
FETTUCCINE ALFREDO: “A Fake Italian Pasta Dish”

Sorry, but you will not find 
Alfredo Sauce on any Italian 
menu! 

Here are the facts:  
In the early to mid 20th century 
restaurateur Alfredo di Lelio 
gave the dish this name at his restaurants in Rome. 
But the dish was a simple and common  
“Fettuccine al Burro” (fettuccine pasta with a 
butter and cheese sauce). 

A group of American movie stars had visited the restaurant, but one of the visitors 
complained of some gastrointestinal issues and asked Alfredo for something light. Alfredo 
recommended the buttered pasta as a light dish that would be gentle to the GI system. The 
group of diners were overcome by the flavor of the simple sauce, and upon returning home, 
proceeded to rave about it to all their friends and colleagues. The news - and the recipe - 
spread across America. The rest is history. The recipe has evolved and its commercialized 
version is now ubiquitous with heavy cream and other ingredients.

Actually, I have always loved a simple dish of pasta (any shape) with unsalted European 
butter and freshly grated Parmigiano-Reggiano cheese – a simple, yet delicious and 
satisfying classic Italian pasta dish. Sorry, Alfredo!

Ecco la ricetta… Here’s the recipe for Fettuccine al Burro

Difficulty: easy-peasy    Yield: 4 servings Preparation Time: 20 minutes

INGREDIENTS
◦ 12 to 16 ounces fresh or dry Fettuccine or Tagliatelle pasta
◦ 8 Tbsp (1 stick) of unsalted butter - preferably imported from Europe
◦ 1.5 Cups finely grated imported Italian Parmigiano-Reggiano cheese
◦ 1.5 Cups reserved pasta cooking water
◦ salt to taste

Il Ricettario di Sandrino



Fettuccine Alfredo Page �2

PREPARATION
In a large pot, bring 12 cups of water to a boil together with 1-2 tablespoons of coarse 
salt. Keep the large bowl next to the boiling pot, to warm, or, even better, on top of the 
pot.
Meanwhile, finely grate the Parmigiano-Reggiano cheese.
Cut the stick of butter into chunks and microwave for about a minute, to soften, and 
throw 1/2 of the butter into the warmed bowl. Reserve the rest.
Cook the tagliatelle or fettuccine in the large pot of boiling salted water, stirring 
occasionally, until tender but still al dente, or firm to the bite.
Drain the pasta, reserving 1 1/2 cups of the cooking water. 
Toss the pasta into the previously warmed bowl, on top of the softened butter.
Add half of the Parmigiano, and 1⁄2 cup of the cooking water, and then toss very 
vigorously using a large fork and spoon.
When the cheese has melted completely, add the remaining softened butter, the 
remaining Parmigiano, and another 1⁄2 cup of the reserved cooking water. 
Keep stirring and tossing!
Season to taste and keep tossing.
Keep stirring and tossing for at least a total of 5 minutes, until a creamy sauce forms 
(yes, the “Alfredo” sauce), adding another 1/4 cup of the cooking water. Keep adding 
more if it seems too dry (you should have another 1/4 cup left).
Stir and toss, then stir and toss some more…
Once the butter and cheese sauce is luscious and creamy, serve immediately.
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