
Fettuccine in Blue Cheese and Pistachio Sauce

Fettuccine for 4 people

2 Tbs butter

2 Tbs olive oil

1 clove garlic

2 Tbs finely chopped fresh parsley

50g shelled pistachios

100g creamy blue vein cheese (not too sharp or it will 
overwhelm the pistachios)

2 Tbs cream (optional)

Place fettuccine to cook in boiling, lightly salted water.

Heat butter and oil in pan and saute whole clove of garlic at low-medium temperature. Add pistachios and parsley and cook, stirring, for 2 minutes, then remove garlic clove.

Add crumbled blue cheese, stir gently till melted then stir in cream or 2 Tbs of the pasta cooking water and turn off heat.

Drain pasta and mix through sauce. Serve immediately with parmesan for sprinkling.

Preparation and cooking time: 10-15 minutes.

Serves: 4

