
WITHPARMESAN TAGLIATELLE
BUTTERED MUSHROOMS
INGREDIENTS DIRECTIONS

COOK TIME: 20mins
SERVES: 2
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prep done before you start cooking: mince the garlic and finely
cremini mushrooms and chop

pepper flakes.toTransfer pasta bowls and serve immediately. Serve with grated Parmesan and extra red Enjoy!

Cook the pasta al dente.
Drain, reserving 1/2 the cooking water.

in a large pot of generously salted boiling water, until
cup of

In a large skillet, heat 1 tbsp olive oil over high. Add mushrooms, cook until they start to release moisture, for 4-5 minutes,
stirring occasionally. Add 1 tbsp butter, stir until it melts and cook until mushrooms are golden brown and crispy. Lower the heat,
add garlic and onion, cook for 3 minutes. Season with salt and pepper. Stir in the parsley and remove the mushrooms from skillet.

untilabout 1 stir melted.
In the same skillet, heat 1 tbsp olive oil over medium-low. Add pepper and red pepper flakes. Cook, stirring, until toasted,

minute. Add the remaining butter and

Reduce the heat. combine.
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Add cooked tagliatelle and 1/4 cup reserved cooking water to skillet and toss
and tossing until melted and the sauce coats the pasta. Add more pasta water

dry. Add mushrooms and stir until combined. Adjust salt to
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... And if you love these recipes please consider supporting me
Member or just buy

(PER SERVING)

serving

200 g/7 oz tagliatelle
400 g/14 oz

cut into slices
90 g/3 oz more for

2 tbsp butter
2 tbsp olive oil

3 tbsp chopped parsley
1 small onion, finely chopped

4 garlic cloves, minced
1 /2 tsp more for serving

2 tsp black pepper
1 tsp salt

red pepper flakes,

cremini mushrooms,

grated Parmesan,


