Name: _________________________  Period: __________

Fettuccini Alfredo
3/4 c. butter



1/4 c. parmesan cheese
1/2 pkg. (4 oz.) cream cheese

1 tsp. Italian seasoning
2 1/2 Tbsp. flour



1 tsp. salt (to season noodles)
1/2 c. heavy whipping cream

1/2 pkg. (or 8 oz.) fettuccini noodles
1 1/4 c. whole milk



*Preheat your oven to 450° for the Italian Cheese Bread
To Cook Pasta:

1. Fill a large pot with water, about 3/4 full.  Add 1 tsp. salt to the water, place pan on high heat and bring to a boil.  
2. When water is boiling, slowly add pasta and cook until it reaches the al dente stage-(soft, but not soggy).  

3. Turn off heat and allow noodles to sit in water until they are ready to be served.  

To Cook Alfredo Sauce:

1. In a large saucepan, melt the butter over medium heat.  Watch this carefully!  Do not let the butter burn.

2. Soften your cream cheese in the microwave for about 30-40 seconds so that it will melt in the saucepan more easily.  Be sure to take the wrapper off first!
3. Add the cream cheese to the butter and mix until cream cheese is somewhat melted.  The mixture will look clumpy at this stage, but that is normal.  The cream cheese will not fully combine with the butter.  

4. Add the flour all at once.  Mix with a WHISK until a paste forms.  Allow the flour paste to cook for about one minute.  

5. Add the 1/2 c. heavy whipping cream and whisk until smooth.  Then add ONLY HALF of the milk.  Save the other half of the milk to use later.  Stir until smooth and allow to cook for 1 minute, or until mixture thickens slightly.  
6. Add 1/4 c. grated parmesan cheese to sauce and stir until melted.  Then, add the final half of the milk.  Add Italian seasoning.  Stir until everything is smooth and combined.  Salt and pepper to taste.  
7. Drain the noodles, place the noodles back in the pot and then pour the Alfredo sauce over all of the noodles at once.  Toss until the noodles are evenly coated.           
Equipment You Will Need On Your Tray

1 c. (small) liquid measuring cup (for whipping cream)

2 c. (large) liquid measuring cup (for milk)


1/4 c. dry measuring cup


Measuring spoons


Spatula


1 custard cup

Italian Cheese Bread

Bread Ingredients:

 
 2 to 2 1/2 c. flour


1 tsp. salt
 

 1 Tbsp. yeast


1 c. hot water (Between 115° and 125°)
 

 1 tsp. sugar



1 Tbsp. vegetable oil

Topping Ingredients:

    

1/4 c. Italian salad dressing
1/2 tsp. Italian seasoning

  

1/4 tsp. salt



1 Tbsp. grated Parmesan cheese

  
 
1/4 tsp. garlic powder

1/2 c. shredded mozzarella cheese

Directions:

1. Preheat oven to 450(.

2. In a medium sized mixing bowl, combine water, yeast and sugar and let sit for 3 to 5 minutes, or until yeast is activated.  (It will look frothy and foamy.)   

3. Add the oil and salt to the water and yeast mixture.  Then, add the flour 1/2 c. at a time to the liquid ingredients.  Mix together until a dough forms.  Don’t add too much flour at a time, and only add flour until to dough is no longer sticky.
4. Turn out the dough onto a floured surface and knead for 1 to 2 minutes, or until smooth and elastic.
5. Using the rolling pin, roll the dough out on the counter until you form a large circle.  
6. Lift and place the dough on a greased pizza pan.  Push the dough out until it forms a thin circle that reaches all the way to the edges of the pan.  (It will look like pizza dough.)

7. Mix all topping ingredients and seasonings, MINUS both of the cheeses, into the Italian salad dressing.  Spread the dressing mixture on top of the bread in an even layer, using the pastry brush.  Then, sprinkle the 1/2 c. mozzarella and 1 Tbsp. parmesan cheese evenly on top of the bread.    

8. Place on the top rack of the oven and bake for 15 minutes or until golden brown.  

9. Remove from oven, cut with a pizza cutter and serve warm. 
Equipment You Will Need On Your Tray


Measuring spoons


Spatula


1 c. (small) liquid measuring cup


1/2 c. dry measuring cup


4 custard cups

