
alfredo sauce prep: 5m
stove top: 20m

serves: 4-8

1 stick of butter
1-3 tsp minced garlic
1 pint heavy cream
1 cup parmesan cheese
2 tbsp cream or pepper jack cheese
salt & pepper to taste

notes:

instructions:

- while pasta is cooking:
- in saucepan over medium heat, melt butter and add garlic, cook 2 min
- add cream and cream cheese, heat until bubbling (not boiling)
- add parmesan and mix until all are melted
- salt and pepper to taste
- serve over cooked pasta 

news:

✓ makes a great bread dip

ingredients:
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