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SIDE DISH

Fettuccine with Asparagus and

Mushrooms

19 January 2025
TOTAL TIME PREP COOK SERVES PER SERVING CALORIES
20 min 10 min 10 min 7 $2.39 259 kcal

You can never have too many hor d'oeuvre recipes, so give Fettuccine with Asparagus and

Mushrooms a try. This recipe serves 7 and costs $2.39 per serving. One portion of this dish

contains roughly 14g of protein, 7g of fat, and a total of 277 calories.

Ingredients

[l % cup sun-dried tomatoes (not in oil) [l 8 ounces uncooked fettuccine

(not)

[l 1 teaspoon olive or canola oil [] 1 pound thin asparagus, broken into 2-inch
pieces

[] 6 cups pound mushrooms, sliced [1 2 cloves garlic, finely chopped

[l 3tablespoons chopped fresh parsley [[] 2 tablespoons chopped fresh basil leaves

[] 2 tablespoons cornstarch [ ¥ teaspoon salt
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[l v teaspoon pepper [l 1 cup dry white wine or chicken broth
[] 1 cup chicken broth [l Y% cup pine nuts

[] % cup freshly grated Parmesan cheese

EQUIPMENT Bowl, Frying pan, Whisk
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Pour enough boiling water over dried tomatoes to cover.

Let stand 10 minutes; drain. Chop tomatoes.

Cook and drain fettuccine as directed on package.

While fettuccine is cooking, heat oil in 12-inch skillet over medium heat. Cook asparagus, mushrooms,
garlic, parsley and basil in oil 5 minutes, stirring occasionally. Stir in tomatoes. Simmer 2 to 3 minutes or
until tomatoes are heated.

Beat cornstarch, salt and pepper into wine and broth in small bowl with wire whisk; stir into vegetable
mixture.

Heat to boiling over medium heat, stirring constantly, until mixture is smooth and bubbly; boil and stir 1
minute.

Serve over fettuccine.

Sprinkle with nuts and cheese.
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Nutrition per serving

259 11¢g 78 35¢g

KCAL PROTEIN FAT CARBS
Saturated Fat 1.3 g- 8% of daily needs
Fibre 4 g -16% of daily needs
Sugar 5.6 g - 6% of daily needs
Sodium 373 mg - 16% of daily needs
Cholesterol 31 mg - 10% of daily needs
Vitamin C 9.6 mg - 12% of daily needs
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Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/fettuccine-with-asparagus-and-
mushrooms-24014
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