[image: image1.jpg]


            
[image: image2.png]TR

The Renaissance of]talian Taste.™




#626107 Cracked Black Pepper Fettuccine
The perfect balance of cracked black pepper, durum flours and eggs are used to create 

a delicate balance of flavors for this unique pasta.

Smoked Salmon Vodka Cream Sauce

1
Tablespoon butter



½
Cup tomato sauce

1
Tablespoon finely diced onion


½
Cup diced, smoked salmon

2
Fluid ounces vodka



¼
Cup heavy whipping cream

¼
Cup chopped tomatoes



1/8
Tablespoon cayenne pepper

               Pinch nutmeg





Salt and ground black pepper to taste

In a large saucepan, sautė butter and onion with smoked salmon.  Once the pan begins to smoke lightly,

pull saucepan away from heat and add the vodka.  When the vodka has burned off, return the sauce to

heat and mix in the tomatoes, tomato sauce and heavy cream.  Season sauce with salt, pepper, nutmeg

and chili pepper.  Reduce sauce to desired consistency; serve.

Pepper and Olive Pasta Sauce

½
Cup olive oil




32
Ounces tomato-vegetable juice

4
Cloves garlic, minced



5
Green bell peppers, cut into ¼ inch strips

1
Teaspoon dried basil leaves


½
Teaspoon dried oregano

8
Ounces Kalamata olives



1
Pinch white sugar

½
Teaspoon crushed red pepper


1
Tablespoon fresh chopped parsley

1
Cup white wine





Salt and pepper to taste

In large skillet, heat the oil on high and add the garlic.  Reduce to medium high heat and cook until the garlic begins to turn golden, then add the peppers.  Cook until the peppers are soft and turning brown around the edges.  Add the olives and crushed red pepper and stir.  Pour in the wind and cook for 2 minutes.

Add the tomato-vegetable juice, basil, oregano, sugar, salt and pepper.  Bring to a boil, reduce heat to

medium.  Cook until the liquid has reduced to half.

Cooking Instructions for Roseli® Fettuccine:  Bring large pot of lightly salted water to a boil; add frozen fettuccine.  Once water comes back to a boil, cook for 3 minutes ( do not overcook).






