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Faux Alfredo with Asparagus, Mushrooms and Prosciutto 
[Prep: 10mins / Cook: 25mins / TOTAL: 35mins 
[4 servings] 
 

• 1 bunch asparagus, washed and chopped into 1 ½ inch pieces 
• About 20 small mushroom caps, washed and quartered 
• 5 slices prociutto, sliced into long strips 
• 4-5 fresh sage leaves 
• 1 ¼ cup milk 
• 3 tablespoons butter  
• 2 tablespoons flour 
• 1/3 cup panko 
• 1/2 cup freshly grated parmesan cheese 
• 1 pack fettuccine (or bowties would work great too!) 
• 1 teaspoon salt 
• ½ teaspoon cracked black pepper 
• ½ teaspoon cayenne pepper 

 
Put a large pot of salted water over high heat and cover, it should take about 10 minutes to boil. During 
this time you can start prepping the ingredients.  
 
Into a small skillet or saucier pour 1 ¼ cup milk, add the sage leaves and bring to a slow simmer over med 
heat. You’ll want to whisk the mixture so the milk doesn’t burn and stick to the bottom of the skillet. After a 



few minutes of simmering turn the heat to low and let sit for 5 minutes. Pour off the milk mixture into a 
small container, there should be about 1 cup remaining.  Rinse and dry off the skillet – you can reuse it to 
toast the panko.  
 
While the milk is simmering you can get started on the veggies and prosciutto. Rinse the asparagus, snap 
off the bottoms - discard, and cut the remaining pieces into 1 ½ inch spears. Rinse the mushrooms, trim the 
stems and quarter. Layer the prosciutto slices on top of each other and roll tightly lengthwise. Cut into ½ 
inch strips. Unroll and pull strips apart. Heat a large skillet over med-high heat. Add ½ tablespoon butter, 
asparagus and a dash of salt. Let sauté for about 5 minutes, stirring a few times. Remove asparagus and 
add the mushrooms to the same skillet. Add ½ tablespoon more of butter and let mushrooms sit 
undisturbed for the first minute. Add a dash of salt and stir mushrooms a few times, after 5 minutes remove 
them from the skillet. Add prosciutto strips to the skillet, let sit for 1 minute undisturbed. Stir a few times 
and let cook for about 5 minutes or until crisp.  
 
The pasta water is probably boiling at this point. Add 1 box of fettuccine – or any other pasta that you have 
chosen, I think bowties would work really well this recipe – and bring back to a boil. If you are using 
fettuccine set your timer to 10 minutes.  
 
Now onto the last two elements of the dish. To toast the panko, just add a little pad of butter to the small 
skillet and put the heat on medium. Once it’s melted add the panko, a dash of salt, a few grinds of fresh 
black pepper, and 1 /4 teaspoon cayenne pepper. Let it toast for about 5 minutes, stirring occasionally so 
the panko doesn’t burn. Once it is finished, pour toasted panko into a small bowl and add 1 tablespoon of 
the grated parmesan cheese, mix well. (I had a sprig of parsley I wanted to use up so I chopped that up and 
added it in to the mix) 
 
The base of this “cream sauce” is the roux. To begin, melt 2 tablespoons of butter in the large skillet over 
med-high heat, whisk in the 2 tablespoons of flour. The mixture should be smooth, thick and start to 
bubble. Remove it from the heat and whisk in the sage infused milk. Put it back over the heat, but lower it 
to medium. Season with a little salt, some fresh black pepper, and a pinch of cayenne. Gently whisk roux 
until it thickens – about 2-3 minutes. Add vegetables, prosciutto and parmesan. Mix well until everything is 
coated. The pasta should be finished about this time. Reserve ¼ cup pasta water. Drain and add pasta to 
the large skillet. Mix well add a little of the reserved pasta water, cover and let sit for 2 minutes.  
 
Serve and top off with the panko mixture and enjoy! 
 
 
 
 
 
 
 
 
 


