CAULIFLOWER ALFREDO PASTA

Salt and pepper

8
ounces dried short pasta, such as fusilli, rigatoni or cavatappi

½
small head cauliflower, florets and stems cut into bite-size pieces (about 3 cups/10
 ounces)

3
tablespoons unsalted butter

1
small shallot, finely chopped

¾
cup heavy cream

1½
ounces (about ½ cup) grated Parmigiano-Reggiano, plus more to taste


Freshly grated nutmeg


Finely chopped chives or scallions, for topping


Ricotta, lemon wedges or arugula, for serving (optional)

Bring a large pot of salted water to a boil. Cook the pasta according to package instructions. In the last 3 minutes of cooking, add the cauliflower. Reserve 1 cup of the pasta cooking water. Drain the pasta and vegetables and return to the pot.

Meanwhile, in a small saucepan over medium, melt 1 tablespoon of butter. Add the shallot and cook, stirring frequently, until softened, about 2 minutes. Add the cream, reduce the heat to low, then cook without boiling, stirring occasionally, until warmed through and slightly thickened, about 2 minutes.

Stir in the Parmigiano-Reggiano and 1 tablespoon of butter. Taste and season with salt, pepper, nutmeg and more Parmigiano, as needed.

Scrape the sauce into the pot with the cooked pasta and cauliflower, splashing in some of the reserved pasta water as needed to thin out the sauce. Add the remaining 1 tablespoon of butter. Over medium heat, toss until the sauce thickens slightly and clings to the pasta. Taste the pasta once more and season with salt, if it needs it.

Serve immediately with a generous sprinkling of chives. Optionally, you can also enjoy this creamy pasta with dollops of cool ricotta, a squeeze of fresh lemon or a handful of arugula on top.
Good cheese, good vegetables, good pasta. What more could you need? These quick creamy noodles rely on one thing: a stellar homemade Alfredo sauce. Butter, cream and cheese get you there, anchored by the musky aroma of nutmeg. Adding cauliflower to the boiling pasta in the last few minutes of cooking results in a lighter, glossier final sauce. Serve with an arugula salad, dressed simply with lemon juice, salt, pepper, crushed red pepper, extra-virgin olive oil and more grated cheese.

SERVES: 2 
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Debbie1 hour ago

Drain pasta and cauliflower (and ½ cup peas) and leave in strainer. USING THE SAME POT, make cream sauce, dump pasta and veg into sauce and proceed, knowing you have only 1 pot to wash at the end. Lemon zest is a must-have.

Is this helpful? 4

Roadster1 day ago

Easy, reasonably good. I doubled the recipe, but it could have used more sauce. It is not as think a sauce as I was expecting. Next time, I'll brighten up the sauce with something, like adding some lemon juice or zest at the very end.

Is this helpful? 3

