Cauliflower Pesto Fettuccine Alfredo
Ingredients
6 Stems Fresh Basil, leaves picked, washed & dried
2/3 c. Skim Milk
3 cloves Garlic, roughly chopped
1 small head Cauliflower
1/4 c + 2 t Extra Virgin Olive Oil
2 T Asiago Cheese, grated
1 c. Chicken Broth
1/4 t Red Pepper Flakes
1 t Salt
1 t Italian Spice Mix (or parsley, garlic powder, oregano)
Pepper
1 box Fettuccine
Bring a large pot of salted water to a boil. Remove core from cauliflower and break florettes apart and add
to boiling water. Return to boil and cook 10 minutes or until cauliflower is fork tender.
Saute garlic in 2 t Extra Virgin Olive Oil in saute pan over medium low heat. Add red pepper flakes, and
italian spice mix. Cook until garlic is softened, but not browned. Remove from heat and let cool.
Place basil leaves in the bowl of a food processor with 3T EVOO and chop roughly. Add grated asiago
cheese, 1/2 t salt, 1/4 t pepper. When garlic is cool, add garlic mixture to food processor and process until
smooth, adding more olive oil if needed. Transfer pesto to small bowl.
When cauliflower is soft, remove from water to bowl of food processor with a slotted spoon (reserving the
hot water to cook the pasta). Add pasta to boiling water and time according to package directions.
Add 1/4 c broth to food processor and roughly process cauliflower. While processor is runnning, add milk
and remainder of broth 1/4 cup at a time until the mixture reaches a saucy consistency. Add 1/2 t salt and
fresh pepper to taste.
Transfer sauce to a bowl large enough to mix in, and add pesto. Fold together and check spices. Add more
salt and pepper as needed.
Drain pasta and transfer to serving bowl, pour desired amount of sauce over pasta, sprinkle with grated
cheese, garnish with basil sprig and serve.
This recipe could be made vegan or vegetarian by omitting chicken broth, cheese, and milk, and
substituting vegetable broth.

