Listening Comprehension Cooking
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1. You cook the pasta, you (1. ) it.

2. You (2. ) your butter over (3. ) heat, gradually (4.
in the cheese.

3. Then (5. ) the cream until it’s well (6. ).

4. And you continue (7. ) the sauce, ( 4 ) constantly just to
(8. )(9. ).

5.(10. ) from heat.

6. You (11. ) in the paréley.

7. You (12. ) the hot pasta with the sauce.
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Okay. Here’s my recipe for Fettuccine Alfredo. It’s an Italian dish and it’s very good.

You take one package of either Ronzoni or any store brand egg fettuccine noodles. What
you have to do is, you have to take one half cup of butter or margarine, one and one half cups
of grated Parmesan cheese, one cup of heavy cream, and one quarter cup of chopped fresh
parsley. Now, you cook the pasta, you drain it. While that’s draining, in a small sauced
pan, you melt your butter over medium heat, gradually stirring in the cheese. Then add
the cream until it's well blendefl. And you continue heating the sauce, stirring constantly
just to boiling point. Remove from heat. You stir in the parsley. And you toss the hot
pasta with the sauce. And with this recipe, you could approximately get six servings out of
it.
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