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Fettuccine Alfredo

W I T H  C R I S P Y  L A R D O N S ,  M U S H R O O M S  &  S P I N A C H

Fettuccine Alfredo, or as it’s known in Italy, Fettuccine al Burro
(fettuccini with butter) is a funny thing, easily one of the most known
pasta dishes in North America. The version we have come to know is
a far cry from the original. In fact, the idea of using heavy cream
and flour to make a pasta sauce would have most proper Italian
cooks spitting out their espresso! The original dish was made by
simply tossing cooked noodles with butter and parmesan cheese
until the cheese melts with the butter and starchy pasta water into a
wonderfully creamy and light sauce. A simple side dish highlighting
simple ingredients, Italian cooking at its core. 

Our version is what I grew up calling Fettuccine Alfredo, a thick and
rich cream sauce loaded with garlic and parmesan cheese, not at all
Italian but really good.  Frankly a Great Food Matters moment that
sometimes trumps tradition! 

Keys to success with this recipe are simple. First don’t skimp out on
the browning of the mushrooms, this is flavour city! At first, they will
weep out their moisture, once that happens hit them with some salt
and allow them to brown. Secondly, be mindful and attentive when
cooking the pasta, cook it a little underdone so when it’s added to
the cream sauce it will soak up that sauce and elevating the end
result.

Alfredo Sauce
Bacon
Cremini Mushrooms
Spinach
Arugula
Lemon Vinaigrette
Fettuccine
Apple
Lemon
Thyme
Kosher salt
Asiago

COOKING TIME:  00 H 45 M

Large Pot

Medium Pot

Medium Fry Pan

Small Bowl

Salad Bowl

Strainer

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

From Chef Nick!



Cooking tip*

Place a medium-sized pot two third’s full with salted water and set to boil.

When the timing is right, add the pasta and cook for 5-7 minutes or until    

 "al dente". Drain, toss in olive oil and set aside. Ideally this is done near the

time your sauce is done.

In a small pot gently heat up the alfredo sauce.

MUSHROOMS: Wash, remove the stem and cut into quarters.

BACON: Cut into any size pieces you like. I like mine a bit chunky like
my waistline. 

LEMON: Cut into wedges and remove seeds. 

APPLE: Cut the apple into quarters, remove the core and the ends
and then slice. In a bowl, add lemon juice and enough water to
cover.

THYME: Pull leaves from the stem and set aside. Discard stem.
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READY TO COOK

Set your frying pan to medium heat and add the bacon pieces. We don’t

want an aggressive heat here as we are looking to slowly render out some of

the natural fat in the bacon. Once the bacon has released its fat, turn up the

heat and add the mushrooms and additional oil if needed. The mushrooms

will release their liquid. Allow that to cook out then add salt and the fresh

thyme. Sauté for a couple more minutes and then add the spinach, turn the

heat off and continue to stir until the spinach is wilted. Set aside. 

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Mix the cooked and drained noodles with the hot alfredo sauce and stir to

incorporate. Plate it in a large bowl and top with the asiago cheese and

mushroom, bacon and spinach medley. 

Mix the arugula with the now drained apples, add the dressing and mix to

serve alongside the pasta. 

The bacon in your meal kit comes from Fat Sparrow’s very

own butcher, Stone Crock Meats & Cheese, located in St. Jacobs village. 

 

It's a Chef's dream to be able to work so closely with our own butchers

and bakers. Come say hello next time you’re in search of

locally sourced and expertly prepared ingredients!


