
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Turkey and mushroom Alfredo
pasta
30 min · 2 servings

INGREDIENTS LET’S GET COOKING

180 g fettuccine

2 turkey breast escalopes

1 drizzle oil

1 onion

1 garlic clove

200 g mushrooms

250 ml semi-thick cream

50 g parmesan

1. Cook the pasta al dente, then prepare the turkey.

2. Coat the turkey with oil, paprika, garlic, salt and pepper.

3. Pan-fry for 10-15 minutes until golden on both sides and cooked through. Set
aside.

4. Chop the onion and garlic and slice the mushrooms.

5. Soften the onion and garlic in the pan. Add the mushrooms, then the cream.

6. Add parmesan and the cooked fettuccine. Cook for 10 minutes and sprinkle
with chopped parsley.

7. Serve in shallow bowls with turkey, parmesan and parsley on top.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


