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Pasta Alfredo 

MAKES: 4 servings  

 

YOU’LL NEED: 
For the sauce: 

• 3 tbsp butter 

• 3 tbsp flour  

• 3 cloves garlic  

• 2 tsp salt  

• ½ -1 tsp pepper  

• 3 cups milk 

• 1 cup parmesan – grated  

• 400g pasta – your choice of noodle 

 

HERE’S HOW: 
1. To make the pasta:  

a. In a large pot on high heat, boil the water for the pasta. When it is a rolling boil, add the pasta and 
cook according to package directions. Then strain and add to the sauce.  

b. In a large pan on medium heat, melt the butter. Add in the garlic and let it cook through for a couple 
minutes.  

c. Then stir in the flour, 1 tsp salt and ½ tsp pepper. Let the flour cook out for a couple minutes.  
d. Switch to a whisk and whisk in 1 cup of milk at a time. Between each cup, whisk the flour into the 

milk until it starts to thicken before you add the next cup. Your last cup will thicken when you add 
the cheese.  

e. When all of the milk is incorporated, switch back to a spoon and stir in the parmesan cheese.  
f. Add the cooked pasta on top and season with another tsp of salt and ¼- ½ tsp pepper. Then stir it 

into the sauce.  
g. Plate and garnish with more parmesan.  

 
 

CHEF’S NOTES:  
• Typically, alfredo sauce is used with fettuccine noodles. I encourage you to try all different noodles. Make 

sure that you don’t overcook them though. They will continue cooking when you add them to the sauce 
and you don’t want them to become gummy.  

• If your sauce is looking a little too thick, add in a ladle of the pasta water to thin it out a little.  

• You can also add the cooked protein of your choice on top if you would like -chicken, Italian sausage, bacon 
or ham. I enjoy a plate of pasta alfredo on it’s own but my husband loves it with grilled chicken or sausage.  


