
Practically Perfect Alfredo Sauce

(you’re going to need a whisk!)

2 ½ cups half and half
¾ cup heavy cream
2 cups 1% milk (I’d imagine skim or 2% or whole would work just as well)
3 large egg yolks
1 T cornstarch
3-5 garlic cloves, crushed
½ tsp garlic powder
4 T butter, separated
8 oz baby Portobello or other mushrooms, sliced
1 tsp white pepper
¼ tsp nutmeg
½ tsp salt
½ tsp Italian seasoning
lots of freshly-ground pepper
½ cup mozzarella cheese
several handfuls freshly grated Parmesan
1 ½ lbs pasta

Boil water and cook the pasta. Meanwhile, combine the milk, cream, and half & half. Separate
the eggs and put the yolks in a small-ish bowl; whisk until smooth. Pour about ¼ cup milk
combo into the egg yolks. Pour about ¼ cup of the milk combo into another little bowl. Whisk
the cornstarch into the second little bowl. Pour the rest of the milk combo into a large sauce pan.
Bring to a simmer. Pour about ½ cup of the hot milk combo into the eggs, whisking continuously
while you pour, until smooth. Whisk the cornstarch/milk combo into the tempered eggs, then
whisk all of it into the simmering milk combo. (This sounds like a lot of steps…it’s really not!
You have to temper the egg yolks or they will just scramble in the hot milk, and cornstarch needs
to start in a cold liquid.) Cook over medium-low heat, whisking constantly until it comes to a
boil, then boil very gently for 3-4 minutes, whisking occasionally and watching the heat very
carefully.

Meanwhile, melt 1 T of butter in a skillet. Add the crushed garlic, reduce heat to low, and let it
cook until fragrant, about 2 minutes, stirring occasionally. Pour into the milk combo. In the same
pan, melt the rest of the butter, then saute the mushrooms over medium-low heat for about 1
minute. Turn heat to very low (I use my smallest burner for this part) and let the mushrooms
sweat.

Add spices to the sauce, then add the cheeses in small sprinkles, whisking between handfuls until
completely melted. Taste and adjust spices. Add the mushrooms and butter, whisking again.
Serve over cooked pasta, with extra cheese and black pepper on top.

Recipe Source: The English Geek. 
http://amysorensen.typepad.com/the_english_geek/2014/10/perfect-alfredo-sauce.html 


