
1 lb. Fettuccine pasta  
3 tbsp. of vegan butter or olive oil 
4 cloves garlic, crushed or minced 
3 tbsp. All-Purpose flour
1 14oz. can of unsweetened, full-fat coconut milk
1/2 cup vegetable broth

1 tsp. black pepper
1 1/2 tsp. Dijon mustard
1/4 cup nutritional yeast
Sea Salt (to taste)

Boil water for fettucine and cook pasta al dente (about 10 minutes)
At medium heat, add the vegan butter to a medium-sized saucepan.  Once melted, add garlic and stir.
Sift flour (we want this sauce smooth and without lumps) into pan and mix well with garlic and butter.
Fry the flour in the butter mixture for a moment, watching it doesn't burn. 
Add the coconut milk and vegetable broth. Whisk with a hand whisk to remove lumps.
Stir continuously until the sauce begins to boil and continue stirring until it thickens (8 minutes or so).
The sauce will continue to thicken as it cools, so it doesn’t need to be the perfect thickness when you
remove it from the heat but should be close. 
Add and mix in the black pepper, Dijon mustard and nutritional yeast. Add sea salt to taste.
Toss the sauce with the cooked fettuccine and serve with optional ingredients, if desired. 

This quick and easy recipe has everything you want from a great Alfredo sauce!  The creamy, garlicky flavors
compliment the delicate, mineral quality of this selection from Umbria.   

Ingredients:     (4-6 servings)

Optional ingredients for serving:
chopped parsely, vegan parmesan, cracked black pepper, crushed red pepper for heat 

Instructions:

FETTUCCINE ALFREDO 

PLANT-BASED PAIRING:  2019 LA VENERANDA AUREO UMBRIA BIANCO IGT

Grape Varietals:  85% Grechetto, 15% Viognier
Delicate white flowers and chamomile, fresh fruit reminiscent of peach, hints of
fresh herbs tending to fresh lawn grass, especially in the finish, slightly mineral.

Pairs well with cheese and pasta.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


