Fettuccine Alfredo with Roasted Vegetables

SERVES & TO &

THE CRIGIMAL fenuecine all Alfredo was isvented by a Roman restaarateur in 194 to stimulate the
appatite of his wife sfte lhngawbﬂhtoﬂwbmn.ncmﬂmgtnhgmd,Mwﬁ:HmﬂﬁdDﬂ.ﬂh
Fairbarks enjoyed it on their hanaymaoon in Rome in 1927 and spread the fame af the dish, which | make
someshat b decadent with the sddition of sweetly camsmalizad roasted vegetables

7 small 1o madium-sice rucching, cut inta matchsticks

1 small te medium-sice yullow semener squash, cut into matchetcks
1 medium-size yellow bell pepper, cut inte matchatick

¥y pound grees basma, snds trimmed and cut inte 110-imch pleces
i whalles, sliced

1 tablespoons extra virgin olive ol

Salt and freshly prowed black pepper

14 pounds frash fettuccine oo 1 pound dried

1 cxp frebly grated Parmusan cheese

1 garlic cleve, minced

1%t cups half-and-half

#0 fravh basil leaves, oot into thin fibbons, for gamab

L Preheat the oven to 425°F Lightly oil & large shallow reasting or half sheet pan.

2 In a large bowl, combane the zwechini, summer siquash, bell pepper, green
beans, and shallot, Add the oil and salt and pepper to taste, Toss to mix well.
Arrange in a single kver in the pan.

1. Roast for 200 30 mimses, until the vegetables are lightly browned and tender,
stirring once or twice for even cooking.

4. Meanwhile, cook the pasta in plenty of boiling satted water unil af demée. Drain
well

5. Thansfer the pasta 1o 4 large serving bowd and toss with the cheese and garls.
Add the hatf-and-halfl and toss sgain, Add the vegetables and toss 10 mix. Taste
and adjust the seasonings, adding more salt and pepper as needed. Garmish
with the basil and serag AT onee.

Add a poiund of chicken cut small, quick fried with lots of salt and pepper.

Add more and different vegi’s such as asperagas, proccoli, carrots, and ....
Good to eat.



