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Bleu’s Fettuccine Alfredo 
Appetizer - with fresh noodle recipe 

 

I have borrowed much of this recipe from the Impastato family who own Sal & 

Judy’s in Lacombe, LA, Impastato’s Restaurant in Metairie, LA, and Impastato 

Cellars in Madisonville, LA. 

INGREDIENTS 

• 1 lb. thin fettuccine noodles (I make my own fresh. recipe included at the end of 

this recipe) 

• 1 stick Kerrygold pure Irish (unsalted) 

• ¾ cup heavy whipping cream 

• ¼ Cup of half and half 

• 1 tsp pure cane sugar 

• 1 tbsp Sea salt 

• 1 cup grated Parmigiano Reggiano cheese (only fresh, the real thing) 

• Fresh ground pepper to taste (a lot) 

• 1/3 cup of cooked pasta water. (start by using a small amount. More if needed) 

• ¼ cup of green onions or chives. Cut off the roots and chop both white and 
green parts to get the ¼ cup. Add more if wanted. (basil or flat leaf 
parsley may be substituted for the green onions) 

 

DIRECTIONS: 

1. Cook the fettuccine in a gallon of water at a rolling boil with a tablespoon 

of salt dissolved in it. Cook only until very flexible, but still firm. Drain and 

keep warm. Reserve 1/2 cup of cooked pasta water. 

2. In a large skillet, melt the butter, then whisk in the heavy whipping cream. 

Bring it to a light boil over medium heat until blended completely. Whisk in 

just enough pasta water to gain the consistency preferred. turn off the heat. 

3. Add the hot homemade pasta to and sprinkle on the Parmigiano Reggiano 

cheese. With two forks, toss the pasta with the sauce until the cheese is 
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blended in. If you like, add an egg yolk at this point and toss quickly to blend. 

(this egg is not listed in the ingredients. I do not used this egg in my 

preparation)) 

4. Serve with freshly ground black pepper to taste. I think this makes the 
recipe. 

___________________________________________________________________ 

Bleu’s Homemade Egg Noodles 
Much time and energy are needed to successfully prepare these noodles 

INGREDIENTS: 

 2 cups flour (All-purpose white flour) 
 4 egg yolks 
 2 eggs 
 2 teaspoons salt 
 ¼ to ½ cup water  

 

DIRECTIONS 

1. Measure flour into bowl. Make a well in the center and add egg yolks, 
whole eggs, and salt. 

2. With hands, thoroughly mix eggs and yokes into flour. 
3. Add water, 1 tablespoon at a time, mixing thoroughly after each addition. 
4. (Add only enough water to form dough into a ball and take the stickiness 

out of the dough.  
5. Turn dough onto well-floured board; knead until smooth and elastic, 

about 10 minutes. 
6. Cover in plastic wrap; let rest 20 minutes. 
7. Divide dough into 4 equal parts. 
8. Roll dough, 1 part at a time, into paper-thin rectangle, keeping remaining 

dough covered. Roll rectangle around rolling pin; slip out rolling pin.  

This is where I let the machine take over. Below are the manual steps. 

1. Cut dough crosswise into 1/8-inch strips for narrow noodles  
2. Shake out strips and place on towel to dry, about 2 hours. 
3. Cut dough crosswise into 1/4-inch for wide noodles. 
4. When dry, break dry strips into smaller pieces. 
5. Cook (each pound) in a gallon of boiling salted water (1 tablespoon sea 

or kosher salt) 4 to 6 minutes or until tender (fresh noodles cook my 
quicker than store bought), or to be politically correct, al dente. Drain 
thoroughly. 

 

(NOTE: Fresh homemade pasta cooks somewhat faster and more consistent) 
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Note: 

I use a small homemade pasta machine to roll the 
thin dough (as thin as possible) This is particularly 
Important. You can roll out spaghetti, fettucine, 
and other types of pasta depending on the 
capabilities of the machine you have. Make sure to 
hang and dry all the pasta after it is cut by the 
machine (2-3 hours. There is nothing easy about 
making homemade pasta. They are available at any 
culinary retail store or on-line. Make the fettucine 
as thin as possible. This will make a huge difference 
in taste and texture.  
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