
Smoked Garlic Cream &
White Wine Pappardelle

Ingredients
5 cloves of garlic, grated

1 shallot, peeled and minced

250-300g of boiled pappardelle

1 tsp of red chilli flakes

1 tsp of dried sage leaves 

1/2 tsp of garlic powder

1/2 tsp of dried thyme

1 cup of cooking cream 

3/4 cup of vegetable stock (I used Kallo)

2 tbsps of whole-wheat flour

1 cup of white wine (I used Cloudy Bay Sauvignon Blanc )

Salt and pepper to taste

100g of sliced mushrooms

4 tbsps of olive oil

15 minute recipe | Serves 3 hungry stomachs | ~350 calories per serving
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Instructions
In a medium sized pan, heat up 3 tbsps of olive oil

Add the shallots and stir until it turns golden brown

Add the garlic, stir until fragrant

Mix in the chili flakes, sage and thyme. If the consistency is too

dry, add more olive oil into the mix

Add 1/2 of the white wine and allow the mixture to simmer for 3

minutes. This helps the alcohol from the wine evaporate, leaving

you with all the flavor.

Pour in the cream and leave the mixture to simmer for 3 minutes

Pour the rest of the white wine, the vegetable stock, and leave

the mixture to simmer without the cover for another 5 minutes

In a second pan, heat the remaining 1 tbsp of olive oil

Add the mushrooms, garlic powder, salt and pepper to taste

Let the mushrooms sweat until all the water evaporates. Add

more olive oil if it is too dry. Keep aside

Slowly place the boiled pappardelle in the cream sauce and

gently smooth the sauce over the pasta. Leave it in the heated

pan to absorb the sauce for 2-3 minutes.

Use a large flat dish to serve the pasta, and garnish with the

mushrooms! 
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