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Shrimp and Mushroom Alfredo
Norman Hebert, CHE, FMP - Chef Instructor, Robert Menard - Student &Forrest Hicks - Student 
York County Community College
Wells, Maine
1 lb.

fettucine pasta
1 Tbsp.

olive oil

¾ cup

Parmesan cheese, grated

½ cup

milk

½ cup

heavy cream

½ tsp.

dried basil

1 ½ 

whole lemons



Ground white pepper to taste

12 

medium tiger shrimp (16/20 count)

4

button mushrooms, sliced

Place dry fettuccine pasta in a saucepot of boiling water.  Cook until tender.  When tender, cool it down as fast as possible.  Coat with a minimal amount of oil to keep from sticking and refrigerate the pasta.

In a saucepan, add milk and heavy cream, Parmesan cheese, dried basil, lemon juice and pepper.  Cook over medium-high heat until bubbly, stirring constantly.

When sauce is cooking, take fettuccine and place it in a strainer in hot boiling water to keep it hot.

In a sauté pan, sauté the shrimp in a small amount of fat over medium heat.  Cook until shrimp is pink then add the mushrooms.  When mushrooms are tender, add the pasta in the sauté pan until the flavors are incorporated.  Place pasta, shrimp and mushrooms in a warm bowl or on a warm plate.  Spoon Alfredo sauce over pasta.  Garnish with cut basil and grated Parmesan.  Serves 4.
This recipe provides at least 20% of the daily value for calcium and may be modified for fat using lowfat or nonfat dairy products.
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