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T O T A L  T I M E

10 min

P R E P

5 min

C O O K

5 min

S E R V E S

2

P E R  S E R V I N G

$1.26

C A L O R I E S

1,000 kcal

Indulge in the luxurious flavors of Tagliarelle with Truffle Butter, a dish that brings the essence

of fine dining right to your kitchen. Perfect for a romantic dinner or a special occasion, this

recipe is not only quick to prepare but also delivers an exquisite taste that will impress your

guests....

Ingredients

2 servings Freshly ground black pepper 3 ounces white truffle butter

3 tablespoons chopped fresh chives ½ cup heavy cream

2 servings Kosher salt 3 ounces Parmesan, shaved thin with a
vegetable peeler

8.8 ounce package Cipriani tagliarelle dried pasta
or other egg fettuccine

E Q U I P M E N T   Bowl, Frying pan, Pot
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Method

1 Add 1 tablespoon salt to a large pot of water and bring to a boil.

2 Meanwhile, in a large (12-inch) saute pan, heat the cream over medium heat until it comes to a simmer.

3 Add the truffle butter, 1 teaspoon salt, and 1/2 teaspoon pepper, lower the heat to very low, and swirl
the butter until it melts. Keep warm over very low heat.

4 Add the pasta to the boiling water and cook for 3 minutes, exactly. (If you're not using Cipriani pasta,
follow the directions on the package.) When the pasta is cooked, reserve 1/2 cup of the cooking water,
then drain the pasta.

5 Add the drained pasta to the saute pan and toss it with the truffle-cream mixture. As the pasta absorbs
the sauce, add as much of the reserved cooking water as necessary to keep the pasta very creamy.

6 Serve the pasta in shallow bowls and garnish each serving with a generous sprinkling of chives and
shaved Parmesan.

7 Sprinkle with salt and pepper and serve at once.

Nutrition per serving

1,000
K C A L

20 g
P R O T E I N

58 g
F A T

101 g
C A R B S

Saturated Fat 35.9 g · 225% of daily needs

Fibre 5.8 g · 23% of daily needs

Sugar 5.2 g · 6% of daily needs

Sodium 511 mg · 22% of daily needs

Cholesterol 159 mg · 53% of daily needs

Vitamin C 7.4 mg · 9% of daily needs

Adapted from Foodnetwork. Find this recipe, ratings and more ideas at whatsheate.com/tagliarelle-with-truffle-butter-9704
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