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B e s t  o f  S h a n n o n ’ s  C o l l e c t i o n

Serve as a first course, or as a main course.

Serves 4-6.

Trim, then cut into half-inch pieces 3/4 lb. fresh asparagus

Measure 2 T unsalted butter
1/2 C dry white wine
1/2 C chicken broth
1/2 C heavy cream

Have available 3/4 lb. fettuccine
salt and pepper

Mince 1/2 C shallots

Crumble 6 oz. mild goat cheese, such as Montrachet;
(about 1-1/2 C)

Wash well, pat dry, trim and slice 1/2 lb. fresh morels (can use dried if you wish)

In a heavy skillet over moderately low heat, cook the shallots in the butter; stir and cook
until softened.

Add the wine and simmer until it is reduced by half.

Add the broth and morels; cover and simmer 10 minutes, until morels are tender.

Add cream and goat cheese; cook over low heat, stirring, until cheese is melted.

Stir in asparagus and chives with salt and pepper to taste; keep sauce warm.

Cook the fettuccine al dente; drain well.

In a bowl toss the pasta with the sauce.

Snip 1/4  C fresh chives


