, not Italy, takes this neo-classic to a new level.
Ingredients:

3 ounces thinly sliced prosciutto di Parma or prosciutto di San Danielle
1½ teaspoons unsalted butter
1 small shallot, minced

Salt and ground, black pepper

½ cup heavy cream

4 ounces dried tagliatelle or fettuccine pasta
¾ cup frozen peas, thawed

½ ounce Parmesan cheese, grated (¼ cup)

½ ounce Gruyère cheese, grated (¼ cup)
Crushed red-pepper flakes, to taste
Preparation:
Cook the pasta according to package directions until al dente. Reserve 1 cup of the cooking water.

While the pasta boils, slice 2 ounces prosciutto crosswise into ¼“-wide strips and mince the remaining 1 ounce prosciutto. Crisp up each batch of prosciutto in a hot 10” skillet; set aside. Melt butter in skillet over medium-low heat. Add shallots with a light sprinkling of salt and red-pepper flakes; sauté until softened, then stir in the cream and minced prosciutto; bring to a low simmer and cook, stirring occasionally, until cream mixture is thickened. Keep warm until pasta is finished boiling.
Add the prosciutto strips, peas, Parmesan, Gruyère, ½ teaspoon pepper and the hot pasta to the cream mixture in the pan. Gently toss until pasta is well coated, thinning it with a little of the pasta water if the sauce is too thick for your liking. Serve immediately with more grated cheese to sprinkle on top. 

