Fabulous Fettuccine
8 Tbsp. butter, softened

¼ c. heavy cream (½ and ½)

½ c. freshly grated Parmesan cheese

6 to 8 quarts water

1 Tbsp. salt

1 pound fettuccine

Cream ¼ pound butter by beating it against the sides of a heavy bowl with a wooden spoon until it is light and fluffy.  Beat in the cream, a little at a time – then slowly add the Parmesan cheese.  If the sauce is not to be used right away it should be covered and refrigerated.  Bring it to room temperature when ready to use.

Bring water and salt to boiling and add fettuccine.  Stir gently for a few minutes.  Boil over high heat stirring occasionally for 8 to 10 minutes or until done.  Drain the fettuccine and rinse with water – drain again.  Transfer fettuccine to hot serving bowl – add the creamed butter and cheese mixture.  Toss well.  Season with salt and pepper.  Serve at once.  Pass extra grated cheese.

Serves 6 to 8.

