
F R E S H  P A S T A  W I T H
T R U F F L E S

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  N O I R S

1  l b .  F r e s h  a n g e l  h a i r  p a s t a

2  S h a l l o t s ,  d i c e d

1  T .  B u t t e r

1  c u p  C r e a m

F r e s h  b l a c k  o r  w h i t e  t r u f f l e s ,
c h o p p e d

1  T .  B r a n d y

2  E g g  y o l k s

1  2 o z . t i n  P a t é  d e  f o i e  g r a s ,  c u t  i n
c u b e s

S a l t  a n d  P e p p e r

P a r m e s a n  c h e e s e ,  g r a t e d

P R E P E R A T I O N

Cook pasta in large amount of boiling water and
drain. 
Sauté the shallots in butter. 
Add the cream and reduce for 2 minutes. 
Stir the pasta into the cream and reheat. 
Mix in truffles and brandy. 
Remove from heat. 
Add egg yolks and foie gras and toss. 
Season to taste. 
Serve on heated plates. 
Sprinkle with fresh grated Parmesan cheese.

Recipe by Jamie Davies


