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#626103 Egg Fettuccine

This well known favorite is made with the same durum flour and fresh farm eggs as our egg

linguine and offers great versatility to the creative chef.
Fettuccine and Basil Pesto

1
Tablespoon olive oil



2
Garlic cloves, diced
½
Cup shredded zucchini



½
Cup shredded carrots
¼
Cup freshly grated Parmesan cheese

¼
Cup Roseli® Traditional Basil Pesto
3
Nest Roseli® Fettuccine



Cracked black pepper to taste
Cook fettuccine in boiling, salted water for 2-3 minutes. Drain

Sauté  garlic, zucchini, and carrots in olive oil for 1 minute.  Season with cracked black pepper.  Add Basil Pesto and simmer for 2 minutes.  Add sauce to cooked Fettuccine.  After plating, garnish with more cracked black pepper and freshly grated Parmesan.

Fettuccine with Alfredo, Chicken & Peas
1 ¼
Cup Roseli® Alfredo Sauce



8
Roseli® Fettuccine nests
¾
Lb Patuxent Farms® skinless, boneless chicken

2
Teaspoons olive oil


breast, cut into 1 inch chunks



¼ 
Teaspoon nutmeg
½
Cup Monarch® frozen peas



2
Tablespoons sliced scallions or chives
3       
Tablespoons flour




¼
Cup Parmesan cheese
· Cook  Roseli® fettuccine according to directions; drain well

· Meanwhile, on a sheet of waxed paper, combine 2 tablespoons of the flour, 1/4 teaspoon of salt and 1/4 teaspoon of the pepper.  Dredge the chicken in the flour mixture, shaking off the excess. 

· In a large nonstick skillet, heat the oil until hot but not smoking over medium heat; add the chicken and cook, stirring until lightly browned, about 2 minutes.  Add the remaining 1 tablespoon of flour and stir until the chicken is coated.  Gradually add the Alfredo Sauce and nutmeg, stirring until smooth.

· Simmer over medium low heat for approximately 5 minutes or until the chicken is cooked through.

· Stir in the peas and cook, uncovered, just until the peas are warmed through, about 1 minute.  

· Transfer to a large bowl, add the fettuccine and Parmesan and toss to combine.

NOTE:  You can substitute fresh salmon and dill week for the chicken and nutmeg for a variation of this recipe.
Cooking directions 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).






