Alfredo Sauce

Yield 4 servings

¼ cup 

Butter

2  C. 


Heavy cream

2 clove 

Garlic (minced)
1   C.


Parmesan cheese

¼  C. 

Parsley

Melt butter and add cream and simmer for 5 minutes to reduce and thicken slightly, remove from heat and add garlic and cheese and whisk quickly heating through. 

Stir in parsley and serve.

Variations can include broccoli, chicken.

To cook the broccoli add it to the pasta water 2 minutes after putting pasta into the water.

