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REAMY FETTUCCINE
WITH HAM AND PEAS
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ounces thinly
sliced ham
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In a large pot, boil the fettuccine
according to package directions.




the peas during the last 3
minutes of cooking.
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In a medium saucepan, melt
the butter over medium heat.
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Add the garlic and cook for
te, stirring constantly.
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Add the cream cheese and then
the milk, whisking until the mixture
is relatively smooth.
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Return the pasta and peas to the
pot and pour in the sauce.
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https://www.youtube.com/user/cursosdeinglesats
https://www.facebook.com/cursosdeinglesats/
https://www.instagram.com/cursosdeinglesats/
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